
Chef’s recommendation 
½ oven fresh farm duck  
with strong duck gravy, 

red cabbage, 
homemade hash brown potatoes 

and potato dumpling 
€ 24,90 

 
¼ oven fresh farm duck  

with strong duck gravy, two potato 
dumplings and red cabbage 

€ 20,50 
and two potato dumpling 

Aumeister specialty 

Fillet steak 
from the Bavarian young bull  

(200 grams raw weight) 
with sauce bernaise, 

fried mini-potatoes under 
mascarpone truffle cream, 
baked cherry tomatoes and 

colorful salad with herb 
mustard dressing     

  € 38,70 
 

 
 
Extra 
 

Homemade Bavarian Cheese Specialty  
(Obazda) with small pretzel € 5,10 
 

Farmhouse bread 1 slice      € 1,00 
 

1 slice each of ciabatta,   € 3,20 
 Baguette, whole grain baguette 
 and butter 
 

Small, fresh baked pretzel  € 1,80 
 

Soup 
 

Boiled beef broth    € 6,20 
with pistacio dumplings,  
and vegetable strips 
 

Cream soup of pumpkin   € 6,50 
with roasted pumpkin seeds and 
pumpkin seed oil  
 

Starters / Salad 
 

Beef tatar (130 gram)   € 15,20 
with roasted farm bread,  
herb mayonnaise,  
englisch Coleman´s mustard,  
without anchovys 
 

Buckwheat bowl    € 11,90 
with honey orange dressing,  
spring leek, cherry tomatoes,  
spinach, radish, pear 
and roasted hazelnuts  
optional with fried salmon  € 13,20 
 

Burrata (Italian fresh cheese)  € 16,20 
with fresh and dried tomatoes, Pesto, 
olive tapenade, anchovies, roasted pine nuts 
and a small salad with balsamic dressing  
 

Caesar Salad    € 13,60 
Romaine lettuce 
with green asparagus,  
Caesar dressing, Parmesan cheese and 
toasted white bread croutons 
with fried turkey breast   € 16,90 
with two royal prawns  € 17,90 
 

 
 
 
 

 
 
Ceviche (cold)   € 16,90 
Sea bass with tomato cubes, celery,  
red onions, chili, lime juice, fresh herbs,  
lemon sea salt and pepper 
 

Mixed leaf salad    € 5,60 
with mustard herb dressing 
tomato, cucumber, carrot 
and radish sprouts 
 

Bavarian cabbage salad   € 4,90 
with roasted bacon cubes 
 

Potato salad    € 4,90  
with radish sprouts  
 

Vegetarian  
 

Tagliolini in a coconut lemongrass     € 14,60 
cream with tomato cubes and chopped chervil 
optional with 2 grilled royal prawns   € 18,60 
 

Fish 
 

Sea bass     € 28,90 
with nut butter, braised vegetables 
(carrot, beet root, fennel) 
and small herb potatoes  

Waiting time around 20 Minutes 
 

Fried slice of salmon  € 23,90 
with pumpkin, chili and ginger 
and wild rice 

 
Aumeister classic 
            Small Portion | regular Portion 

Wiener Schnitzel             € 21,40    € 25,90  
from veal with fried potatoes  
with bacon and garden leek salad 
 
Traditional pork roast € 13,80     € 17,90 
with a crust in dark beer sauce 
and homemade potato dumplings 
optional with: 
bavarian cabbage salad with bacon 
red cabbage 
mixed salad 
 
 
 
 
 

 
 

 

 
 
 
 
 
 

 
 
 
 
 
      
  
 
 
Beef loin roast          € 29,90 
with onion sauce, homemade 
roasted onions, bush beans 
fried potatoes with bacon and garden leek 

 
Fried medallions of back of deer        € 29,20 
with cassis sauce, red cabbage  
and potato hazelnut dumpling 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
Dessert 
 

Three apple rings baked in dough € 7,90 
with vanilla ice cream and whipped cream 
 

Oven fresh pear strudel  € 7,20 
with walnut ice cream and maple syrup 
 

Oven fresh apple strudel  € 7,20 
with vanilla ice cream and whipped cream 
 

Ice cream  scoop á € 1,80 
Vanilla, chocolate, walnut, strawberry,  
coconut, mango sorbet, cassis sorbet  
 
 
 
 

 
 
 
 

 
Your event in the Aumeister 

We are happy to offer you a proposal.  
Please contact us  

 
 

wednesday to saturday 
Last order warm dishes at 8:45 p.m.  

Dessert at 9:15 p.m 
 

Sunday 
Last order warm dishes at 4:45 p.m. 

Dessert at 5:15 p.m.  
 

 
 
 

If you have any allergies or dietary requirements and may 
wish to know more about the ingredients used,  
please ask for a member of staff. 

   
 
 
 
 
 

WLAN 


