
Weekly Specials

Buttered Asparagus NEW

fresh asparagus served with hollan-
daise sauce and parsley potatoes

15,90

optionally with 

pork tenderloin +9,90

rump steak +18,90

small Wiener-style schnitzel +9,90

Cream of Asparagus Soup NEW

creamy soup made from fine aspara-
gus, mild and well balanced

7,40 

Cream of Wild Garlic Soup NEW

aromatic and creamy soup made from 
fresh wild garlic

7,40 
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Mushroom Ragout 

hearty ragout of fresh mushrooms 
in a creamy sauce, served with 
homemade bread dumplingsl

15,90 

Colorful Salad Bowl

fresh mixed salad with roasted corn, 
bell peppers, cherry tomatoes, avo-
cado, red onions, crispy fried onions 
and fresh cilantro, served with a flavor-
ful honey dressing

Vegetarian ... 13,90 

with grilled prawn skewer ... 19,90

Crispy Prawn Potato Nest NEW

crispy fried prawns served in a potato 
nest, with fresh salad, sesame and 
baguette

19,90 

Wild Garlic-Spaghetti NEW

homemade spaghetti tossed in a rich 
and creamy wild garlic sauce

15,90 

Asparagus-Spaghetti NEW

homemade spaghetti with sautéed 
green asparagus and prawns

19,90 

Wild Garlic Cordon Bleu NEW

crispy breaded pork cutlet stuffed 
with ham, cheese and wild garlic, ser-
ved with French fries

21,90 
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Bavarian Liver Dumpling Soup

6,90 

Tomato and mozzarella

with our unique »Bock« balsamic 
8,90 

Side salad

with homemade dressing
4,90

Fitness Salad

seasoned leaf salads with mustard 
vinaigrette, fresh fruit, red salsa, sau-
téed perch fillet, and baguette

15,90 

Colorful, crisp salad

with our beer dressing, 
oven-fresh baguette and butter, 
11,90 | optionally with

+ small schnitzel »Viennese style« ... 8.90 

+ vegan crispy schnitzel ... 9,90  

Soups

Salads

300 years of oak, 4 years of aging, 1 incomparable vinegar

A balsamic like no other: our »Bock« Balsamic, crafted from the 
»Hauptmann Stiber Trunk« Bock beer (vintage 2020). This character-
ful beer with fine notes of strawberry and cherry forms the aromatic 
foundation of the vinegar.

After several years of maturation in an oak barrel over 300 years old, 

the balsamic develops the depth and elegance of a traditional Aceto. 
It is refined with hop blossoms, giving it a fruity, hoppy freshness.
Created in artisanal collaboration with THEO, the vinegar brewer.

Available at the counter: €19.90 per bottle (while supplies last)

–VEGETARIAN –VEGAN



Beer-crusted roast pork 2, 3

in a fine dark beer sauce,
with handmade potato dumpling

17,90

Roast pork 2, 3

with handmade potato dumpling
16,90 

Marinated pot roast 
(Sauerbraten) 2, 3

from beef haunch, traditionally served 
with lingonberry pear and handmade 
potato dumpling

18,90

Boiled beef 5

gently simmered in rich beef broth, 
served with horseradish sauce and 
boiled potatoes

18,90

Upper Palatinate-style 
»Schäuferl« 2, 3

crispy roasted pork shoulder with 
handmade potato dumpling

18,90 

Tender beef roulade 2, 3

with handmade potato dumpling
18,90 

Onion roast beef 5

medium roast rump steak
in a fine beer sauce, with fried and  
crispy onions, served with fried  
potatoes

25,90 

The dark, naturally cloudy »Knorr-von-Rosenroth« Zoigl beer 
impresses with fine caramel and coffee notes, pairing per-
fectly with the roasted flavors of hearty meat dishes.

Roast Dishes



Our »Zoigl Pils« pairs especially well with schnitzel: the delicately 
bitter freshness of the Herkules hops cuts through the crisp breading, 
while floral and grassy notes, combined with a hint of citrus, perfectly 
complement the juicy meat. The result is a balanced moment of 
enjoyment – bold, fresh, and harmonious.

Cordon Bleu

pork schnitzel filled with cheese and 
ham, breaded and finely fried, served 
with golden French fries

18,90 

Schnitzel »Viennese style«

tender pork schnitzel, finely breaded 
and fried, served with golden French 
fries

17,90

Munich-style Schnitzel

tender pork schnitzel, finely brea-
ded with our homemade horseradish 
crust, served with homemade potato 
salad
 

19,90 

Brewmaster’s Schnitzel

tender pork schnitzel in a crispy bre-
wer’s malt crust, served with potato 
wedges and Obazda cheese spread

19,90

Vegan Schnitzel

crispy schnitzel made from wheat 
protein, served with fresh cucumber 
salad and golden French fries 

18,90 

Schnitzels



Beer Burger 

juicy beef patty with lamb’s lettuce, 
tomato, crispy onion rings, and dark 
beer onion chutney in a burger bun

16,40 

BBQ-Burger

juicy beef patty with bacon, lamb’s 
lettuce, cheese, tomato, and BBQ 
sauce in a burger bun

16,40 

French fries
Sweet potato fries
Potato wedges

CHOICE OF BURGER SIDES

Coleslaw NEW

Side salad

4,40 

4,90

3,90 

4,40

4,40

Cauliflower Wings NEW

Our veggie wings made from caulif-
lower delight as a burger side with a 
spicy BBQ crispy coating and garlic 
yogurt dip

5,40 

The full-bodied »Helleß« with its fine malt note and gentle hop bit-
terness pairs perfectly with classic burgers featuring juicy beef and 
melted cheese. Its smooth mouthfeel harmoniously complements 
the roasted flavors of the meat.

Burgers

Veggie Burger

Vegan patty made from vegetables, 
served with lamb’s lettuce and tomato 
in a burger bun

16,40 



Suppliers

Feinkost Engert from Amberg and 
the Rubenbauer family, whose ponds 
lie at the foot of Mount Annaberg in 
Sulzbach-Rosenberg, supply us with 
fresh fish.

Our »Graf Gebhard« wheat beer impresses with fruity aromas of 
banana and a hint of clove. Its gentle yeast character and fine 
effervescence give it an elegant lightness, making it the perfect 
companion for fish dishes that call for freshness and delicacy.

Fried Carp

golden brown carp with a delicate 
crust, served with homemade potato 
salad

19,90 

Fried Trout

golden brown trout with a delicate 
crust, served with homemade potato 
salad

18,90 

Trout »Müllerin Art« 5

pan-fried in butter, served with boiled 
potatoes

18,90

Fried Zander Fillet

Pan-seared pike-perch fillet, 
served with dill cream sauce and  
boiled potatoes

21,90 

King Prawns

fresh seasonal salad with homemade 
dressing, served with king prawns 
sautéed in garlic oil and garlic bread

24,90 

Fish



Our »Helleß« full-bodied beer is the perfect companion to traditional 
Bavarian snacks or flatbreads. Its rich body and floral malt notes 
pair beautifully with the hearty flavors of sausage, cheese, or bacon, 
while the fine yeast character refreshes the palate and leaves you 
craving the next bite.

Flatbread »Bacon«

savory flatbread with crème fraîche, 
bacon, and red onions

13,90 

Upper Palatinate Sausage Salad 8

Two thick Aichazandter sausages, 
seared to perfection and sliced, ser-
ved with onions, cucumber, tomato, 
and farmhouse bread

12,90

Grilled Sausages with Sauerkraut

two thick, well-seared Aichazandt 
sausages served with sauerkraut and 
farmhouse bread

12,90 

Colorful Swiss Sausage Salad 8

sausage salad with Emmental cheese, 
pickles, red onions, bell peppers, 
and fresh herbs, marinated in a tangy 
vinegar-oil vinaigrette

11,90 

Brewmaster’s Platter  NEW

Obatzda cheese spread, Emmental, 
smoked meats, pepper sausages, 
beer ham, butter, red onion, cucum-
ber, tomato, and farmhouse bread

12,90 

Flatbread »Tomato«

thin crispy flatbread with crème 
fraîche, sun-ripened tomatoes, aru-
gula, and Parmesan 

12,90 

Flatbread »Mushroom«

thin crispy flatbread with crème 
fraîche, leek, mushrooms & mozza-
rella 

12,90 

Curry Sausage 8

served with a flavorful curry sauce 
and golden French fries   

13,90 

Allgäu-style Cheese Spätzle

homemade egg noodles with hearty 
cheese, topped with crispy fried  
onions

13,90 

Snacks & Cold Dishes



Our wheat bock is the perfect companion to the beer-battered 
apple fritters. Its fruity sweetness and aromas of banana and raisin 
complement the delicate notes of the dessert, while the hint of 
vanilla creates a harmonious flavor composition that delights the 
senses.

Bavarian apple fritters

baked in beer batter, sprinkled with 
cinnamon sugar, served with vanilla 
ice cream and whipped cream 

9,90 

Bock Balsamic Ice Cream

Delicate vanilla ice cream with a 
fruity cherry–balsamic reduction, 
made with our own »Bock« balsamic 
vinegar 

 9,90

Ice Cream with Hot Raspberries

Warm raspberries meet creamy 
vanilla ice cream – a timeless classic

8,90 

Hoppy Lemon Sorbet

Refreshing lemon sorbet topped 
with a splash of Holled’Auer Hopfen-
Secco 

6,90 

Espresso Affogato

Delicate vanilla ice cream topped 
with a shot of freshly brewed hot 
espresso

5,90 

Beer Sommelier Dessert

Creamy vanilla ice cream refined 
with Belgian Kriek Lambic cherry 
beer – an extraordinary experience 
for beer lovers

9,90 

Schlackenkohle

Pear baked in a rich chocolate dough 
with a hint of coconut, served with 
coffee ice cream and whipped cream

9,90 

Desserts



Our fairy tale is especially close to our 

hearts – because we donate all proceeds 

from it to the children’s intensive care 

unit at Amberg Hospital. So far, we have 

been able to contribute over €1,500 to 

this important cause.

While waiting for your favorite dish, you can color to your 
heart’s content in our fairy-tale coloring book »Marlene and 
the Dragon King« and bring your favorite scenes to life in 
vibrant colors.

Children’s Schnitzel

Tender lean schnitzel with French 
fries and ketchup

 9,90

Children’s Roast Pork

with potato dumpling (without 
greens)

9,90 

French Fries

with ketchup and/or mayonnaise
4,90 

Spätzle / Dumpling

with roast pork gravy
4,90 

Kinderkarte



1x 9x

This full-bodied lager impresses with a refreshing 
first sip and a gentle sweetness. Floral notes and a 
subtle hop bitterness are perfectly balanced. With 
its mild malt flavor, smooth body, and rounded 
finish, it’s a pleasantly drinkable and harmonious 
companion for any occasion — uniting tradition and 
craftsmanship, and embodying the honest charac-
ter of true Bavarian brewing culture.

HELLESS LAGER  
»SEIDEL SEIDEL«

freshly tapped from the keg

Golden, naturally cloudy

Slightly floral

Light malt aroma with a noticeable  
body – smooth and well-balanced

 ≈ 15 IBU 
Hops: Herkules and Perle

Bottom-fermented, naturally unfiltered

 ≈ 5.5 % ABV

10° Celsius

Pairs well with salads, soups, appetizers, 
light pan dishes, and fish

0,25 l. 0,5 l.
3,20 4,20

0,5 l.
4,80

Lager

ALCOHOL-FREE LAGER 
GERTRUD VON SULZBACH

Poured from the bottle

Golden yellow with fine effervescence

Fresh and mild with subtle malt notes, com-
plemented by delicate hop aromas

Refreshing yet full-bodied, lively and roun-
ded in the finish

 ≈ 15 IBU 
Hops: Herkules, Perle, and Spalter Select

Bottom-fermented, crystal clear

 ≈ <0.5% ABV

10° Celsius

Pairs well with salads, soups, appetizers, 
light pan dishes, and fish

The alcohol-free Helles impresses with a smooth 
start and a fine malt aroma. Delicate grain notes 
and a gentle hop bitterness are perfectly balanced. 
Soft-bodied, rounded in flavor, and pleasantly ref-
reshing in the finish – a full-bodied beer experience 
without alcohol, crafted with natural ingredients 
and traditional brewing artistry.



KNORR-VON-ROSENROTH 
ZOIGL DARK

Freshly tapped from the keg

Dark chestnut, naturally cloudy

Caramel and coffee aromas

Pronounced malt notes embedded in 
a fresh yeast tone

 ≈ 12 IBU
Hops: Herkules and Perle

Bottom-fermented, naturally unfiltered

 ≈ 5.4% ABV

10° Celsius

Pairs well with appetizers, creamy 
soups, pan and roast dishes

A malt-forward beer that surprises – not with 
sweetness, but with harmony. Subtle caramel and 
coffee notes emerge gently with the first sip, gro-
wing more pronounced with each taste. A touch 
of acidity and bitterness can be sensed on the 
palate, leading to a pleasantly smooth finish with 
a hint of delicate sweetness.

1x 1x

ZOIGL PILSNER

Freshly tapped from the keg

Pale yellow, naturally cloudy

Distinctly hoppy with notes of lime

Lean and crisp, with a pronounced hop 
spice and subtle yeast character

 ≈ 30 IBU 
Hops: Herkules, Perle, and Cascade

Bottom-fermented, naturally unfiltered

 ≈ 5.6% ABV

8° Celsius

Pairs well with appetizers, grilled dishes, 
and sweet desserts

The aroma of this beer delights the senses with 
refreshing notes of lime and citrus. On the first 
sip, the bright Zoigl unfolds on the palate with a 
distinct hoppy spiciness. The bitterness blends har-
moniously with a subtle touch of sweetness, while 
the lingering finish leaves a pleasant freshness on 
the tongue.

5x 9x

Zoigl Beers

0,25 l. 0,5 l.
3,60 4,60

0,4 l.
4,40



COUNT GEBHARD WHEAT BEER

Poured from the bottle

Radiant amber, naturally cloudy with yeast 
opalescence

Distinct fruity aroma accompanied by a 
delicate apple note

Sparkling with a touch of acidity

 ≈ 6 IBU
Hop variety: Saphir

Top-fermented, bottle-conditioned

 ≈ 5.6% ABV

12° Celsius

Pairs well with appetizers, salads, light  
dishes, fish, and subtly tart desserts

An amber-colored body with characteristic yeast 
cloudiness and lively effervescence, crowned by a 
fine, creamy head. On the nose, a fruity bouquet 
unfolds: ripe apples mingle with exotic notes of 
pineapple and banana. On the palate, a pleasant 
sweetness emerges, giving the beer a full-bodied 
and refreshing finish.

Wheat Beers

ALCOHOL-FREE WHEAT BEER
BERTHA OF SULZBACH

Poured from the bottle

Golden yellow, naturally cloudy and finely 
sparkling with a delicate yeast opalescence

Fruity and fresh, with subtle notes of 
banana, grain, and a hint of citrus

Refreshing, fruity, and harmonious – with 
fine banana and cereal nuances

 ≈ 24 IBU 
Hop variety: Perle

Top-fermented, bottle-conditioned

 ≈ <0.5% ABV

12° Celsius

Pairs well with appetizers, salads, light  
dishes, fish, and subtly tart desserts

The alcohol-free wheat beer delights with its lively 
character and fruity freshness. Fine aromas of 
banana and grain blend with a gentle sweetness to 
create a harmonious, full-bodied taste experience. 
Naturally cloudy and brewed isotonic, it refreshes 
in a natural way – ideal after sports or simply for 
mindful beer enjoyment in between.

0,5 l.
4,60

0,5 l.
4,80



Amber-colored, slightly hazy with a stable, creamy 
head. On the nose, ripe banana and raisin aromas 
unfold. On the palate, notes of honey and malt 
are accompanied by banana, orange, and tropical 
fruits. A subtle acidity rounds off the velvety body, 
transporting you into an exotic world of flavor.

CAPTAIN STIBER’S BREW 
BOCK BEER

Poured from the bottle

Reddish chestnut brown

Strawberry and cherry notes

Sweet malt aromas with a berry-like,  
complex body

 ≈ 40 IBU
Hops: Perle, Cascade, and Saphir

Bottom-fermented, naturally unfiltered

 ≈ 6.4% ABV

10° Celsius

Pairs well with game dishes, roasted meats, 
and hearty desserts

Stiber Trunk presents itself in a reddish-brown 
hue with a creamy head. On the nose, delicate 
strawberry notes unfold, while the palate reveals 
a caramel sweetness with hints of coffee, dried 
fruit, and plum. The finish brings subtle almond 
and a touch of vanilla – harmoniously balanced, 
with the alcohol gracefully concealed.

DUKE CHRISTIAN AUGUST 
WHEAT BOCK

Poured from the bottle

Amber-colored with opalescent yeast  
cloudiness

Ripe banana and tropical fruit aromas

Fruity, complex, with a warming finish

 ≈ 8 IBU
Hop variety: Saphir

Top-fermented, bottle-conditioned

 ≈ 7.2% ABV

12° Celsius

Pairs well with hearty pan dishes, roasted 
meats, and sweet desserts

Bock Beers

0,5 l.
5,00

0,5 l.
5,00



Alcohol-Free Lager 4,80 

Alcohol-Free Wheat Beer 4,80 

0,5 ltr.Alcohol-Free Beers

Apple or Orange Juice Spritzer (sweet or sour) 4,80 3,60

Grape or Black Currant Spritzer (sweet or sour) 4,80 3,60

Wine Spritzer (sweet or sour) 6,90 

0,4 ltr.0,25 ltr.Spritzers

Helles Radler | Freshly tapped from the keg

Dark Radler | Freshly tapped from the keg

4,40

4,40 

Cola Wheat Beer 4,80 

Wheat Beer with Lemon Soda 4,80 

0,5 ltr.Beer Mixes

Table Water 4,202,90

3,40Still Mineral Water 4,60 

0,4 ltr.0,25 ltr.Lemonades

Mary-Mix (Cola–Orange Special) 1, 12 4,80 3,40

Lemon Soda 4,80 3,40

Orange Soda 4,80 3,40

Cola 4,80 3,60

Cola light 4,80 3,60

0,25 ltr.Water 0,5 ltr.

Other Beverages



Wines
WHITE WINES

The dry Silvaner from Weingut Andreas Braun reveals characteristic 
yellow-green fruit notes that unfold beautifully on the nose, releasing a 
delicate, spicy aroma. On the palate, the wine impresses with its refreshing 
liveliness and the distinctive dryness typical of Franconian wines.

Silvaner, Kabinett dry
2021 | Franconia | Volkacher Kirchberg | Weingut Andreas Braun 33,40 4,90 

0,125 ltr. 1 ltr.

7,40 

0,2 ltr.

A fresh and well-balanced white wine made from Chardonnay, Pinot Blanc, 
and Sauvignon. On the nose, it reveals delicate aromas of white blossoms 
and juicy apples, accompanied by a subtle hint of citrus. On the palate, it is 
light, lively, and elegant, with balanced acidity and a fine, lingering finish. An 
ideal companion to fish, vegetables, and light appetizers.

T Bianco Cuvée
2021 | Italy (South Tyrol) | Cantina Tramin Winery

0,125 ltr. 0,75 ltr.

30,40 5,90 

0,2 ltr.

8,90 

The dry Riesling captivates with its freshness and elegance. Characteristic 
of the Riesling grape, its vibrant acidity gently caresses the palate. Subtle 
aromas of apple and peach lend the wine a refined liveliness. An excellent 
choice to accompany light dishes, poultry, or fish.

Riesling, dry
2019 | Palatinate | Kindenheimer Vogelsang | Weingut Spieß

full-bodied

acidic

light

smooth

dry sweet

0,125 ltr. 1 ltr.

33,40 4,90 

0,2 ltr.

7,40 

light

smooth

dry

full-bodied

acidic

sweet

light

smooth

dry

full-bodied

acidic

sweet



ROSÉ WINE

33,40 

1 ltr.

This delicate Weißherbst enchants with its floral aroma and perfectly 
balanced residual sweetness. Made exclusively from the Portugieser grape, 
it represents an elegant expression of its kind. It pairs beautifully with 
pasta dishes, poultry, veal, ham, or cheese, complementing every meal with 
harmonious finesse. A true taste experience that delights connoisseurs and 
indulges the palate.

Portugieser Weißherbst
2019 | Palatinate | Kindesheimer Grafenstück | Weingut Spieß 4,90 

0,125 ltr.
7,40 

0,2 ltr.

The dry Riesling captivates with its freshness and elegance. Characteristic 
of the Riesling grape is its fruity acidity, which gently caresses the palate. 
Subtle aromas of apple and peach lend the wine a refined liveliness. Espe-
cially with light meats, delicate dishes, or fish, this Riesling is an excellent 
choice.

Riesling, dry
2019 | Palatinate | Kindenheimer Vogelsang | Weingut Spieß

0,125 ltr. 1 ltr.

33,40 4,90 

0,2 ltr.

7,40 

Named after Bacchus, the Roman god of wine, this wine enchants its admi-
rers with a floral, fruity aroma refined by delicate hints of nutmeg. Its subtle 
sweetness makes it an excellent companion to hearty dishes as well as to 
desserts.

Bacchus
2019 | Palatinate | Kindesheimer Grafenstück | Weingut Spieß

0,125 ltr. 1 ltr.

33,40 4,90 

0,2 ltr.

7,40 

light

smooth

dry

full-bodied

acidic

sweet

light

smooth

dry

full-bodied

acidic

sweet

light

smooth

dry

full-bodied

acidic

sweet



RED WINES

A refined, easy-drinking charmer in a bright garnet red, gently exuding 
aromas of stone fruit, blackcurrant, blueberry, and delicate spice. On the 
palate, it is well-structured, juicy, and silky, with delightful fruit flavors inter-
woven with subtle hints of dried flowers and dark chocolate.

Bordeaux
2019 | France (Bordeaux) | Château Redon 26,90 5,40 

94
Points

JAMES SUCKLING

94
Points

MICHAEL LUDWIG

0,125 ltr. 0,75 ltr.
7,90 

0,2 ltr.

This outstanding red wine offers a rich bouquet of ripe dark fruits, comple-
mented by subtle spice notes and a hint of oak. On the palate, it reveals an 
elegant structure with silky tannins and a long, harmonious finish. The exten-
ded aging of the Crianza imparts a smooth yet full-bodied character.

Le Altanza Único 12 Meses Roble
2018 | Spain (La Rioja) | Bodegas Altanza 54,40 10,40 

94
Points

WINE ENTHUSIAST

94
Points

WINE IN BLACK

0,125 ltr. 0,75 ltr.
16,00 

0,2 ltr.

The Kalterersee Classico Superiore is a smooth red wine with fine aromas 
of cherry and raspberry, complemented by a subtle hint of bitter almond. It 
pairs especially well with a traditional South Tyrolean Marende — featuring 
cured ham, sausage, and mild cheese.

Kalterersee Classico Superiore
2021 | Italy (South Tyrol) | Kellerei Kaltern 25,40 4,90 

0,125 ltr.
7,40 

0,2 ltr. 0,75 ltr.
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full-bodied

acidic

sweet
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smooth
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sweet
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smooth

dry
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acidic

sweet



  VIDEO

Traditional,
natural,
and sustainable

LUCA MARONI MICHAEL LUDWIG

Deep dark red in the glass, this wine exudes intense aromas of ripe dark 
fruits, Mediterranean spices, and dried herbs. On the palate, it reveals juicy 
berry and cherry flavors, harmonious spice, smooth tannins, a lively acidity, 
and a full-bodied, elegant finish. Awarded top marks by Luca Maroni, 
honored with Grand Gold at the Frankfurt International Trophy, and further 
distinguished with Gold by the Berlin jury — a true masterpiece of Italian 
winemaking.

Rosso Piceno Etichetta Nera Colle del Buffo
2021 | Italy (Pedaso FM) | Terra Fageto 41,90 8,40 12,40 

99
Points

96
Points

0,125 ltr. 0,2 ltr. 0,75 ltr.

light

smooth

dry

full-bodied

acidic

sweet



Holled’Auer Hopfen-Secco
Holled‘Auer Manufaktur 5,40

0,1 ltr.

32,00

0,75 ltr.

32,00

0,75 ltr.

29,00

0,75 ltr.

29,00

0,75 ltr.Sekt | Dry
Rotkäppchen Sektkellerei 4,90

0,1 ltr.

EXTRA, Sekt | Dry

Sparkling 0.0 % (alcohol-free)

MM Matheus Müller Sekt

Light Live

4,90

5,40

0,1 ltr.

0,1 ltr.

The Holled’Auer Hopfen-Secco is a sparkling, refreshingly 
crisp Secco that masterfully showcases the characteristic 
aromas of Hallertau hops. With its finely balanced, deli-
cately bitter notes, it offers a delightful taste experience 
for both women and men alike. Only the finest Hallertau 
aroma hops, regional beers, and premium German quality 
wines are used in its production.

The Holled’Auer Manufaktur is a small, family-run busi-
ness from the Hallertau region, founded and operated 
by mother and daughter: Hildegard Heindl, a certified 
beer sommelier and former head of a hop laboratory, 
and her daughter Juliane, a trained brewer and maltster. 
A genuinely charming and admirable duo dedicated to 
craftsmanship and quality.

MORE

© Groß Photographie

Sparkling Wines



Lillet Wild Berry 

Lillet Blanc, Schweppes Original Wild 
Berry, raspberries, and ice

8,90

Hugo

Elderflower syrup, Prosecco, soda, 
mint, and lime

8,90

Aperol Spritz 

Orange, mineral water, Aperol, Pro-
secco, and ice

8,90

Hopfen Spritz

Lime, Hopfen-Secco, Hopfa-
Gschbusi (hop liqueur), and ice

8,90

GIN-Tonic | Hops and Malt Gin 
with tonic water

Our gin delights with fine aromas of 
hops, malt, juniper, coriander, pepper, 
and citrus zest – served with Thomas 
Henry Tonic

10,90

Cocktails

Espresso Martini NEW

Bold espresso meets vodka and  
coffee liqueur

9,90

Negroni NEW

Gin, Campari, and red vermouth in 
perfect balance

8,90

Whiskey Sour NEW

A timeless mix of whiskey, fresh 
lemon, and a touch of sweetness

8,90



Organic & Fair Trade

Good coffee begins with responsibility.  
We choose organically certified and 
fair-trade products because we care 
not only about the taste, but also 
about the people behind them – for 
genuine enjoyment with a clear  
conscience.

Cappuccino

 Milk Foam
 Hot Milk
 Espresso 4,50

Caffè Crema

 Coffee CUP   3,30

Coffee & Tea

Heiße Schokolade

 Hot Milk
 Schoko	 3,90

WITH CREAM   4,40 

Latte MACCHIATO

 Milk Foam
 Espresso
 Hot Milk 4,60

Espresso MACCHIATO

 Milk Foam
 Espresso 3,40

Espresso

 Espresso SINGLE   2,90
DOUBLE   3,90 

F
U

R
T

H
E

R
M

O
R

E Caffè Americano

Glass of Milk 

Mulled Wine

Tea with Rum

Cup

0,2 ltr.

Cup

3,20 

2,90

4,40 

4,80 Cup



English Breakfast
A distinctive and unmistakable 
blend of traditional broken tea 
leaves, perfect for breakfast. 
Strong, spicy, and invigorating.

Earl Grey
Enjoy the unique taste of a blend 
of premium Darjeeling and 
Assam black teas, refined with 
the invigorating aroma of exqui-
site citrus fruits.

Peppermint
Naturally cut, untreated pepper-
mint leaves with their refreshing 
flavor guarantee a unique and 
soothing taste experience.

Fruits Nature
A combination of natural ingre-
dients such as hibiscus, apple 
pieces, rosehip, orange peel, 
beetroot, and lemon peel gives 
this fruit blend its rich and flavor-
ful character.

Cassis-Cranberry
An exquisite fruit tea blend that 
perfectly balances the mildly tart 
cranberries with the sweet, aro-
matic flavor of blackcurrants.

Chamomile
Made from finely cut chamomile 
blossoms, this tea is distin-
guished by its characteristic 
honey-like flavor.

Green Tea Jingshen
This Chinese green tea, harves-
ted in spring, captivates with its 
gentle light-green color and deli-
cately tart flavor.

Green Tea Lemon-
Ginger
A refreshing blend of green tea 
with invigorating lemon and 
spicy ginger.

Herbal Refresh
A refreshing herbal blend of 
fennel, spearmint, and lemong-
rass, rounded off with a hint of 
cinnamon.

For additional tea varieties, please ask our service staff. Cup (0,3 ltr.) 	 4,40



Bear Root / Blood Root Liqueur 3,90 

Beer Spirit »Barley Glow« RECOMMENDATION 3,90 

Gin »Hops & Malt« RECOMMENDATION

Grappa

3,90

3,90 

Clear Spirits

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

Liqueurs & Herbal Spirits

Amaretto

Advocaat (Egg Liqueur)

3,90 

3,90 

Jägermeister Herbal Liqueur 3,90 

Cherry Liqueur 3,90 

Ramazzotti Herbal Liqueur 3,90 

Sloe Liqueur

Sechsämter Herbal Liqueur

Underberg Herbal Bitter

Plum Brandy

3,90 

3,90 

3,90 

3,90 

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

Spirits

Hazelnut Liqueur

Raspberry Spirit

Malteser Herbal Liqueur

Apricot Brandy

Fruit Brandy (Obstler)

Sloe Spirit

Williams Pear Brandy

Williams Pear Brandy with Fruit

Vodka

Plum Brandy

3,90 

3,90 

3,90 

3,90 

3,90 

3,90 

3,90 

3,90 

3,90 

3,90 

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml

2 cl / 20 ml



Footnotes

1) with coloring

2) preserved

3) with antioxidant

4) with flavor enhancer

5) sulfured

8) with phosphate

9) with sweeteners

10) contains a source of phenylalanine

12) contains caffeine

13) coloring E150d

14) acidifier E338

Allergens

Guests with allergies are kindly asked to request our separate 

allergen menu.

Payment and Prices

We accept EC cards as well as MasterCard and Visa credit 

cards (no American Express). Hotel guests may charge food 

and beverages to their room and settle the bill upon check-out.

All prices are in euros and include VAT.


