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The „mountain“ calls
for the fifth season.

©  F O T O S :  K E RS T I N  J U N G B L U T,  M O N I K A  G A R D U Ñ O

After carnival, the strong beer season traditionally be-
gins in Munich, which originated on the Nockherberg. 
And the tradition is still very much alive today! 
 
The fifth season always gets off to a festive start with 
the legendary „Salvatoranstich“. The programme even 
gets broadcast live on Bavarian television.  
 
Afterwards, the PAULANER Nockherberg is dominated 
by Munich joie de vivre for three weeks and visitors 
can immerse themselves in the world of strong beer: 
including tasty PAULANER Salvator, Bavarian delica-
cies and an authentic Oktoberfest atmosphere with 
the Oktoberfest band „Die Kirchdorfer“. 
 
And in our pub, too, everything is centred on strong 
beer and Bavarian enjoyment during this time. We 
wish you bon appétit and cheers! 
 
 
Yours sincerely, 
Christian Schottenhamel and Florian Lechner



B AVA R I A N  S N A C KS
a  p i e c e  o f  B a v a r i a n  c u l t u r e

S O U P S
I t ‘ s  g e t t i n g  h o t

H O M E M A D E  „ O ‘ G M A C H T E R “  C H E S S E  S P R E A D 	   			   €  1 2 . -
red onions / red radishes / chives / homemade bread or pretzel 

V A R I O U S  S P R E A D S  	   			   €  1 2 . -
“O‘gmachter“ cheese spread / homemade Hummus / spicy pepperoni tapenade / 
root vegetable cream cheese / bread or pretzel 

T W O  K I N D S  O F  S A U S A G E S 	   			   €  1 8 . -
Bernese cheesecracker(2, 3, 15) / Currywurst(2, 3, 15) with hot sauce /
potato-cucumber salad 

8  P I E C E S  O F  N U R E M B E R G  R O A S T  S A U S A G E S ( 3 ,  4 )  	   			   €  1 6 . -
mashed organic potatoes / apple-sauerkraut / mustard 

 

 

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

 
L O C A L  -  R E G I O N A L 
S N A C K  A N D  TA P A S  P L AT T E R 			    	 €  3 2 . -
homemade hummus / fennel salami / vegetables with organic lentils /			   	 for 2-3 pers.
South Tyrol bacon(2,3, 15) g.g.A. / roast pork / „O'gmachter“ cheese spread / 
homemade chili con carne / spicy pepperoni tapenade / Thai beef salad / 
basil cream cheese / farmer bread and a lot more

P R E T Z E L 	   			   1 , 5 0  €

B E E F  B R O T H  W I T H  P A N C A K E  S T R I P S 				    €  8 . -
pancake strips / semolina dumplings / vegetables

P O TAT O - J E R U S A L E M  A R T I C H O K E - S O U P 	   			   €  9 . -
glazed leek / mushrooms / herb oil

S T E W  C L A S S I C  F R O M  S W A B I A 				    €  1 6 . -
Bavarian organic lentils / spaetzle / carrots / Bernese sausage(3, 4)



FI
SH

B A K E D  I N  N O C K H E R B E RG  B E E R  B AT T E R 
F I S H  A N D  C H I P S  F R O M  T H E  C O D                      €  2 8 . - 
hot Thai cucumber salad / French fries / sour cream dip

F R E S H  O N T O  T H E  TA B L E 
C H A R  F I L L E T                                                     €  3 4 . - 
Muskat pumpkin fregola sarda / semi-dried tomatoes / 
baked black salsify

S A L A D S
f r e s h  a n d  c r i s p y

V E G E TA R I A N
e n j o y  w i t h o u t  m e a t

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

V E G A N

			  S M A L L 	 L A R G E

F R I E D  C H I C K E N  S A L A D  	   		 €  1 6 . - 	 €  2 1 . -
pieces of corn chicken breast wrapped in pumpkin seeds /
glazed pumpkin vegetables / sour cream dip

S A L A D  „ A  T H O U S A N D  A N D  O N E  N I G H T S “ 	   		 €  1 5 . - 	 €  2 0 . -
crispy iceberg lettuce / tomatoe / cucumber / fresh mint / homemade Falafel /
creamy Yoghurt sesame dressing from our chefs Samir, Maurice and Reber

C A E S A R  S A L A D 	   		 €  1 5 . - 	 €  2 0 . -  
grilled salmon cubes marinated in BBQ sauce / crispy bacon(2, 3, 15) /
croûtons / Parmesan cheese

“ G O AT  P E T E R “ 
Y O U N G  L E A F  S A L A D S  W I T H  W A R M  G O AT  C H E E S E 
W R A P P E D  I N  P U M P K I N  S E E D S 	   		 €  1 5 . - 	 €  2 0 . -
organic beetroot / Jerusalem artichoke crisps / figs / pomegranate

FROM 3 PM

R O C K E T  S A L A D - P R E T Z E L - G N O C C H I 				    €  2 0 . - 
tomato sugo / olives / shaved Parmesan cheese  
 
F R O M  T H E  B B Q :  S T E A K - F R I T E S  F R O M  T H E  A U B E R G I N E 			   €  2 5 . -
homemade crispy courgette fries / green pepper sauce / potato gratin

A L L G Ä U  C H E E S E  S P A E T Z L E 			   	 €  1 8 . -
from organic flour from the Wolfmühle in Forstinning / fried onion / fresh baby spinach
 
T W O  K I N D S  O F  O R G A N I C  B E E T R O O T 				    €  2 0 . -
beetroot-cheese dumpling / Ravioli from the yellow beetroot / Chiemsee organic poppy seed butter / 
Parmesan cheese 

Z Ü R C H E R  C U T L E T S  F R O M  B A V A R I A N  O R G A N I C  T O F U 		 €  2 2 . -
fried mushrooms / pea and butter rice



JO
SP

ER
 -

 G
RI

LL

T H E  C E N T E R P I E C E  O F  O U R  K I T C H E N

X AV E R  W O O D - F I R E D  G R I L L  O V E N
Its high working temperature makes it possible to grill and roast food. 
„Xaver“ gives the food a unique aromatic f ine wood smoke flavour during 
preparation. Tenderness and incomparable flavour are guaranteed. The 
grill oven is 35% faster than a grill and contains two appliances in one. 
The appliance uses 40% less charcoal than an open grill. The food does 
not dr y out or burn.

AB 3 PM

SUNDAYS AND HOLIDAYS 

FROM NO ON

CL
AS

SI
CS

B E S T  O F  X A V E R : 	 €  2 4 . - 
G R I L L E D  C H I C K E N  L E G  /  S P A R E R I B S  4 8 H  / 
C U R R Y W U R S T
French fries / grilled vegetables

S T E A K - F R I T E S 	 €  3 5 . -
organic beef loin / French fries / Jalapeno cream 

P I C K L E D  3  D AYS,  F R I E D  A N D  G R I L L E D :
S P A R E R I B S  4 8  H   	 €  2 6 . -
samll Caesar salad

F I R S T  C O N F I T,  T H E N  G R I L L E D : 	 €  2 6 . - 
L E G  F R O M  T H E  B A R B E R I E  D U C K
red cabbage with apple / glazed pumpkin and celery vegetables / 
small potato dumpling 

S I D E  D I S H E S  F O R  O U R  G R I L L  S P E C I A LT I E S                         E A C H 	  €   5 , 0 0
French fries / grilled vegetables / small Caesar salad / 
fried potatoes / pretzel dumpling / potato dumpling(2,5)

	

 
R E G I O N A L  S P E C I A L I T Y 
E S C A L O P E  M U N I C H  S T Y L E              	 €  2 2 . - 
regional pork loin / marinated with sweet mustard and horseradish / 
crispy pretzel breading / fried organic potatoes

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 6 , 5 0 
two kinds of dumpling(2,5) / gravy
with B A C O N - C O L E S L A W ( 2 ,  3 ,  7 )                                         	 €  3 , 5 0 
 
T H E  C L A S S I C  V E A L  D I S H 
E S C A L O P E  V I E N N A  S T Y L E                         	 €  3 2 , 0 0 
potato salad / cold stirred cranberries 
 
S L O W LY  B R A I S E D  I N  R E D  W I N E 
O R G A N I C  B O E U F  À  L A  M O D E   	 €  2 8 . - 
red cabbage with pear / homemade potato croquettes 
 
G R A N D M A‘ S  C L A S S I C 
B R A I S E D  B E E F  R O U L A D E   	 €  2 8 . - 
filled with carrots, bacon(2, 3, 15) and pickles / mashed 
organic potatoes / glazed parsley root vegetables 

 
T H I S  O N E  S H O U L D  N O T  B E  M I S S I N G 
O N I O N  R O A S T  €  2 6 . - 
organic pork fillet / Gröstl of organic potatoes / onion jus /
fried onions

 
F RO M  E S TAT E  P O LT I N G E R 
D E E R  S H O V E L  €  2 9 . - 
with braised Jerusalem artichoke / 
red cabbage / pretzel dumpling / 
cold stirred cranberries
 
 
 



D E S S E R T S
s w e e t  t e m p t a t i o n

E S P R E S S O  A F F O G AT O 	   			   €  6 , 5 0
organic espresso (9) „Seventh“ von Merchant & Friends / creamy organic vanilla ice cream

 
S W E E T  „ M A I  TA I “  I N  A  G L A S 				    €  8 , 0 0
crème brûlée centre / mango-coconut espuma 

F O R  2  P E R S O N S 
D E S S E R T  V A R I AT I O N 			     						      €  1 9 . - 
sweet journey through the bakery of pastry chef Franz 
among other things with lukewarm Valrhona chocolate flan and salted caramel panna cotta

O U R  K A I S E R S C H M A R R N  I S  M A D E  W I T H  L O T S  O F  L O V E
F R E S H LY  P R E PA R E D  F O R  YO U  O N  T H E  S P O T,
J U S T  L I K E  I N  G R A N D M A‘ S  T I M E .

W E  O N LY  U S E  F R E S H  I N G R E D I E N T S 
F R O M  T H E  R E G I O N ,  I N C LU D I N G  O R G A N I C  F L O U R  F R O M  T H E
WO L F M Ü H L E  I N  F O R S T I N N I N G  A N D  O R G A N I C  M I L K  F R O M
T H E  D A I RY  B E R C H T E S G A D E N E R  L A N D.

F R E S H  A N D  C A R A M E L I S E D 
K A I S E R S C H M A R R N  - SLICED PANCAKES					     €  1 5 , 5 0
 apple compote / roast plums / with pickled sultanas on request			 



S A M P L E S

H O M E B R E W E D
b y  o u r  b r e w  m a s t e r s 

U l i  S c h i n d l e r  a n d  O s k a r  B e n k e r t

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 .

	 R A C K  O F  F I V E 	 €   8 , 0 0

	 R A C K  O F  T E N 	 €  1 6 , 0 0

TA
ST

IN
G

PA U L A N E R  B E E R
PA U L A N E R  M U N I C H  PA L E  L A G E R ( A 3 ) 	 0 , 5 L  	 €  5 , 9 0 

PA U L A N E R  M U N I C H  PA L E  L A G E R  N O N -A L C O H O L I C ( A 3 ) 	 0 , 5 L  	 €  5 , 9 0 

PA U L A N E R  N AT U R A L  S H A N DY  N O N -A L C O H O L I C ( A 3 ) 	 0 , 5 L  	 €  5 , 9 0

PA U L A N E R  W H E AT  B E E R ( A 3 ) 	 0 , 5 L  	 €  6 , 2 0 

PA U L A N E R  D A R K  W H E AT  B E E R ( A 3 ) 	 0 , 5 L  	 €  6 , 2 0

PA U L A N E R  L I G H T  W H E AT  B E E R ( A 3 ) 	 0 , 5 L  	 €  6 , 2 0

PA U L A N E R  W H E AT  B E E R  N O N -A L C O H O L I C ( A 3 ) 	 0 , 5 L  	 €  6 , 2 0

PA U L A N E R  W H E AT  B E E R  W I T H  L E M O N A D E ( A 3 ) 	 0 , 5 L  	 €  6 , 2 0

PA U L A N E R  W H E AT  B E E R  L E M O N  N O N -A L C O H O L I C ( A 3 ) 	 0 , 5 L  	 €  6 , 2 0

PA U L A N E R  S A LVAT O R ( A 3 ) 	 0 , 5 L  	 €  6 , 5 0

A U E R B R Ä U  Z W I C K L ( A 3 ) 	 0 , 3 3 L  	 €  4 , 8 0

F Ü R S T E N B E R G  P R E M I U M  P I L S N E R ( A 3 ) 	 0 , 3 3 L  	 €  4 , 8 0

 
 
PA L E  L A G E R  U N F I LT E R E D ( A 3 )

N O C K H E R B E R G E R  	 0 , 2 5 L 	  €  3 , 2 0  	 0 , 5 L  	 €  5 , 9 0
bottom-fermented,  12 ,3% or ig inal  wor t ,  5 ,4% alcohol 
 

S H A N DY  U N F I LT E R E D ( A 3 )

N O C K H E R B E R G E R  P A L E  L A G E R  W I T H  L E M O N A D E  	 0 , 5 l  	 €  5 , 9 0 
 

D A R K  L A G E R  U N F I LT E R E D ( A 3 ) 

B A R N A B A S 	 0 , 2 5 L 	  €  3 , 4 0  	 0 , 5 l  	 €  6 , 2 0
bottom-fermented,  13 ,5% or ig inal  wor t ,  5 ,7% alcohol
 

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



A P E R O L  S P R I T Z (1,10,5)	 0 , 3  l 	 €  8 , 9 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 , 9 0
H U G O  W I T H  F R E S H  M I N T (5)	 0 , 3  l 	 €  8 , 9 0

A P E R I T I F

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

PROSECCO MASCHIO DEI C AVALIERI (5)	 0 , 7 5  l 	 € 40,00
LUI NYMPHENBURG SPARKLING WINE , E XTRA DRY (5)	 0 , 7 5  l 	 € 40,00
CRÉMANT „VEUVE AMIOT“ ROSÉ (5)	 0 , 7 5  l 	 € 45,00

C H A M PA G N E  G O S S E T  B R Û T ( 5 )	  0 , 7 5  L 	 € 9 0 , 0 0 
C H A M PA G N E  G O S S E T  R O S É ( 5 )	  0 , 7 5  L 	 € 1 1 0 , 0 0

CHAMPAGNE RUINART ROSÉ (5)	 0 , 7 5  l 	 € 170,00
CHAMPAGNE RUINART BRÛT (5)	 0 , 7 5  l 	 € 140,00 
ROEDERER CRYSTAL	 0 , 7 5  l 	 € 380,00 
LAURENT PERRIER	 1 , 5 0  l 	 € 240,00 
 

N AT U R A L  O RG A N I C  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 	 €  4 , 5 0
Produced in Berchtesgaden with regional ingredients and lots of love.	               	0 , 3 3 L
• completely free from additives •
apricot-lemon, sour cherry-lemon, rhubarb-raspberry, cucumber-watercress, 
apple-woodruff, roast plums

N O N -A L C O H O L I C

1 0 0  %  O R G A N I C :

P A U L A N E R  S P E Z I (1,2,3,9) 	     0 , 4  l 	 € 	 4 , 9 0
C O C A  C O L A (1,3,9) 	 0 , 2  l 	 € 	 3 , 9 0
C O C A  C O L A  Z E R O (1,3,9,11,12) 	 0 , 2  l 	 € 	 3 , 9 0
F A N TA (1,3) 	 0 , 2  l 	 € 	 3 , 9 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 , 5 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 A L  	 0 , 5 0  l 	 € 	 5 , 5 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 A L  	 0 , 7 5  l 	 € 	8 , 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 , 9 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 .



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  - 

O P E N  R E D  W I N E

R E D  W I N E
GERMANY

PINOT NOIR ALTE BURG   BERNHARD HUBER/BADEN 		   	 € 85.-
S CHLO SSBERG 	  FRANZ KELLER/BADEN 			   € 100.-
ENSELBERG   FRANZ KELLER/BADEN  			   € 70.-
GG BIENENBERG   BERNHARD HUBER/BADEN  			   € 120.-
EICHBERG PINOT NOIR GG   FRANZ KELLER/BADEN			   € 85.-

AUT /  CH

MARKO WITS CH M1   WINERY MARKOWITSCH/C ARNUNTUM			   € 150.-
C UVÉE ROYAL	(M,C AB, ZG)   WINERY GRUBER/WINE QUARTER AUT	 € 48.-
PINOT NOIR   GANTENBEIN/GRISONS CH			   € 180.- 
BLUE Z WEIGELT L AUS CHEN   E WALD GRUBER/WINE QUARTER	€ 32.-

ITALY

10 VENDEMMIE   TENUTA ULISSE/CRECCHIO 			   € 58.-
LE VOLTE  ORNELL AIA / TUSC ANY 			   € 55.-
LE SERRE NUOVE   ORNELL AIA/ TUSC ANY			   € 85.-
MA SSETO   MASSE TO-ORNELL AIA / TUSC ANY			   € 950.-
RO SS O DI MONTALCINO   C ASANOVA DI NERI/ TUSC ANY			   € 48.-
RO SS O DI MONTALCINO   BIONDI SANTI/ TUSC ANY			   € 95.-
BRUNELLO DI MONTALCINO   RISERVAP OGGIO ANTICO/ TUSC ANY 	 € 160.-
L AMAREIN  JOSEPHUS MAYR/BOLZ ANO			   € 90.-
CHIANTI CL A SSICO  BRANC AIA/ TUSC ANY			   € 45.-
CHIANTI CL A SSICO RISERVA  BRANC AIA/ TUSC ANY			   € 85.-
2017 BRUNELLO DI MONTALCINO  C APARZO/ TUSC ANY			   € 100.-
BAROLO  PRUNOT TO/PIEMONT			   € 75.-

SPAIN

„LO MÓN“ 2015   TROSSO DEL PRIORAT/GRATALLOPS			   € 38.-
ARTA ZU   BODEGA SANTA CRUZ DE ARTA ZU/NAVARRA			   € 58.-
CONTINO   VINEDOS DE S CONTINO/RIOJA			   € 65.-
L ANZ AG A   BODEGA L ANZ AGA/RIOJA			   € 55.-
G ARNACHA   SIERRA C ANTABRIA/RIOJA			   € 48.-
RE SERVA   MARQUE S DE MURRIE TA/RIOJA			   € 58.-

FRANCE

2012 GR AND VIN   	CHÂTEAU DE CHAMBERT/C AHORS 			   € 48.-
2016 PETITE L AURENCE   CHÂTEAU L AURENCE/BORDEAUX			   € 32.-
2012 PERNAND-VERGELE SSE S 1ER CRU   DOMAINE DEL ARCHE		  € 48.-
2015 CÔTE S DE B OURG   CHÂTEAU FALFAS/BORDEAUX			   € 35.-
2015 5ÈME CRU   CHÂTEAU P ONTE T-C ANE T/PAUILL AC			   € 200.-
CHÂTE AU P OUJE AUX   CRU BOURGEOIS P OUJEAUX /BORDEAUX		  € 50.-

Z WEIGELT EDITION-SUPPERER   VINOTHEK FÖHRINGER/AUT (0,2L)	 € 7.-
CÔTE S DU RHÔNE	  DOMAINE SANTA DUC /GIGONDAS FRA (0,2L)		 € 8.-
PETITE L AURENCE ROUGE 2016   CHÂT. L AURENCE BORDEAUX (0,2L)	 € 9.-
-  INSIDER TIP-



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  - 

O P E N  W H I T E  W I N E
JUR A SSIC S AND S S AUVIGON BL ANC  NE VERL AND D (0,2L)			   € 9.-
GREEN VELTLINER   MARKOWITSCH/ C ARNUNTUM AUT (0,2L)			   € 8.-
GOT „GO OD OLD TIME S“   NE VERL AND / RHEINL AND-PFALZ D (0,2L)	 € 9.-
RIE SLING 7 TERROIR S   E STATE HERMANNSBERG / NAHE D (0,2L)		 € 12.-

CHARDONNAY

TO 	  WINERY VELICH/BURGENL AND AUT			   € 44.-
WINKELBERG   DR .HEGER/BADEN D			   € 58.-
GR AND SELEC T 	  WINERY WIENINGER/VIENNA AUT			   € 98.-
MEUR S AULT 1ER CRU BL AGNY  MAISON HARBOUR/BURGUNDY FRA	 € 120.-
CÔTE S DU RHÔNE RÉ SERVE BL ANC   FAMILLE PERRIN /RHÔNE FRA	 € 32.-

W H I T E  W I N E
PINOT BL ANC AND PINOT GRIS 

PINOT GRIGIO/GRIS   WINERY KORNELL /SOUTH T YROL ITA			   € 38.-
PINOT BIANCO „VORBERG“  WINERY TERL AN/ SOUTH T YROL ITA	 € 58.-
PINOT GRIGIO „P ORER“  ALOIS L AGEDER/SOUTH T YROL ITA			   € 44.-

GREEN VELTLINER

ROTE S TOR FEDER SPIEL  FRANZ HIRT ZBERGER/WACHAU AUT			   € 45.-
ROTE S TOR SMAR AGDFRANZ  HIRT ZBERGER/WACHAU AUT			   € 88.-
S TEINTER A SSEN SMAR AGD   WINERY GAT TINGER/WACHAU AUT		 € 45.-
RIED KREUTLE S SMAR AGD   WINERY KNOLL /WACHAU AUT			   € 65.-
ALTE REBEN   WINERY MARKOWITSCH/C ARNUNTUM AUT			   € 38.-
DER OT T   WINERY BERNHARD OT T/WAGRAM AUT			   € 58.-
RIED KELLERBERG   FX PICHLER/WACHAU AUT			   € 120.-
LOIBENBERG   FX PICHLER/WACHAU AUT			   € 100.-

SAUVIGNON BL ANC

GREIFENS TEIN 	  WINERY KORNELL /SOUTH T YROL ITA			   € 28.-
JUR A SSIC S AND S 	  WINERY NE VERL AND/RHEINHE SSEN D			   € 38.-
OBERBERG 	  WINERY KORNELL /SOUTH T YROL ITA			   € 65.-
S ALIS D OLOMITEN   WINERY OBERSTEIN/SOUTH T YROL ITA			   € 65.-
QUAR Z 	  WINERY TERL AN/SOUTH T YROL ITA			   € 110.-
S AUVIGNON BL ANC 500   VON WINNING/PAL ATINATE D			   € 75.-

RIE SLING

7 TERROIR S 	  E STATE HERMANNSBERG/NAHE D			   € 40.-
ROTHENBERG GG   E STATE HERMANNSBERG/NAHE D			   € 70.-
S CHAR ZHOFBERGER GG   REICHSGRAF VON KE SSELSTAT T/MOSEL D	 € 65.-
RIE SLING „RR“ VDP   WINERY KELLER/RHEINHE SSEN D			   € 85.-
2018 HUBACKER GG   WINERY KELLER/RHEINHE SSEN D			   € 250.-
2018 KIRCHSPIEL   WINERY KELLER/RHEINHE SSEN D			   € 260.-
S CHWAR ZHOFBERGER VDP   REICHSGRAF V. KE SSELSTAT T/MOSEL D	 € 150.-
(1,5L MAGNUM)



H O T  D R I N K S
C U P  O F  C O F F E E 		  €  4 , 0 0
M I L K C O F F E E (G)		  €  4 , 5 0
L AT T E  M A C C H I AT O (G)		  €  4 , 5 0
C A P P U C C I N O (G)		  €  3 , 9 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 , 5 0
C U P  O F  T E A  ( d i f f.  o r g a n i c  k i n d s  f r o m  d a l l m a y r ) 		  €  4 , 0 0

We serve Merchant & Friends - best organic coffee from 
Herrmannsdorf. Enjoy handcrafted sustainability.

www.merchantandfriends.com

B AVA R I A N  W I N E
WILD WILD WHITE   WINERY WEIGAND /FRANKONIA			   € 34.-
ETHO S  12 JUNGE WINZER/ FRANKONIA			   € 58.-
E S IS T WIE E S IS T...   HORST SAUER/ FRANKONIA			   € 85.-
PINOT BL ANC   WINERY OLINGER/FRANKONIA			   € 34.-
ALTE REBEN S YLVANER   WINERY OLINGER/FRANKONIA			   € 38.-
„DER HELD“ S YLVANER   WINERY WEIGAND/FRANKONIA			   € 42.-

SUMMER IN A B OT TLE   WÖLFFER E STATE/LONG ISL AND USA			   € 48.-
PINOT RO SÉ   	WINERY GAT TINGER/ WACHAU AUT			   € 35.-

	

GAT TINGER ROSÉ (5) (0,2L)			   € 9.- 
P INOT NOIR , GAT TINGER – WACHAU, AUT

B O T T L E D  R O S É

O P E N  R O S É

W I N E  S P R I T Z E R
RED, ROSÉ OR WHITE 		  (0,50L) 	 €  8 , 5 0

		  (0,25L) 	 €  5 , 0 0

	



D E A R  G U E S T S,
if you have a food intolerance or allergy, please let our service know. Our staff 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 artifi cial or harmful substances to our dishes.

AD
DI

TI
VE

S

1 ) 	 c o n ta i n s  c o l o r i n g 		
2 ) 	 c o n ta i n s  p r e 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 p h u r at 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 ) 	 w i t h  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
1 2 ) 	 c o n ta i n s  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

Organic control point
DE-ÖKO-037

W E  I N T R O D U C E :

JÄGERMEISTER / RAMA ZZOT TI 

GENTIAN FROM THE WOOD KEG

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

SLYRS WHISKE Y, DISTILLERY L ANTENHAMMER			 

SLYRS WHISKE Y, 12 YEARS,	 DISTILLERY L ANTENHAMMER

B8B GIN, HAND CR AF TED FROM MUNICH

TONIC DRY GIN, WITH RASPBERRY NOTE (44%)

	

T H E  D I S T I L L E R Y  B 8 B  I N  M U N I C H  U S E S  O N L Y  T H E  B E S T
R E G I O N A L  B O T A N I C A L S  A N D  S P I C E S .  O F  C O U R S E ,  E V E R Y T H I N G
I S  I N  O R G A N I C  Q U A L I T Y,  T A K I N G  I N T O  A C C O U N T  S U S T A I N - 
A B I L I T Y  A N D  T H E  C A R E F U L  U S E  O F  O U R  R E S O U R C E S .

2  C L €  4 . -    4  C L €  7 . -

4  C L €  6 . -

2  C L €  5 . -
2  C L €  8 . -

2  C L €  5 . -

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

IN SOUTH T YROL

Golden Will iams pear /  „Emperors hunter “ Obstler from the wooden keg /  golden apricot /
forest raspberr y spirit  /  Gravensteiner apple riser va /  strawberr y grape

O B S T L E R  /  A P R I C O T  /  B I R N E  /  H A Z E L N U T ( H 3 ) 

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

S C H N A P P S  &  M O R E

4  C L €  1 5 . -

2  C L €  5 . -    4  C L €  9 . -



echt

#nockherberg
More than 120 employees at the Paulaner Nockherberg ensure your

hospitality, enjoyment and your well-being. And this in ver y
different areas. Ever y single one of them is equally

important for the business and the overall result.

Why go far when the good things are so close. That‘s why we source the majority of our food and other products
from the region. This protects the environment, we know our suppliers and can guarantee to ser ve you the

best quality at all times. Our partners include: Berchtesgadener Land Dair y, Meindl, Gutshof Polting, Kunstschmiede Aberl,
HoWe Wurstwaren, Bosch Siemens Hausgeräte, Die Rockmacherin, Resi am Markt and others.


