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L I G H T  M E A L S
A  p i e c e  o f  B a v a r i a n  c u l t u r e

G R O S S  U N D  M Ä C H T I G,  S C H I C KS A L S T R Ä C H T I G,

U M  S E I N E N  G I P F E L  J A G E N ,  N E B E L S C H WA D E N

A  D O N N E R N  S C H I C K T  E R  O F T  I N S  TA L

U N D  D A N N  S C H A U D E R T S  A L L E  A U F  A M A L



L I G H T  M E A L S
A  p i e c e  o f  B a v a r i a n  c u l t u r e

A L P I N E  P L AT T E R  	 €  1 6 . -
South Tyrol bacon(2,15,7) / cold roast meat / "O’gmachter“ cheese spread / pumpkin seed lard / 
horseradish(7)  / fresh butter  / homemade bread

A L P I N E  C H E E S E  S E L E C T I O N 		 €  1 4 . -
Cheese from Bad Tölz, Berchtesgaden and Tyrol / homemade bread

    M U N I C H  V E A L  S A U S A G E S (2,3)      	 €    7. -
Homemade sweet mustard / oven-fresh pretzel 

H O M E M A D E  " O ´ G M A C H T E R "  C H E E S E  S P R E A D 	 €    8 . -
Red onions / red radishes / chives / homemade bread or pretzel

B E E F  TA R TA R 	 €   1 8 . -
with chili-onion mayonnaise / gherkins / quail fried egg

O V E N - F R E S H  M U N I C H  P R E T Z E L 	   	 €  1 , 5 0
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U N T I L  2  P. M .T W O



S M A L L     B I G

C L A S S I C  C E A S A R  S A L A D 	 €  1 0 . - 	 €  1 6 . -
crunchy and fresh romaine lettuce / grilled farmer chicken / croutons / 
parmesan cheese / home made dressing

A L L  B E E T R O O T   	 €  1 0 . - 	 €  1 6 . -

roasted and caramelized walnuts / goat cheese / baby spinach and apple slices

P A R M A  S A L A D  	 €  1 0 . - 	 €  1 6 . -
spinach leafs / pickled pumpkins / prosciutto di Parma / shaved parmesan cheese

" I N  T H E  C O R N F I E L D “ 	 €  1 0 . - 	 €  1 6 . -
leaf salads / chicory / radicchio / tomatoes / cucumber / grilled vegetables /  
buttered sweet corn / croutons

L I T T L E  A S I A 	 €  1 2 . - 	 €  1 8 . -
leaf salads / red radish / ginger pickles / two sorts of cucumber /  
ginger salmon / lemongrass / Yuzu-dressing

M A N  I S T  N I E  Z U  A LT  U M  W I L D  D U R C H  
E I N E N  L A U B H A U F E N  Z U  R E N N E N .
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V E G E TA R I A N
H a p p y  w i t h o u t  m e a t

M A N  I S T  N I E  Z U  A LT  U M  W I L D  D U R C H  
E I N E N  L A U B H A U F E N  Z U  R E N N E N .

D U R C H  B U C H E N ,  F I C H T E N ,  TA N N E N  
S O  S C H R E I T  I C H  I N  D E N  TA G,

B E G E G N E  V I E L E N  F R E U N D E N ,

S I E  S I N D  V O N  M E I N E M  S C H L A G.

I C H  J O D L E  L U S T I G  I N  D A S  TA L ,

D A S  E C H O  B R I N G T ' S  Z U R Ü C K .

D E N  R E N N S T E I G  G I B T ' S  J A  N U R  
E I N M A L  U N D  N U R  E I N  WA N D E R G L Ü C K !

V E G G I E  " D O N E R  K E B A P “  	 €  1 9 . -
glazed vegetables with "Baharat“  and roasted sesame /  
served in a flatbread / cucumber dip

B R A I S E D  S T U F F E D  P E P P E R S  	 €  1 6 . -
muscat pumpkin risotto / pulled  buffalo mozzarella

S P I N A C H - P O R C I N I  R A V I O L I 		 €  1 8 . -
with alpine cheese / baked tomatoes



C R I S P Y  R O A S T  P O R K 	 €  1 2 . -
Two kinds of dumpling  / natural gravy

H A L F  A  K N U C K L E  O F  P O R K 		 €  1 5 . -
Two kinds of dumpling  / natural gravy

A D D I T I O N A L  S M A L L  C O L E S L A W (2,3)	 €  3 , 5 0

O X  C H E E K  G O U L A S H  " V I E N N A  S T Y L E “   	 €  2 1 . -
peperonata / sour cream "SPÄTZLE“ / sweet marjoram

M O D E R N  C L A S S I C S
" Yo u  c a n ' t  g o  w r o n g  w i t h  t h a t . "
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F a m o u s  C l a s s i c

V E A L  E S C A L O P E  " V I E N N A  S T Y L E "
F R O M  L O C A L L Y  S O U R C E D  B E E F 	 €  2 5 . -
Fried potatoes / sour cream cucumbers / cold stirred cranberries

C A L F ’ S  B R A I N  E S C A L O P E  " M U N I C H  S T Y L E “    	 €  2 1 . -
in a horseradish-mustard breading / mashed potatoes / cucumbers in sour cream

F I S H  A N D  C H I P S 		 €  2 1 . -
Catch-fresh codfish / sauce of Lager Beer / french fries / lettuce /
sour cream and lemon dressing / cucumber and red radishes with fresh mint

B R A S AT O  A L  B A R O L O  -  B O E U F  À  L A  M O D E  
          B R A I S E D  I N  B A R O L O  R E D  W I N E  		 €  2 1 . -
pretzl dumpling / glazed root vegetables(2,5)

L A M B  F R O M  T H E  P O LT I N G  E S TAT E  		 €  2 4 . -
Shoulder cut with laurel, rosemary and dried tomatoes /
slowly braised in red wine / bacon potatoes / glazed ratatouille / sweet pepper and courgette

S T E W E D  V E N I S O N  		 €  2 4 . -
bread dumpling / red cabbage with stewed pear and quince  /  
brussels sprout leaves / cold stirred cranberries

F R I E D  F A R M E R ’ S  C H I C K E N 		 €  1 9 . -
in a pumpkin seed breading /mashed potatoes / soured pumpkin cream

S P E C I A LT I E S

E I N  K L E I N E S  H A U S,  A M  WA L D E S R A N D

E I N  A LT E R  J Ä G E R  R E I C H T E  M I R  D I E  H A N D.

D E R  A LT E  J Ä G E R  V O M  S I L B E R TA N N E N TA L ,

I C H  D E N K  A N  I H N ,  E S  WA R  E I N M A L .

T H I R T Y- E I G H T  H



F R O M  T H E  B B Q  G R I L L
I t ' s  g e t t i n g  h o t .

T O  A L L  G R I L L E D  D I S H E S  W E  H I G H L Y  R E C O M M E N D  O U R 
H O M E - B R E W E D  D A R K  " B A R N A B A S “
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C O W B O Y  –  S T E A K  
" G R E AT E R  O M A H A  P L AT I N I U M  L A B E L "  	 €  9 0 . -
homemade herbed butter / horseradish kimchi

" N O C K H E R - B U R G E R “  	 €  1 9 . -
100 % Bavarian beef / cream cheese / grilled tomato / french fries / side ceasar salad

" P U L L E D  A L P I N E  B U R G E R “   	 €  2 1 . -
Bavarian "sow“ / peanut-chili sauce / relish / fried onion rings / french fries

B E S T  O F  B AY E R N  								      

G R I L L P L AT T E R  X A V E R   	 €  2 3 . -
grilled chicken / curry sausage / ox "kebap“ 
horseradish - chili kimchi / french fries

O X  S H O R T  R I B S   
B R A I S E D 		 €  2 4 . -
then grilled / BBQ coating / french fries / wood fired corn

S I D E  D I S H E S  F O R  G R I L L E D  S P E C I A LT I E S      E A C H 	 €   4 . -
French fries / glazed vegetables / grilled vegetables / herb potato /
potato salad  / potato dumpling / red cabbage / sauerkraut / 
coleslaw / bread dumpling / side salad

A B O U T  1 0 0 0  G R O S S  W E I G H T

T H I R T Y- E I G H T  H  W I T H  S I X T Y- E I G H T  D E G R E E

U N S E R  G E H E I M E S  " H A U S R E Z E P T “  F Ü R  A L L E :  D E R  B B Q  L A C K
3  G R .  K R E U Z KÜ M M E L  /  4  G R .  KO R I A N D E R S A M E N  /  3  G R .  S T E R N A N I S  /  3  G R .  P F E F F E R KÖ R N E R  / 
1  G R .  N E L K E  /  3  G R .  S Z E C H U A N P F E F F E R  /  1 2  G R .  C U R RY  /  6  G R .  C H I L I  G E M A H L E N  /
1 5 0  M L  R O T W E I N E S S I G  /  2 5 0  G R .  S O J A S O S S E  /  5 0 0  G R .  H O N I G

G E W Ü R Z E  M I T  D E M  R O T W E I N E S S I G  A U F KO C H E N  U N D  A U F  ¼  R E D U Z I E R E N  /  S O J A S O S S E  Z U G E B E N 

U N D  N O C H M A L S  2 0  M I N .  R E D U Z I E R E N  /  D A N N  H O N I G  Z U G E B E N  U N D  E I N M A L  A U F KO C H E N .

D U R C H  E I N  S I E B  PA S S I E R E N  U N D  I N  W E C KG L Ä S E R  A B F Ü L L E N .  T H AT S  I T !



M E AT  L O V E



T R A D I T I O N

S E L F M A D E



H A P P Y  E N D
s w e e t  a n d  f r u i t y

D A I RY  P RO D U C T S  F RO M  T H E  B E RC H T E S G A D E N E R  L A N D  D A I RY

We use natural products from the Berchtesgadener Land dairy when preparing our 
dishes. The dairy cooperative sources its milk exclusively from member operations in 
the surrounding alpine region with the products manufactured in Piding, a town in 
southern Bavaria. Sustainability and responsibility are the company’s guiding princip-
les and the quality of the products speaks for itself. 

Dear Guests, 
if you have a food intolerance or allergy, please let our service team know. They would be happy to help you choose the right dish. 

We serve top-quality foodand source our ingredients regionally whenever possible. The food additives shown in the menu are 
usually part of our ingredients. We never add artificial or harmful substances to our dishes.  

S W E E T  D E L I G H T S  ( G O O D  F O R          )  	 €  1 4 . -
Our patisserie surprises you with a lot of homemade sweet delicacies

T W O  S O R T S  O F  B A V A R I A N  C R E A M 	 €  1 1 . -
plum pancake & apricot / white chocolate crumbles / ice-cream

" E S P R E S S O  A F F O G AT O " 			 
espresso "Seven“ from Merchant & Friends / home-made vanilla ice cream from EISMEER 	 €  4,50
small piece of lukewarm chocolate-raspberry-tarte  	 €  8 . -

C R É M E  B R Û L É E  

M O U N T A I N  P I N E  sorbet / fir honey   	 €  1 0 . -

" K A I S E R S C H M A R R N " 	 €  1 2 . -
shredded pancake / apple sauce / plum compote

C H E E S E C A K E  	 €  9 . -
lukewarm cardamom -blueberries / raspberry sorbet

T W O

FA B U L O U S
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1 ) 	 c o n ta i n s  f o o d  c o l o r i n g 	
2 ) 	 c o n ta i n s  p e r s e r vat i v e s
3 ) 	 c o n ta i n s  a n t i o x i d a n t s 	
4 ) 	 c o n ta i n s  f l av o r  e n h a n c e r 	
5 ) 	 s u l f u r i z e d 	

6 ) 	 b l a c k e n e d
7 ) 	 c o n ta i n s  p h o s p h at e 	
8 ) 	 c o n ta i n s  m i l k  p r o t e i n 
9 ) 	 c o n ta i n s  c a f f e i n e 	
1 0 ) 	 c o n ta i n e s  q u i n i n e

1 1 ) 	 c o n ta i n s   s w e e t e n e r s
1 2 ) 	 c o n ta i n s  a  s o u r c e  o f  p h e n y l a l a n i n e
1 3 ) 	 w a x e d
1 4 ) 	 c o n ta i n s  ta u r i n e
1 5 ) 	 c o n ta i n s  c u r i n g  s a lt

A 1 )  	 w h e at
A 2 )  	 r y e
A 3 )  	 b a r l e y 
A 4 )  	 o at s
A 5 )  	 s p e lt
B ) 	 c r u s ta c e a n s
C ) 	 e g g s
D ) 	 f i s h

E ) 	 p e a n u t s
F ) 	 s o y b e a n s
G ) 	 m i l k  o r  l a c t o s e
H 1 )  	 w a l n u t s
H 2 )  	 a l m o n d s
H 3 )  	 h a z e l n u t s
H 4 )  	 c a s h e w
H 5 )  	 p e c a n

H 6 )  	 p i s ta c c h i o 	
H 7 )  	 m a c a d a m i a
I ) 	 c e l e r y 	
J ) 	 m u s ta r d
K ) 	 s e s a m e  s e e d s
L ) 	 s u l f u r  d i o x i d  a n d  s u l f i t e s
M ) 	 l u p i n e s
N ) 	 m o l l u s c s



H O M E - B R E W E D
U N F I L T E R E D  L A G E R ( A 3 )

N O C K H E R B E R G E R  	 0 , 2 5 L 	  €  2 , 9 0  	 0 , 5 L  	 €  4 , 4 0

bottom-fermented,  12 ,3% gr av i t y,  5 ,4% alcohol

U N F I L T E R E D  D A R K  B E E R ( A 3 )

B A R N A B A S 	 0 , 2 5 L 	  €  3 , 4 0  	 0 , 5 l  	 €  4 , 9 0
bottom-fermented,  13 ,5% gr av i t y,  5 ,7% alcohol

W H E AT  B O C K  B E E R  U N F I LT E R E D ( A 1 , A 3 )

F A U S T U S 	 0 , 3 3 L 	  €  3 , 4 0  	 0 , 5 l  	 €  4 , 9 0
t o p - f e r m e n t e d ,  1 6 , 5 %  g r a v i t y ,  6 , 4 %  a l c o h o l



B E E R  F L I G H T

O’Z A P F T  I S
	 	 B E E R  K E G S  T O  TA P  AT  T H E  TA B L E .

O U R  H O M E - B R E W E D  B E E R S  I N  S M A L L  B E E R - G L A S -
S E S .  Y O U  A R E  F R E E  T O  C H O O S E  Y O U R  V A R I E T I E S .

F L I G H T 	 €   7, 5 0

F L I G H T 	 €  1 5 , 0 0

O N LY  O N  P R E - O R D E R

N O C K H E R B E R G E R ( A 3 )	 1 0 L 	 €  7 9 . -  	 2 0 L  	 €  1 6 7. - 	 3 0 L  	 €  2 5 5 . -

B A R N A B A S ( A 1 , A 3 ) 	 	 1 0 L 	 €  8 8 . -  	 2 0 L  	 €  1 7 6 . - 	 3 0 L  	 €  2 5 5 . -

E I N  KÖ N I G R E I C H  F Ü R  
D I E S E  B R A U M E I S T E R .

O F  F I V E

O F  T E N



N AT U R A L  L E M O N A D E S F RO M "K E LT E R E I  S TA D L E R"  0 , 3 3  l 	 €  3 , 5 0
Lovingly produced for us in Berchtesgaden using regional ingredients

•  F R E E  O F  A D D I T I V E S  •
Our flavors: apricot and lemon, morello cherry and lemon, ginger-pear,

rhubarb and raspberry, roasted plum lemonade

S O F T  D R I N KS
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" D I E  I D E E  I S T  V O N  U N S "  H U N D E R T P R O Z E N T  B AY E R N

P A U L A N E R  S P E Z I ( 1 , 2 , 3 , 9 )  	 0 , 4  l 	 € 	 4 , 5 0
S I N A L C O  C O L A ( 1 , 3 , 9 ) / S I N A L C O  C O L A  L I G H T ( 1 , 3 , 9 , 1 1 , 1 2 ) 	 0 , 2  l 	 € 	 3 , 2 0
S I N A L C O  O R A N G E ( 1 , 3 ) 	 0 , 2  l 	 € 	 3 , 2 0
A Q U A  M O N A C O  T O N I C / G I N G E R / L E M O N (1,3,10)	 0 , 2 5  l 	 €	 4 , 0 0

N AT U R A L  J U I C E  S P R I T Z E R S 	 0 , 4  l 	 € 	 4 , 5 0
cloudy  apple ,  rhub arb ( 3 ),  curr ant ( 3 )

TA B L E  W AT E R      0 , 2 5  l  /  0 , 5  l  /  1  l 	          €  2 , 5 0  /  €  4 , 0 0  /  € 	6 , 0 0
A D E L H O L Z E N E R  C L A SS I C  O R M E D I U M  M I N E R A L WAT E R  	 0 , 2 5  l 	 € 	 3 , 0 0
A D E L H O L Z E N E R  C L A SS I C  O R M E D I U M  M I N E R A L WAT E R  	 0 ,7 5  l 	 € 	7, 5 0

B A D  B R A M B A C H E R  N AT U R A L  O R  S P A R K L I N G  	 0 , 2 5  l 	 € 	 3 , 0 0
B A D  B R A M B A C H E R  N AT U R A L  O R  S P A R K L I N G  	 0 ,7  l  	 € 	7, 5 0

R E D  B U L L (9,14)   /  S U G A R F R E E (9,11,14)	 D o s e  0 , 2 5 l 	 €	 4 , 0 0



S P A R K L I N G  W I N E  /  C H A M P A G N E

S O F T  D R I N KS

ORGANIC

N E G R O N I 	 0 , 2  l 	 €  8 , 0 0
A P E R O L  S P R I Z Z (1,10,5)	 0 , 3  l 	 €  7 , 0 0
H U G O  M I T  F R I S C H E R  M I N Z E (5)	 0 , 3  l 	 €  7 , 0 0
P R O S E C C O  B L Û  S A C C H E T T O (5)	 0 , 2  l 	 €  1 0 , 0 0

A P E R I T I F

H O T  D R I N K S
W e  s e r v e  M e r c h a n t  &  F r i e n d s  –  b e s t  o r g a n i c  c o f f e e  f r o m  H e r r m a n n s d o r f

C U P  O F  C O F F E E 		  €  3 , 5 0
M I L K Y  C O F F E E ( G )		  €  4 , 0 0
L AT T E  M A C C H I AT O ( G )		  €  4 , 0 0
C A P P U C C I N O ( G )		  €  3 , 5 0
E S P R E S S O / E S P R E S S O  M A C C H I AT O ( G )      	 €  2 , 5 0  / 	 €  2 , 8 0
D O U B L E  E S P R E S S O 		  €  4 , 0 0
C U P  O F  T E A 		  €  3 , 5 0
H O T  C H O C O L AT E 		  €  4 , 0 0

PROSECCO SACCHE T TO (5)	 0 , 7 5  l 	 € 37,00
LUI NYMPHENBURG SEKT, E XTRA TROCKEN (5)	 0 , 7 5  l 	 € 37,00
CRÉMANT „VEUVE AMIOT“ ROSÉ (5)	 0 , 7 5  l 	 € 45,00

C H A M PA G N E R  P E R R I E R - J O U Ë T  B R U T ( 5 )	  0 , 7 5  L 	 € 9 5 , 0 0

CHAMPAGNER PERRIER-JOUË T ROSÉ (5)	 0 , 7 5  l 	 € 140,00
CHAMPAGNER RUINART ROSÉ (5)	 0 , 7 5  l 	 € 150,00 
C H A M PA G N E R  P E R R I E R - J O U Ë T 2002 B E L L E  E P O Q U E 	0 , 7 5  l  		 € 200,00



WHITE WINE BY THE GLASS
G R Ü N E R  V E LT L I N E R ,  Q U A L I TÄT S W E I N (5)	 0 , 2 0  l 	 €  7. -
Grüner  Ve l t l iner,  Weingut  Hugl-Wimmer  –  Weinv ier te l ,  AUT

W I L D W I L D W H I T E ,  Q . B . A . (5)	 0 , 2 0  l 	 €  8 . -
Cuvée  aus  S i lvaner  –  Mül ler  Thurg au –  B acchus , 
Weingut  A ndi  Weig and –  Fr anken,  D

D E R  W I L D E ,  Q . B . A . (5)	 0 , 2 0  l 	 €  8 . -
Scheurebe,  Weingut  A ndi  Weig and –  Fr anken,  D

red WINE BY THE GLASS
P O G G I O  A I  G I N E P R I  R O S E 5 (5)	 0 , 2 0  l 	 €  8 . -
S YRAH,  TENUTA ARGENTIERA –  TOSC ANA ,  ITA

S A N K T  L A U R E N T,“ G A L G E N B E R G “  Q W (5)	 0 , 2 0  l 	 €  7. -
Blaufr änkisch,  Weingut  Gruber  Röschi t z  –  Weinv ier te l ,  AUT

GRENACHE & MERLOT „LE BEL OLIVIER“, IGP  (5)	 0 , 2 0  l 	 €  7. -
Grenache –  Mer lot ,  Gr ands  V ins  du S a int  C hin ian  –  FRA

W I N E  S P R I T Z E R ,  R E D  O R  W H I T E ( 5 ) 	 0 , 2 5  L 	 €  4 . - 	 0 , 5 0  L 	 €  7 . -

S H E E P  W E L L  I  A M  I N  L O V E



W I N E  L I S T  -  W H I T E  W I N E  B Y  T H E  B O T T L E 
-  A L L  W I N E S  C O N TA I N  S U L P H I T E S  - 

W H I T E W I N E

€  2 4 . -

€  2 8 . -

€  2 8 . -

€  2 8 . -

€  2 8 . -

€  3 2 . -

€  3 2 . -

€  3 8 . -

€  4 2 . -

€  4 5 . -

€  4 8 . -

€  4 8 . -

€  4 8 . -

€  6 0 . -

€  6 5 . -

€  7 0 . -

€  7 5 . -

€  7 5 . -

€  7 5 . -

€  8 0 . -

€  9 5 . -

€  1 2 0 . -

 

 

 

€  3 5 . -

„ E I N E R  D E R  G R Ö S S T E N  W E I S S W E I N E  Ö S T E R R E I C H S “

R O S É

WILDWILDWHITE , Q.B. A . CUVÉE AUS SILVANER – MÜLLER THURGAU – BACCHUS, WEINGUT ANDI WEIGAND – FRANKEN, D

RIE SLING MARIENL AY, Q.B. A . RIESLING, REICHSGRAF VON KESSELSTATT – MOSEL, D

GRAUBURGUNDER CL ASS A , Q.B. A . GRAUBURGUNDER, NEVERLAND – RHEINHESSEN, D

GRÜNER VELTLINER FEDERSPIEL TERRASSEN GRÜNER VELTLINER, ANDREAS GATTINGER – WACHAU, AUT

TO, L ANDWEIN CUVÉE AUS CHARDONNAY – SAUVIGNON – WELSCHRIESLING, WEINGUT VELICH – BURGENLAND, AUT

COSMAS, DOC  SAUVIGNON BLANC, WEINGUT KORNELL – SÜDTIROL, ITA

PINOT BL ANC RÉSERVE, „MOSEL CHABLIS“ Q.B. A .WEISSBURGUNDER, REICHSGRAF VON KESSELSTATT – MOSEL, D

"DIE K ALB" SILVANER SILVANER ALTE REBEN, WEINGUT ANDI WEIGAND – FRANKEN, D

CHARDONNAY EDDA IGT  CHARDONNAY, SAN MARZANO, SALENTO ITA

WEISSBURGUNDER VORBERG DOC WEISSBURGUNDER, WEINGUT TERLAN – SÜDTIROL, ITA

CHARDONNAY GRAND SELEC T  CHARDONNAY, WIENINGER, WIEN, AUT

GRÜNER VELTLINER SMARAGD GRÜNER VELTLINER SMARAGD, ANDREAS GATTINGER – WACHAU, AUT

RIE SLING JOSEPHSHÖFER , GG RIESLING, REICHSGRAF VON KESSELSTATT – MOSEL, D

RIE SLING E SCHENDORFER , GG RIESLING, WEINGUT HORST SAUER – FRANKEN, D

GRÜNER VELTLINER SMARAGD HOCHRAIN GRÜNER VELTLINER, RUDI PICHLER – WACHAU, AUT

RIE SLING HERMANNSBERG, GG  RIESLING, WEINGUT GUT HERMANNSBERG – NAHE, D

SAUVIGNON QUARZ DOC SAUVIGNON BLANC , WEINGUT TERLAN, SÜDTIROL ITA

TIGL AT CHARDONNAY CHARDONNAY, WEINGUT VELICH – AUT

RIE SLING WE STHOFENER MORSTEIN, GG RIESLING, WEINGUT DREISSIGACKER – RHEINHESSEN, D

RIE SLING PE T TENTHAL , GG RIESLING, WEINGUT KÜHLING-GILLOT – RHEINHESSEN, D

APPIUS EPPAN DOC  GRAU/CHAR/SAU, WEINGUT TERLAN, SÜDTIROL ITA

2016 PULIGNY MONTRACHE T 1ER CRU „LE S FOL ATIÈRE S CHARDONNAY, DOMAINE BZIKOT PÈRE & FILS – BURGUND, FRA  

„SUMMER IN THE BOT TLE“ ROSÉ	 CUVEE AUS M/CHA-CAB FRA/WEINGUT WÖLFFER ESTATE – LONG ISLAND NEW YORK, USA
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E S  S C H M E C K T  B I T T E R  W I E  M E D I Z I N
S I E H S T  D U  W I E  D I E  F I S C H E  U N T E R  WA S S E R  Z I E H E N

R E D W I N E

€  2 6 . -

€  2 8 . -

€  3 4 . -

€  3 8 . -

€  3 5 . -

€  3 5 . -

€  3 8 . -

€  4 4 . -

€  4 8 . -

€  4 8 . -

€  4 8 . -

€  4 8 . -

€  6 0 . -

€  6 0 . -

€  6 5 . -

€  6 5 . -

€  6 5 . -

€  8 5 . -

€  8 8 . -

€  1 1 0 . -

€  1 2 5 . -

€  1 7 5 . - 

€  7 5 0 . -

CÔTE S DU RHÔNE , VDP CUVÉE AUS GRENACHE – SYRAH – MERLOT – CINSAULT - CARIGNAN, DOMAINE SANTA DUC – FRA

ZEDER , IGT CUVÉE AUS MERLOT – CABERNET – LAGREIN, WEINGUT KORNELL – SÜDTIROL, ITA

BL AUFRÄNKISCH MORIC BLAUFRÄNKISCH, WEINGUT MORIC – BURGENLAND, AUT

BERNHARD HUBER SPÄTBURGUNDER , Q.B. A . SPÄTBURGUNDER, WEINGUT BERNHARD HUBER – BADEN, D

GAGO TEMPRANILLO, TELMO RODRIGUEZ – TORO, ESP

LE VOLTE DELL ORNELL AIA , TOSK ANA CUVÉE AUS MERLOT – CABERNET FRANC – CABERNET SAUVIGNON - PETIT V, ANTINORI, ITA

CUVÉE ROYAL , QUALITÄTSWEIN CUVÉE AUS ZWEIGELT – MERLOT, WEINGUT GRUBER RÖSCHITZ – WEINVIERTEL, AUT

CHIANTI CL ASSICO RISERVA , TOSK ANA DOCG CUVÉE AUS SANGIOVESE UND CANAIOLO, SAN FELICE, ITA

NEGRE DE NEGRE S CUVÉE AUS GARNACHA – SYRAH – CARINENA, WEINGUT CLOS DE PORTAL PRIORAT, ESP

REMELLURI RE SERVA , RIOJA TEMPRANILLO – GRANACHA, BODEGAS REMELLURI, ESP

BL AUFRÄNKISCH MORIC RE SERVE BLAUFRÄNKISCH, WEINGUT MORIC – BURGENLAND, AUT

L A PIERRE NOIRE GRENACHE – SYRA, PHILLIPPE GIMEL/SAINT JEAN DU BARROUX, FRA

LE SERRE NUOVE DELL ORNELL AIA , TOSK ANA MERLOT – CABERNET FRANC – CABERNET SAUVIGNON – PETIT V, ANTINORI, ITA

BARBERA D'ALBA „FALLE T TO“ BARBERA, WEINGUT BRUNO GIACOSA, PIEMONT, ITA

PINOT NOIR CHÂTEAU SCHEMBS SPÄTBURGUNDER, CHÂTEAU SCHEMBS – RHEINHESSEN, D

„BIENENBERG“ SPÄTBURGUNDER , GG SPÄTBURGUNDER, WEINGUT BERNHARD HUBER – BADEN, D

CHÂTEAU P OUJEAUX MOULIS-EN-MEDOC BORDEAUX „CHATEAU POUJEAUX , FRA

„SCHLOSSBERG“ SPÄTBURGUNDER , GG SPÄTBURGUNDER, WEINGUT BERNHARD HUBER – BADEN, D

BL AUFRÄNKISCH ALTE REBEN „NECKENMARKT“ BLAUFRÄNKISCH, WEINGUT MORIC – BURGENLAND, AUT

GANTENBEIN PINOT NOIR  PINOT NOIR – GRAUBÜNDEN, CH

BARBARE SCO „COCITO RISERVA BALUCHIN“ NEBBIOLO, WEINGUT LA SPINETTA – PIEMONT, ITA

SASSIC AIA BOLGHERI IGT CAB/CAB FRANC/ TENUTA SAN GUIDO, TOSKANA, ITA

CHÂTEAU MOUTON ROTHSCHILD  1ER GCC 2009 BORDEAUX, PAULLIAC, FRA
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JÄGERMEISTER / AVERNA /RAMA ZZOT TI /  GIN / WODK A / RUM 

WILLIAMSBIRNE / HASELNUSS (H) /  OBSTLER	 /  MARILLE	

SLYRS WHISKE Y, DE STILLERIE L ANTENHAMMER			 

SLYRS WHISKE Y, 12-JÄHRIG,	 DE STILLERIE L ANTENHAMMER

HOLZFASS ENZIAN 		

OUR LOC AL DISTILLER WERNER P SENNER  

FROM SOUTH T YROL	 2  C L €  5 . -   	4  C L €  9 . -

Old Will iams pear brandy, Kaiserjäger fruit  brandy aged in the cask ,  
aged in wood cask , wild raspberr y brandy, Gravensteiner apple riser va, 
UVA Fragolina -  strawberr y grappa

F R U I T  B R A N DY,  A P R I C O T  B R A N DY,  P E A R  B R A N DY,  H A Z E L N U T  B R A N DY ( H 3 ) 

0 , 1  L  I N  A  B O T T L E 	 €  1 9 . -

 

2  C L €  4 . -    4  C L €  7 . -
4  C L €  6 . -

2  C L €  5 . -
2  C L €  8 . -
2  C L €  4 . -



03.11.19
Mathias 
Kellner

12.01.20
Christine 
Eixenberger

02.02.20
Knedl & 
Kraut

05.04.20
Alexander 
Schelle

10.05.20
Stefan 
Kröll

24.05.20
Chris  
Boettcher

26.04.20
Luggi & 
Guggi

01.03.20
Cobario

26.01.20
Martina 
Schwarzmann

24.11.19
Stephan 
Zinner

Einlass: 17:30 | Beginn 19:30

Infos & Tickets unter: 

www.sonntags-am-nockherberg.de

Lästiges Schlange stehen,  
durchschnittliches Essen, be-
engtes Sitzen und ein steifer 
Hals – das war gestern. Heu-
te geht man sonntags auf den 
Nockherberg. Parken Sie be-
quem in der hauseigenen Tief-
garage und genießen Sie in 
einem außergewöhnlichen Am-
biente hausgebraute Bierspe-
zialitäten und moderne bayeri-
sche Küche in bester Qualität. 
 
Für jede Show existiert ein Saal 
in der passenden Größe und 
Sie sitzen immer bequem mit 
uneingeschränkter Sicht auf 
die Bühne und die Künstler. Die 
moderne Licht- und Tontechnik 
lässt keine Wünsche offen und 
ein barrierefreier Zugang und 
behindertengerechte Einrich-
tungen sind selbstverständlich.

SONNTAGS  
AM NOCKHERBERG 
- EINFACH MEHR SPASS!


