
TASTE OUR REGION.



©  F O T O S :  K E RS T I N  J U N G B L U T,  W E I N G U T  A N D I  W E I G A N D,  I S T O C K  P H O T O S



This has always been our approach!

We are proud of having taken the next step to more 
ecology, animal welfare and fairness with the
certi�cation by Naturland and the „Bio“ seal.

Now we can o�cially show what we have been doing 
already for a longer time: Whenever possible, we buy 
regional products in organic or even Naturland qua-
lity and process them in the required way. All organic 
ingredients are marked in green for you in our menu.

Due to cost reasons some producers still refuse the 
certi�cation process, but their product quality cor-
responds to organic products. Sometimes we prefer 
these producers to certi�ed ones, when they are situa-
ted closer to our location. Why? Because we think it is 
preferrable to purchase from someone close in order 
to achieve a more positive ecological balance. Almost 
all of our suppliers are now situated in Bavaria and we 
continuously increase our local network, whenever 
possible in organic quality.

the best products
from our Region
fresh onto the table.



BAVARIAN SNACKS
A  p i e c e  o f  B a v a r i a n  c u l t u r e

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       €  1 2 . -
Red onions / red radishes / chives / home-made bread or pretzel

P R ETZEL       1 , 50  €

8  P I E C E S  O F  „ N U R E M B E R G  R O S T B R AT W U R S T “       €  1 4 . -
Grilled sausages / braised sauerkraut with apple / mashed potatoes / hot mustard

O U R  S N A C K  P L AT T E R

„ H A L F  A N D  H A L F “
R E G I O N A L  S N A C K  P L AT T E R  F O R  2  P E R S O N S     €  2 8 . -
Chili con Carne with regional organic ox  / spread of organic lentils /
South Tyrol bacon(2,15,7) g.g.A. / roast pork / veal patties / Bavarian cheese spread /
cheese specialties of the Tegernsee region with spicy ginger pear con� t /
vegan tartar of eggplant and artichokes / cheese spread with basil / home-made bread and a lot more



Stefan Schmutz and Julia Reimann are the producers 
of our organic lentils and Bavarian rice. They have 
been running their organic farm since 2005 following 
the guidelines of ecologic farming. They are convin-
ced, that only sustainable farming will keep nature in-
tact and will preserve our globe for future generations.

Their types of - for a longtime forgotten - cultivated 
plants enrichen our dishes and deliver a much higher 
amount of important and healthy ingredients than 
modern bred plants.

www.chiemgaukorn.de

chiemgaukorn



SA
LA

DS

G R E E K  S A L A D
home-made stu�ed grape leaves with organic rice from Bavaria / 
Feta from the Munich cheese manufactory in a �lo pastry / tomatoes /
cucumbers / olives / onions

F R I E D  C H I C K E N  S A L A D
corn chicken breast marinated with pine salt / sour cream dip with herbs /
creamd cucumbers / marinated tomatoes / pretzel croûtons / red radishes

M Â C H E - O R G A N I C  L E N T I L S - S A L A D
backed vegetables of the season / pumpkin seed oil dressing /
marinated tomatoes / sour cream with basil

F R E S H  A N D  C R U N C H Y *
*All salads are also available as vegetarian dishes.

€  1 4 . - / €  1 9 . -

€  1 5 . - / €  2 0 . -

€  1 4 . - / €  1 9 . -

SMA LL   L ARGE

SOUP
K e e p s  y o u  w a r m

M U N I C H  H O L I D A Y  S O U P      €  7. -
bouillon from beef and chicken / pancake strips / Griesnockerl / vegetables / chives 

„To feel safe and warm
on a cold wet night,

all you really need
is soup.“



VEGETARIAN
E n j o y  w i t h o u t  m e a t

M E LT E D  M U S H R O O M  D U M P L I N G      €  2 1 . -
bu� alo mozzarella and mountain cheese / glaced pumpkin vegetables / Parmesan cheese

„ C O R D O N  B L E U “  F R O M  T H E  C A U L I F L O W E R     €  2 2 . -
with alpine cheese, stu� ed with dried tomatoes and pumpkin seed pesto /
Risi Bisi with Bavarian organic rice

Z U R I C H  R A G O U T  F R O M  M A R I N AT E D  T O F U     €  2 0 . -
hash browns / strong cream sauce / champignons /
glaced onions

R E G I O N A L  „T O M  K H A  G A I “  F R O M
W H I T E  R O O T  V E G E TA B L E S     €  1 0 . -
Jerusalem artichoke / parsley root / parsnip / coconut milk / lemon grass / ginger /
with home-made spring roll

F R E S H  A N D  C R U N C H Y *

The organic farm Lex is a Naturland certi� ed farm
with farm shop in Emling. You can get high quality and 
hand-produced organic food from own cultivation 
there.

For our current menu we buy lentils from the Lex farm. 

www.biohof-lex.de



F RO M  T H E  B AVA R I A N  L A M B
L A M B  S H O U L D E R  F R O M  T H E  P O LT I N G  E S TAT E         €  2 7, 5 0

stu�ed rosemary bacon potatoes

W I T H  L O C A L  OX
€  2 6 . -

curd spaetzle noodles / fried pumpkin and peperonata vegetables
G O U L A S H F R O M T H E O R G A N I C O X

CL
AS

SI
CS

T H E  C L A S S I C
„W I E N E R  S C H N I T Z E L“  V E A L  C U T L E T                       €  2 9 , 5 0
potatoes salad / creamy cucumber salad /
cold stirred cranberries

F RO M  R E G I O N A L  P O R K
C R I S P Y  R O A S T  P O R K                                             €  1 5 , 5 0
two kinds of dumplings(2,5) / gravy

additional C O L E S L A W  W I T H  B A C O N ( 2 ,  3 ,  7 )                                         

FISH
F r e s h  o n t o  t h e  t a b l e

F I S H  A N D  C H I P S      €  2 4 . -
cod �llet / home-made sweet chili sauce / French fries /
hot Thai salad

C H A R  F I L L E T    €  2 8 . -
Risotto from Bavarian organic rice / Bavarian organic lentils and Williams pear /
pumpkin vegetables

A  M U N I C H  S P E C I A LT Y
M U N I C H  C U T L E T  F R O M  T H E
P O R K  L O I N                         €  2 0 . -
marinated with sweet mustard and horseradish / potatoe cucumber salad

vegetable curry with organic lentils



Home-made Meat SPEcialties
IN BEST QUALITy aND FReshness

The Naturland certi�ed farm and ranch Hecht is situated 
in Hirschahusen. Never mind if beef, pork or deer, the 
meat comes completely from own breeding and only in 
organic quality.

The Hecht familiy supplies us with ox meat, which we 
use for several of our current dishes.

www.gasthaushecht.de



B I G  U S - C O W B O Y  S T E A K  ( 1 2 0 0  G R .  R A W  W E I G H T )   €  1 2 0 . -
G R E AT E R  O M A H A  G O L D  L A B E L 2  P E R S .
Grilled vegetables / French fries / herb butter / BBQ sauce

N O C K H E R - B U R G E R  W I T H  O R G A N I C O X €  1 9 . -
South Tyrol bacon / alpine cheese / French fries / small salad 

F R I E D  B E E F  A N D  O N I O N S  I N  G R A V Y
W I T H  M U S H R O O M S   €  3 8 . -
F R O M O R G A N I C B E E F F R O M T H E O R G A N I C F A R M
H E C H T I N H I R S C H E N H A U S E N
mashed potatoes / beans with bacon

„ B E S T  O F  B A V A R I A“  G R I L L  P L AT T E R   €  2 6 . -
Spareribs / Currywurst / grilled organic ox / rosemary bacon potatoes

S IDE  ORDERS  E A C H €  4 . -
French fries / glaced vegetables / grilled vegetables /
potatoe with herbs / pretzel dumpling / potatoe dumpling(2,5)

B B Q  D E L I G H T S
I t ‘ s  g e t t i n g  h o t .

T H I S  I S  O U R
C H A R C O A L  O V E N

JO
SP

ER
 -

 G
RI

LL

T HE  CE N T E R PIE CE  O F  OUR KITCHEN

X AVER
Its high working temperature enables this charcoal oven to grill and to fr y 
different ingredients at the same time. „Xaver“ gives our meals a unique 
aromatic taste of precious wood smoke. Tenderness and an incomparable 
taste are guaranteed. The charcoal oven is 35% faster than a regular BBQ 
and contains two devices in one. The charcoal oven uses 40% less coal 
than a standard grill. The components of our meals do not dr y out and do 
not burn.

S TARTING AT3 PM

SUNDAYS AT NO ON



our Spareribs get prepared with lots of 
love and patience. Enjoy the result of 
three laborious work steps:

1. The Spareribs get marinated and 
we let them absorb for two days.

2. The meat then gets fried in the 
oven.

3. A± er this, the Spareribs get 
another layer of lacquer before we 
� nally put them onto the grill.

Here you can see our apprentice Mario while 
preparing the delicious Spareribs.
(On the right side)

S P A R E R I B S  W I T H  S A L A D 
Romanasalad and lettuce / red radishes /

tomatoes / cucumbers

€  2 2 . -

Spareribs



We obtain flour for all of our dishes and desserts from the mill „Wolf-
mühle“ in Forstinning, east of Munich. Here we can be sure: 
Everything is 100 % organic!

The  grain comes exclusively from ground- and environmentally 
friendly agriculture in the region. To then unfold the whole power of 
the grain and produce unique flour, this is the passion of mill master 
Andreas Löffl. Slowly and gently grinded, this flour is simply of better 
quality than flour from industrial mills.

www.wolfmuehle.de



DE SSERTS
E SPRE SSO  AFFO GATO €  4 ,50
organic Espresso „Seven“ from Merchant & Friends / creamy vanilla ice cream

F RE SH „KA ISERSCHMARRN“ -  SL ICED PA NCA KE S  €  12.-
apple compote / roasted plums / with pickled raisins on request

„FLUID  NUTELL A“  HA Z ELNUT CREA M €  8 . -
creamy vanilla ice cream / shot of best hazelnut schnapps

BAVARIAN SKY € 14. -
Bavarian Cream / fresh, marinated raspberries / raspberry sorbet
incl. collection � gure

Who is Aloisius? Follow the link.



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

	 €   7, 5 0

	 €  1 5 , 0 0

RACK  OF  F IVE

RACK  OF  TEN



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

	 €   7, 5 0

	 €  1 5 , 0 0

HO ME-BREWED
L AG ER U N F I LT E R E D ( A3)

„ N O C K H E R B E R G E R “  	 0 , 2 5 L 	  €  3 , 2 0  	 0 , 5 L  	 €  5 , 3 0
bottom-fermented,  12 ,3% or ig inal  wor t ,  5 ,4% alcohol 
 

PREMIUM L AGER ( A3)

O R G A N I C  P R I M A R Y  P R O D U C T S 	 0 , 2 5 L 	  €  3 , 4 0  	 0 , 5 l  	 €  5 , 8 0
bottom-fermented,  12 ,3% or ig inal  wor t ,  5 ,4% alcohol 
A  lager  beer  in  d i f ferent  way.  Mal t  and hop f rom org anic  f arming. 
 

DARK BEER UNFILTERED ( A3)

„ B A R N A B A S “ 	 0 , 2 5 L 	  €  3 , 4 0  	 0 , 5 l  	 €  5 , 8 0
bottom-fermented,  13 ,5% or ig inal  wor t ,  5 ,7% alcohol
 

B AVARIAN IPA ( A3)

G L A C I E R  I C E 	 0 , 2 5 L 	  €  3 , 4 0  	 0 , 5 l  	 €  5 , 8 0
top - fermented,  16 ,3% or ig inal  wor t ,  7,3% alcohol 
f ru i t y -b i t ter,  wi th  f lavor s  o f  g lac ier  ice ,  l iquor ice  and mango.



N AT U R A L  L E M O N A D E S  F RO M  T H E  S TA D L E R  W I N E RY   €  3 , 5 0
Produced for us in Berchtesgaden with local ingredients and lots of love.   0 , 3 3 L
• completely free from additives •
Marille-Zitrone, Sauerkirsch-Zitrone, Rhabarber-Himbeer, Birne-Ingwer und
Zwetschgenröster

NON-ALKO HO LIC  BEV ERAG E S

100 %  ORGANIC :

P A U L A N E R  S P E Z I (1,2,3,9)      0 , 4  l  €  4 , 5 0
C O C A  C O L A (1,3,9)  0 , 2  l  €  3 , 2 0
C O C A  C O L A  Z E R O (1,3,9,11,12)  0 , 2  l  €  3 , 2 0
F A N TA (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

TA B L E  W AT E R      0 , 2 5  l  l  0 , 5  l  l  0 , 7 5  l       €  2 , 5 0  l  €  4 , 0 0  l  €  6 , 0 0
A D E L H O L Z E N E R  W AT E R  C L A S S I C  O R  N AT U R E L L   0 , 5 0  l  €  5 , 0 0
A D E L H O L Z E N E R  W AT E R  C L A S S I C  O R  N AT U R E L L   0 , 7 5  l  €  7 , 5 0

N A T U R A L  J U I C E  S P R I T Z E R 0 , 4  l  €  4 , 5 0
A p p l e  u n f i l t e r e d
A p p l e  c u r r a n t
A p p l e  m a n g o
B a v a r i a n  r h u b a r b

A L L  O U R  N AT U R A L  J U I C E S  C O M E  F R O M  S U S TA I N A B L E
A G R I C U LT U R E  I N  T H E  A M M E R S E E  R E G I O N .  F O L L O W
T H E  L I N K  T O  L E A R N  M O R E  A B O U T  T H E  L I F E  A N D  W O R K
O F  O U R  P R O D U C E R .



N O C K H E R B E R G E R  S P R I T Z (5) 0 , 3  l  €  8 , 5 0
Aperol,  tonic water,  l ime, cane sugar

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

APERIT IF

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

PROSECCO MASCHIO DEI C AVALIERI (5) 0 , 7 5  l  € 37,00
LUI NYMPHENBURG SPARKLING WINE , E XTRA DRY (5) 0 , 7 5  l  € 37,00
CRÉMANT „VEUVE AMIOT“ ROSÉ (5) 0 , 7 5  l  € 45,00

CHAMPAGNE GOSSET  BRÛT (5)  0 , 7 5  L  € 9 0 , 0 0
CHAMPAGNE RUINART ROSÉ (5) 0 , 7 5  l  € 150,00
CHAMPAGNE RUINART BRÛT (5) 0 , 7 5  l  € 130,00



WHITE  WINE
PINOT BL ANC AND PINOT GRIS

PINOT GRIS D.O.C .   € 32.-
PINOT GRIS/BACCHUS, E STATE KORNELL – SOUT T YROL , ITA

PINOT BL ANC RÉ SERVE   € 35.-
„MOSEL CHABLIS“ WB, REICHSGRAF VON KE SSELSTAT T – MOSEL , GER

PINOT BL ANC VORBERG   € 48.-
PINOT BANC , E STATE TERL AN – SOUTH T YROL , ITA

GRÜNER VELTLINER

GRÜNER VELTLINER FEDERSPIEL   € 48.-
E STATE FRANZ HIRT ZBERGER – WACHAU, AUT

GRÜNER VELTLINER „RIED L AMM“   € 60.-
C ASTLE GOBELSBURG – K AMP VALLE Y, AUT

GRÜNER VELTLINER „RIED MÜHLBERG“ - ORGANIC -    € 38.-
ORGANIC E STATE GRUBER RÖSCHIT Z – RÖSCHIT Z , AUT

GRÜNER VELTLINER „LOIBNER“   € 60.-
FX PICHLER – WACHAU, AUT

GRÜNER VELTLINER ROTE S TOR SMARAGD   € 88.-
E STATE HIRT ZBERGER – WACHAU, AUT

GRÜNER VELTLINER SMARAGD    € 48.-
E STATE GAT TINGER - WACHAU, AUT

SAUVIGNON BL ANC

SAUVIGNON BL ANC „RIED GRA SSNIT ZBERG“ - ORGANIC -   € 48.-
E STATE TEMENT – SOUTHERN ST YRIA , AUT

SAUVIGNON BL ANC „GARNELLEN“ - ORGANIC -   € 70.- 
TRÖPFLTALHOF – K ALTERN AM SEE , ITA  (ONLY 5 BOT TLE S ON STOCK)

SAUVIGNON OBERBERG D.O.C .   € 65.-
E STATE KORNELL - SOUTH T YROL , ITA



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

CHARDONNAY

TO   € 44.-
CHAR/SA/WB, E STATE VELICH - BURGENL AND, AUT

CHARDONNAY „L AFOA“   € 50.- 
CHARDONNAY, E STATE SCHRECKBICHL - EPPAN ,  ITA

CHARDONNAY WINKELBERG   € 58.- 
GG CHARDONNAY, DR .HEGER – BADEN, GER

PULIGNY-MONTRACHE T 1ER CRÛ „LE S FOL ATIÈRE S“   € 120.- 
DOMAINE CHANSON PÈRE & FILS -  BURGUNDY, FRA

CHARDONNAY „LÖWENGANG“ - ORGANIC -   € 85.- 
E STATE ALOIS L AGEDER – SOUTH T YROL , ITA

GLORIA CHARDONNAY   € 65.- 
E STATE KOLLWENT Z – BURGENL AND, AUT

MEURSAULT 1ER CRÛ „BL AGNY “   € 145.- 
MAISON HARBOUR – BURGUNDY, FRA

GANTENBEIN CHARDONNAY   € 270.-
CHARDONNAY, E STATE GANTENBEIN – GRAUBÜNDEN, SUI

RIE SLING

7 TERROIRS    € 34.-
E STATE HERMANNSBERG – NAHE , GER

RIE SLING  WE STHOFENER MORSTEIN   € 70.-
GG RIE SLING, E STATE DREISSIGACKER – RHEINHE SSEN, GER

GRA ACHER RIE SLING   € 32.-
E STATE REICHSGRAF VON KE SSELSTAT T – MOSEL , GER

“RARIT Y ” RIE SLING HUBACKER   € 160.-
RIE SLNG, E STATE KL AUS KELLER – RHEINHE SSEN, GER

RIE SLING „SCHARZHOFBERGER“ GG    € 70.-
GG RIE SLING, E STATE REICHSGRAF VON KE SSELSTAT T – MOSEL , GER

RIE SLING FORSTER UNGEHEUER    € 65.-
E SATATE VON WINNING – PAL ATINATE , GER



B O T T L E D  W H I T E  W I N E S  -  P A R T  2 
-  A L L  W I N E S  C O N TA I N  S U L P H I T E S  - 

R A R I T Y

OP EN WHITE  WINE

PARTICUL ARITIE S

E VEN BE T TER THAN A LUGANA :
CONTRA SOARDA VE SPAIOLO D.O.C . -  ORGANIC -   € 38.-
E STATE CONTRA SOARDA – VENE ZIA , ITA

ROERO ARNEIS    € 44.-
BRUNO GIACOSA – PIEMONT, ITA

RÉMY FERBRAS CHÂTEAUNEUF-DU-PAPE BL ANC   € 58.-
CUVÉE – RHÔNE , FRA

CUVÉE SPEC TRUM - ORGANIC -   € 28.-
E STATE BERNHARD OT T – FEUERSBRUNN AM WAGRAM, AUT

1995ER TBA GRAND CUVÉE NR . 12   € 85.-
CHARDONNAY/WELSCHRIE SLING/ TRAMINER/SCHEUREBE ,
E STATE ALOIS KRACHER – BURGENL AND, AUT

PINOT GRIS „CL A SS A“(5) -  ORGANIC - (0,2L)   € 8.-
E STATE NE VERL AND SEBASTIAN CL ASS– RHEINHE SSEN, D

GRÜNER VELTLINER (5) (0,2L)   € 7.- 
GRÜNER VELTLINER , MARKOWITSCH - C ARNUNTUM, AUT

CHARDONNAY (0,2L)   € 8
E STATE MAIER – BADEN WURT TEMBERG, GER

WINE SPRIT ZER   (0,50L)  € 7.-
(0,25L)  € 4.-



R A R I T Y

WILD WILD WILD - ORGANIC -   € 32.-
WEISSWEIN CUVÉE , E STATE ANDI WEIGAND - FRANCONIA , BAVARIA

E THOS   € 65.- 
WEISSWEIN CUVÉE , E STATE VON WINNING – FRANCONIA , BAVARIA 

E S IST WIE E S IST… ANDRÉ MACIONGA CUVÉE   € 85.- 
WEISSWEIN CUVÉE , E STATE HORST SAUER – FRANCONIA , BAVARIA

SILVANER GG „E SCHENDORF AM LUMPEN“   € 65.-
SILVANER , E STATE HORST SAUER - FRANCONIA , BAVARIA

SILVANER „DER HELD“ - ORGANIC -   € 45.-
SILVANER , E STATE ANDI WEIGAND - FRANCONIA , BAVARIA

BAVARIAN WINE S



RED WINE S
PINOT NOIR

PINOT NOIR „ENSELBERG“ BADEN GG   € 70.- 
PINOT NOIR , E STATE FRANZ KELLER - BADEN, GER

PINOT NOIR „BIENENBERG“, GG   € 89.- 
E STATE BERNHARD HUBER – BADEN, GER

CORTON GRAND CRU   € 145.- 
100% PINOT NOIR , MAISON HARBOUR - BURGUNDY, FRA

GANTENBEIN PINOT NOIR   € 180.-
E STATE GANTENBEIN - GRAUBÜNDEN, SUI

MERLOT / C ABERNE T

ZEDER , IGT CUVÉE    € 32.- 
MERLOT/C ABERNE T/L AGREIN, E STATE KORNELL – SOUTH T YROL , ITA

GUIDALBERTO, 2ÈME VIN SASSIC AIA , TOSC ANA IGT   € 75.-  
C AB S/MER/SANGIOVE SE , TENUTA SAN GUIDO - TUSC ANY, ITA

LE SERRE NUOVE DELL ORNELL AIA   € 85.- 
TOSK ANA CUVÉE MER/C AB F/C AB S ,  E STATE ANTINORI -  TUSC ANY, ITA

CUVÉE ROYAL , QUALIT Y WINE - ORGANIC -   € 38.- 
CUVÉE/Z WEIGELT/MERLOT, E STATE GRUBER - WEINVIERTEL , AUT

BL AUFRÄNKISCH

BL AUFRÄNKISCH MORIC BL AUFRÄNKISCH   € 38.- 
E STATE MORIC – BURGENL AND, AUT

BL AUFRÄNKISCH K ALKSTEIN - ORGANIC -   € 36.- 
E STATE CL AUS PREISINGER – BURGENL AND, AUT



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

BORDEAUX

CHÂTEAU P OUJEAUX MOULIS-EN-MEDOC   € 65.-  
BORDEAUX , CHATEAU P OUJEAUX - BORDEAUX , FRA

2009 CHÂT. MOUTON-ROTHSCHILD 1ER GCC PAUILL AC A .C .            € 780.- 
PE TIT VERDOT/C AB S/MER/C AB F,  CHAT. MOUTON-ROTHSCHILD - BORDEAUX , FRAU

2015 CLOS TRIMOULE T AOC                € 38.- 
SAINT-EMILION GRAND CRÛ, EARL APP OLLOT - ST. EMILION, FRA

PIEMONT

BARBERA D‘ALBA „FALLE T TO“   € 65.- 
E STATE BRUNO GIACOSA - PIEMONT, ITA

BAROLO DOCG - PRUNOT TO    € 80.- 
ALFREDO PRUNOT TO – PIEMONT, ITA

BARBARE SCO „COCITO RISERVA BALUCHIN“ NEBBIOLO   € 125.-
E STATE L A SPINE T TA – PIEMONT, ITA

SPAIN

MARQUÉ S DE MURRIE TA RIOJA RE SERVA   € 45.- 
FINC A YGAY - RIOJA , SPA

GAGO TEMPRANILLO   € 38.- 
TELMO RODRIGUE Z – TORO, E SP

REMELLURI RE SERVA   € 48.- 
RIOJA TEMPRANILLO/GRANACHA , BODEGAS REMELLURI -  RIOJA , E SP

RISERVA RIBERA DEL DUERO 2012   € 40.-
BODEGA ARZUAGA - RIBERA DEL DUERO, SPA



PINOT NOIR (0,2L)     € 7 . -
E STATE MAIER - BADEN-WURT TEMBERG, GER

TOSC ANA IGT SPE ZIERI (5) (0,2L) -  ORGANIC -    € 8 . -
ROSSO IGT, TENUTA COL D‘ORCIA – TUSC ANY, ITA

UNO PRIMITIVO DI MANDURIA D.O.C .(5) (0,2L)    € 9 . -
PRIMITIVO, MASSERIA L A VOLPE – APULIA , ITA

GAT TINGER ROSÉ     € 35. -
PINOT NOIR , E STATE GAT TINGER – WACHAU, AUT

P ORQUEROLLE S ROSÉ (5)    € 48. -
GRENACHE/SYRAH/CINSAULT/MOURVÉDRE/ TIBOUREN,
DOMAINE DE L‘ILE – CÔTE S DE PROVENCE , FRA

SUMMER IN A BOT TLE ROSÉ (5)    € 48. -
MERLOT/CHARDONNAY/CBERNE T FRANC ,
WÖLFFER E STATE – LONG ISL AND, USA

OP EN RED WINE

B OT TLED ROSÉ

WINERY
OF CHANEL

SECRET TIP

GAT TINGER ROSÉ (5) (0,2L)    € 8.-
PINOT NOIR , E STATE GAT TINGER – WACHAU, AUT

W I N E  S P R I T Z E R
RED, ROSÉ OR WHITE   (0,50L)  € 7.-

(0,25L)  € 4.-

OPEN ROSÉ



OPEN RED  WI NE

WINERY
OF CHANEL

SECRET TIP

H O T  D R I N K S

C U P  O F  C O F F E E   €  3 , 5 0
M I L K 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  ( d i f f e r e n t  s o r t s  f r o m  d a l l m a y r )   €  3 , 5 0

We serve Merchand & Friends - best organic coÀ ee from
Herrmannsdorf. Enjoy handcraÂ ed sustainability.

www.merchantandfriends.com



JÄGERMEISTER / RAMA ZZOT TI 

GENTIAN FROM THE WOOD KEG

WILLIAMS PEAR / HA ZELNUT (H) /  OBSTLER	 /  MARILLE 
FROM THE DISTILLERY WERNER PSENNER FROM SOUTH T YROL	

SLYRS WHISKE Y, DISTILLERY L ANTENHAMMER			 

SLYRS WHISKE Y, 12 YEARS,	 DISTILLERY L ANTENHAMMER

THE DUKE ROUGH, MUNICH DRY GIN

THREE SIXT Y BL ACK 42, VODK A FROM GERMANY

RUMULT BAVARIAN RUM, L ANTENHAMMER		

B E V E R A G E S  F O R  M I X I N G :
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

2 CL €  4 . -    4  CL €  7 . -

4 CL €  6 . -

2 CL €  5 . -
2 CL €  8 . -

2 CL €  4 . -

T H E  N O B L E  K I N D
FROM THE DIS T ILLE RY W E R NER P SENNER  

SOUTH T YROL	 2 CL €  5 . -   	4  CL €  9 . -

Golden wil l iams pear /  Kaiserjäger Obstler from the wood keg /  golden apricot /
forest raspberr y spirit  /  Gravensteiner apple riser va /  strawberr y grape

OBSTLER  /  A PR IC OT  /  PE A R  /  HA Z ELNUT ( H 3 ) 

0 ,1  L  IN  THE  BOT TLE	 €  19.-
 

SC H N APP S &  MORE

2 CL €  5 . -    4  CL €  8 . -

4 CL €  6 . -
4 CL €  6 . -



SCHNAPP S &  MO RE

DEAR GUE STS,
if you have a food intolerance or allergy, please let our service team know. They will be happy to help you choose the 
right dish. We serve top-quality food and source our ingredients regionally whenever possible. The food additives shown 
in the menu are usually part of our ingredients. We never add arti�cial or harmful substances to our dishes. 

AD
DI

TI
VE

S

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 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
12) c ontains  phe nyl al anine
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

We are certi�ed
by Ökop with the
check number:
DE-ÖKO-037

We are certi�ed
by Naturland with
the check number:
ISO/IEC 17065



#nockherberg
The Paulaner Nockherberg is

a market place of delicacies from the Munich region
and of specialties from all over the world.

echt




