
MUNI C H-S T Y L E  S N A C K S  & 
S H A R IN G  P L A T T E R S
OB A T Z D A 			   10
FAMOUS MUNICH CHEESE DISH | RED ONIONS  
SPRING ONIONS | PRETZEL CRACKERS

ADD A TRADITIONAL PILLER PRETZEL	 1,5

A L P I N E  D E L I C I O U S  P L A T T E R 				   18
SMOKED SAUSAGE (LANDJÄGER) | „TIROLER“ BACON  
CURED HOT SMOKED BACON | HORSERADISH | MUSTARD 
FARMHOUSE BREAD

		

S T A R T E R  S H A R I N G  P L A T T E R  		  	
OBATZDA | VEGAN POTATO CHEESE | BEEF TARTAR |  
PICKLED VEGETABLES | SMOKED TROUT SALAD | COLD CUTS  
CHEESE | BUTTER | PILLER PRETZEL AND FARMHOUSE BREAD

SMALL (1–2 PERSONS)	 21
LARGE (3–4 PERSONS)	 38

M A IN  C OUR S E S
SIDE SALAD (CAN BE ORDERED WITH ANY MAIN COURSE)	 6  

T H R E E  K IN D S  O F  D UM P L I N G S 	 19

SPINACH | BEETROOT | PUMPKIN | MUSHROOM SAUCE

S P I N A C H  C H E E S E  S P A E T Z L E 	 	 18

PARMESAN | ALPINE CHEESE | TOMATO SALSA

CRISPY FRIED ONIONS

V E G A N  B U R G E R 	 22

GLAZED OYSTER MUSHROOMS | PRETZEL BUN 

CASHEW CREAM | RADISHES | CUCUMBER 

HEIDI ’S BURGER RELISH | FRIES

F R I E D  C H I C K E N 	 24

BONELESS | PARMESAN AND PARSLEY CRUST

CRANBERRY JAM | POTATO SALAD

P O R K  B E L L Y  				    24

PORK BELLY COOKED FOR 36-HOURS | RED CABBAGE

BREAD DUMPLING | JUS

S C H N I T Z E L  M U N I C H  S T Y L E 	 26

LOCAL FARM PORK ESCALLOPE MARINATED WITH  

HORSERADISH AND SWEET MUSTARD | CRANBERRY JAM 

ROASTED POTATOES WITH RADISHES AND BACON | LEMON

O X  C H E E K S     			   29

FROM BAVARIAN BEEF | PARSLEY PURÉE 

MINI CARROTS | JUS

ON I ON  R O A S T  B E E F 			   33

LOCAL FARM ROAST BEEF FROM GARMISCH 

ROASTED POTATOES WITH RADISHES AND BACON 

BRAISED ONIONS | JUS 

S T A R T E R S
MUN I C H  P A N Z A N E L L A  S A L A D 	 	 16
LAMB’S LETTUCE | PICKLED RADISHES  
CHERRY TOMATOES | CUCUMBER | PEARS  
PRETZEL CRACKERS | HEIDI ’S HOUSE DRESSING

S M O K E D  T R OU T  S A L A D 	 17
SOUR CREAM | CRANBERRY CREAM | DILL 
PICKLED VEGETABLES | FARMHOUSE BREAD

B E E F  T A R T A R 		  19
150G FRESHLY MINCED BEEF TATAR | RADISHES
PUFFED POTATO | TRUFFLE EGG | 
MUSTARD SEEDS | TOASTED BREAD

AS A MAIN COURSE (200G)		  26

D E S S E R T S
WH E A T  B E E R  A P P L E  F R I T T E R S    	 12
AUGUSTINER WHEAT BEER BATTER | CINNAMON SUGAR 
VANILLA ICE CREAM | WHIPPED CREAM	

K A I S E R S C HM A R R N   (APPROX 25 MIN COOKING TIME)	 15
ALMONDS | RAISINS | PLUM COMPOTE

I C E  C R E A M  &  S O R B E T 		  PER SCOOP 2,5
FROM THE ORGANIC ICE CREAM MANUFACTORY  
CRAMER | CHANGING SEASONAL FLAVOURS

ALL PRICES ARE IN € AND INCLUDE APPLICABLE VAT.
WE‘RE HAPPY TO PROVIDE INFORMATION
ABOUT ALLERGENS AND ADDITIVES.

ALL DISHES ARE ALSO AVAILABLE FOR TAKEAWAY.

WIFI: SERVUSHEIDI
PASSWORD: VOGELWILD

INSTAGRAM: @SERVUSHEIDI

SERVUS-HEIDI .COM

H E I D I  L O V E
SHARE YOUR LOVE FOR HEIDI ON
INSTAGRAM, WITH A GOOGLE REVIEW
OR BY GIVING A GIFT VOUCHER.


