
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 T E R 			   10
FAMOUS MUNICH CHEESE DISH | RED ONIONS
SPR ING ONIONS | PRE T ZEL CR ACK ER S

ADD A TR ADIT IONAL PRE T ZEL				    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
SMOK ED SAUSAGE (L ANDJÄGER) |  „T IROLER“ BACON
BL ACK-SMOK ED PORK BELLY | 
BAVAR IAN ME AT LOAF | HOR SER ADISH | MUS TARD 

FARMHOUSE BRE AD		

S T A R T E R  S H A R I N G  P L A T T E R  		  	
OBAT ZDA | V EGAN POTATO CHEESE | BEEF TAR TAR 
PICK LED V EGE TABLES | SMOK ED TROU T | COLD CU TS 
CHEESE | BU T TER | PRE T ZEL AND FARMHOUSE BRE AD

SMALL (1–2 PER SONEN)	 21
L ARGE (3–4 PER SONEN)	 38

M A IN  C OUR S E S
S P I N A C H  C H E E S E  S P A E T Z L E 	 	 18
ALPINE CHEESE | TOMATO SAL SA 
CRISPY FRIED ONIONS

T H R E E  K IN D S  O F  D UM P L I N G S 	 19
SPINACH | BEE TROOT | PUMPKIN | POINTED C ABBAGE 
BABY VEGE TABLES | HERB BROWN BUT TER

MU S HR O OM  B U R G E R 	 22
GL A ZED OYS TER MUSHRO OMS | PRE T ZEL BUN 
C A SHE W CRE AM | R ADISHES | CUCUMBER 
HEIDI ’S BURGER RELISH | FRENCH FR IES	

F R I E D  C H I C K E N 	 24
BONELESS | PARMESAN AND PAR SLE Y CRUS T 
CR ANBERRY JAM | POTATO SAL AD

P O R K  B E L L Y  				    25
PORK BELLY  CO OK ED FOR 36- HOUR S 
RED C ABBAGE | PRE T ZEL BRE AD DUMPLING | BEER JUS

S C H N I T Z E L  M U N I C H  S T Y L E 	 26
LO C AL FARM PORK ESC ALLOPE MAR INATED 
WITH HOR SER ADISH AND SWEE T MUS TARD | CR ANBERRY JAM 
ROA S TED POTATOES WITH R ADISHES AND BACON | LEMON

S A L M ON  T R OU T  B A V A R I A N  S T Y L E    		  28
CR ISPY- FR IED SALMON TROU T FROM L AK E SCHLIER SEE 
PAR SLE Y RO OT PURÉE | POIN TED C ABBAGE | QUINCE 
BU T TERMILK- DILL SAUCE

O X  C H E E K S     			   29
FROM BAVAR IAN BEEF | PAR SLE Y RO OT PURÉE 
BABY C ARROTS | JUS

ON I ON  R O A S T  B E E F 			   34
LO C AL FARM ROA S T BEEF FROM GARMISCH 
ROA S TED POTATOES WITH R ADISHES AND BACON 
BR AISED ONIONS | JUS

S I D E  S A L A D 			   5
C AN BE ORDERED WITH ANY MAIN COUR SE	

S T A R T E R S
ON ION  B E E R  S OU P  	 9
ONIONS | AUGUS TINER L AGER BEER | CRE AM | BARLE Y MALT 

RO OT SMOK ED BACON | CHEESE AND GARLIC PRE T ZEL

MUN I C H  P A N Z A N E L L A  S A L A D 	 	 16
MIXED WILD GREENS | R ADISH | CHERRY TOMATO 
PICK LED PE AR S | PRE T ZEL CR ACK ER | APPLE- PE AR DRESSING

C AR AMELIZED GOAT CHEESE  					     6
FR IED CHICK EN  	 8 
SMOK ED TROU T FROM L AK E SCHLIER SEE	 10

S M O K E D  T R OU T  B R E A D 	 15
SOUR CRE AM | CR ANBERRY CRE AM | DILL
PICK LED V EGE TABLES

B E E F  T A R T A R 		  19
150 G FRESHLY MINCED BEEF TATAR | R ADISHES 
PUFFED POTATO | TRUFFLE EGG CRE AM
MUS TARD SEEDS | TOA S TED BRE AD

A S A MAIN COUR SE (200G)  				    26

D E S S E R T S
H E I D I ’ S  A P P L E  &  P E A R  C R UM B L E    	 12
APPLE | PE AR | CRUNCH | WILLIAMS PE AR BR ANDY 
VANILL A ICE CRE AM 	

K A I S E R S C HM A R R N   C A . 25 MIN			   15
ALMONDS | R AISINS | SERV ED WITH PLUM COMPOTE

I C E  C R E A M  &  S O R B E T 		  PER SCO OP 2,5
FROM THE ORGANIC ICE CRE AM MANUFAC TORY CR AMER 
SERV ED WITH OAT CRUNCH

VANILL A ICE CRE AM | CHO COL ATE ICE CRE AM | PIS TACHIO ICE CRE AM 
MANGO SORBE T | DARK CHO COL ATE CHILI  |  BLUEBERRY SORBE T

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

ALL DISHES ARE AL SO AVAIL ABLE FOR TAK E AWAY.

WIFI :  SERV USHEIDI
PA SSWORD: VO GELWILD

INS TAGR AM: @SERV USHEIDI

SERV US- HEIDI .COM

H E I D I  L O V E
SHARE YOUR LOV E FOR HEIDI ON
INS TAGR AM, WITH A GO O GLE RE V IE W
OR BY GIV ING A GIF T VOUCHER .


