IDirtshaus

Bapariapark

Welcome to our traditional Bavarian beer garden!

| Wirfshaus |
Bavariapark |

Enjoy the flair of Bavarian traditions with its outstanding beers and
ales. Through a law, that has been past for over 500 years here in
Bavaria, all the beers alcohol has been fermented naturally
for a minimum of five weeks before being bottled.

At the Wirtshaus we take much pride in our products
that we source regionally and seasonally.

For more information, please have a look on the following page.

Family Sedgwick wishes you all Bon Appetit
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Our products — a promis of quality

-~

We use free range pigs from Moosach, 40 minutes drive from
Munich.

Free range chicken eggs

High quality milk from Berchtesgadener Land

Bio olive oil from Christos olive farm in Greece
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Beer garden snacks to share

o

Obazda ri621 from Dahlhoff with red onion rings and a pretzel
(Bavarian style cream cheese with brie pieces inside)

Extras

2 slices malted bread a
1 pretzel from Piller ai

Cabbage salad 71,2426 @

(Finely sliced raw white cabbage in our own marinade)
Small salad with herbal vinaigrette . v

fresh salad leaves and field herbs from Keltenhof Farm,
mixed in our home made BIO herbal vinaigrette

warm yourself up

(«
-

Clear beef broth aic.
Bavarian style,
with small handmade pork raviolis from Mr. Kachele and chives

Homemade beef goulash soup
served with malted bread

9,80 €

1,00 €
1,30 €

3,00 €

4,00 €

6,00 €

6,90 €
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,Winter - Bowl“ bavarian

Y N

Winter salad leaves from Keltenhof Farm ccmz3,26
Radicchio, Chicory, Endive, Swiss chard, Romaine, Lollo red and white, Wasabi Rocket, Batavia, Kale,
beet root strips and curly endive.
Marinated in our homemade sauer cream dressing,
on a bed of cabbage salad, panfried bacon potatoes and a fried egg on top.
13,50 €

From the tarte flambé oven

Tarte flambé ,classic” m 2123 10,90 €
with bacon, onions and grated cheese

Tarte flambé ,greek style“ i c 10,90 €
with feta cheese, sweet peppers and bell peppers

Tarte flambé ,vegan® (%) 12,90 €
with tomatoes, onions, courgette, bell peppers,
red cabbage, mushrooms and spring onions

Tarte flambé fish® xiper 10,90 €
with wild salmon and shrimps
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Most sold dishes
o Y9

Oven roasted pork ai,.z1.23724.26 @ 13,90 €
from free range pigs, with Augustiner wheat beer sauce and a potato dumpling

+ homemade cabbage salad + 2,00€
Munich Schnitzel* A1,C,G,M,Z1® 15,90 €

from free range pigs, spread with mustard, grated horseradish and dusted in breadcrumbs
served with french fries (a bit spicy)

7 pieces of panfried pork sausages 3z 10,50 €
from free range pigs, with sauerkraut and bread

each additional sausage 35 + 1,00 €
,Farmers fry up“m.cum 16,90 €

pieces of free range pork, sliced potato dumplings, onions, marjoram, all fried together
served with a fried egg and a small side salad

Viennese Schnitzel* aicom 21,90 €
from Bavarian veal, breaded, with roasted small potatoes,
cranberry jam and a small side salad

Panfried Bavarian style raviolis sz @ 14,80 €
handmade by Mr. Kachele, with a choice of two fillings:
(a) minced pork and herbs, served with sauerkraut,
Augustiner wheat beer sauce and braised onions
(b) mixed finely cut vegetables and herbs,
served with sauerkraut and braised onions

Handmade cep mushroom Bavarian style raviolisicc 19,50 €

from Mr. Kéchele,
on a creamy bed of savoy cabbage and quick fried ceps

Cheese spatzle aicc 10,50 €
with crispy onions

Bread serviette dumplings i cc 13,50 €
homemade, panfried in butter and served on a creamy wild mushroom and chestnut sauce

Oven roasted winter vegetables@ 11,50 €
with small potatoes and creamy mustard seed sauce

Char fillet o, @ 22,50 €

carefully pan fried, skin side down,
served on a bed of roasted winter vegetables,
small potatoes and creamy mustard seed sauce

*we use gluten-free flour and breading for our gluten-free schnitzel
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Food for little angels!

o000
,D0oNn"t n0“ potato dumpling a1t or spatzles a1.cc with gravy 4,00 €
,Don"t care®3 pieces panfried pork sausages with french fries z1.22.23,24.25 6,80 €
»Schniiitzel“small veal schnitzel with french fries a1.c 8,90 €
,2Anything!“ small portion of cheese spitzle a1,cc 6,20 €
,1’m not hungry® portion french fries@ 3,80 €
Dolce Vita
Oven-fresh apple strudel aicen 7,40 €

with yoghurt and a rum raisin filling, served with a scoop of vanilla ice cream

Homemade Kaiserschmarrn (enough 2 persons) aice 15,80 €
out of fresh eggs from free range hen,

flambeed with rum raisins and caramelized almond slices,

served with homemade apple puree or plum stew

for each extra glass of puree or stew + 2,00 €

Demeter BlO-certified ice cream or sorbet je Becher 4,00 €
Brownie-Vanilla ice cream 6
Chocolate sorbet | Strawberry sorbet | Lemon sorbet @ @

F-Whip soft ice cream a6 @ 4,00 €
waffle cup with F-Whip soft ice cream, gluten-free in a cup
Vanilla | Chocolate @ | Strawberry @ Mango @ Joghurt | Salty Caramel

portion of whipped cream ¢ +1,00 €
Affogato al caffé cc vanilla ice cream with espresso coffee 420¢€
Freshly made cakes from our cake shop Momm 430€

please ask your waiter for the daily choice
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Augustiner Lager 52% a1

Augustiner Schnitt 5,2% 1

Augustiner Edelstoff 5,6% a1
Augustiner Dark Beer 5,6% A1
Shandy (Radler) 5,2% zo 1

Augustiner Wheat Beer 5,2% a1
Augustiner Pils 5,6% ~

Augustiner RuB 54% a1

Konig Ludwig v
Light 2,9% | dark 5,5% | alcohol free wheat beer <0,5%

Konig Ludwig RuB alkoholfrei <0,5% a1

Clausthaler alcohol free beer extra herb <0,5% a1

J.oW

Augustiner Briu

Bapariapark

0,51-3,90 €
MaR 1,0 1-7,80 €
0,51-3,20€
0,51-4,00 €
MaR 1,0 1 -8,00 €
0,51-4,00 €
MaR 1,0 1 -8,00 €
0,51-3,90 €
MaR 1,0 1-7,80 €
0,51-4,00 €
0,331-3,60 €
MaR 1,0 | — 8,00 €
0,51-420¢€
MaR 1,0 1 - 8,00 €
0,51-4,10 €
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Aperitif
Aperol Spritz z.0 Aperol, sparkling wine, soda, slice of orange 0,251 - 6,80 €
Hugo o elderflower syrup, sparkling wine, soda, mint, slice of lime 0,251 - 6,80 €
Rosato Mio z4,0 Ramazotti Rosato, sparkling wine, basil 0,251 - 6,80 €
Longdrink

Gin Tonicozs Tegernsee Gin and Schweppes Tonic Water 9,50 €
Vodka Lemon 2328 Lions Vodka and Schweppes Bitter Lemon 9,50 €
alcohol free
Water sparkling 0,251-3,00€

0,751-5,80 €
Water still 0,251-3,00€
0,751-5,80 €
Coca Cola 2427 0331-3,60 €
Coca Cola Light zz.z4.27.210 0331-3,60 €
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