
 

The explanation for the allergenics and the additives can be found on the last page 

 

Opening hours are from Monday to Sunday from 11:30 am to 11:00 pm,  

food is available from 11:30 am until 21:30 pm. In the afternoon from  

 

Menu 
 

SOUP 

 

 

Homemade beef stock with pancake strips and julienne vegetables      € 7,50 
Beef stock I pancake stripes I vegetables a1, c, g, l 

 

 

SNACKS  
 

 

Portion“Obatzda“ with pretzel         € 12,50 
“Obatzda“ (savoury Bavarian cheese spread with camembert, brie and spices) l red onions l pretzel a1, a5 g 

 

Three types of spread served with farmhouse bread       € 13,50 
Herb cream cheese I pork dripping  

“Obatzda“ (savoury Bavarian cheese spread with camembert and spices) a1, a4, a5, a6, g, p, 1, 3 

 

Bavarian sausage salad with farmer's bread       € 12,90 
Regensburger l red onions l farmhouse bread I pickles a1, a4, o, 1, 3, 5 

 

Swiss sausage salad with farmer's bread         € 13,90 
Regensburger l mountain cheese l red onions l farmhouse bread | pickles a1, a4, g, o, 1, 3, 5 

 

Fresh baked meat loaf and potato cucumber salad with egg     € 14,90 
Meat loaf l egg l potato cucumber salad c, m, 1, 3, 5 

 

„Little Tony“ (snack board for one person)       € 14,90 
Cold roast pork l ham I meat loaf l coarse liver sausage I butter l “Obatzda“ alpine cheese  

polish sausage l pickled gherkin l tomato l radishes l red onions l bread a1, a4, a5, a6, g, m, o, p, 1, 3, 5 

 

Anton´s snack board          € 20,90 
Cold roast pork l ham I meat loaf l pork dripping l coarse liver sausage I butter l “Obazda“  

alpine cheese l polish sausage l pickled gherkin l tomato l radishes l red onions l bread a1, a4, a5, a6, g, m, o, 1, 3, 5 

 

 

 

 

 

ESCALOPES 
 

 

Vienna stil pork escalope served with chips       € 18,90 
Pork l chips I breadcrums I egg a1, c 

 

Freising pork escalope coated in breadcrumbs served with chips     € 19,90 
Pork l horse radish I breadcrumbs I egg I chips a1, c, m 

 

Original Vienna veal escalope with fried potatoes      € 27,90 
Veal l potatoes I egg I cranberries a1, c 
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SALADS  
 

 

Large salad bowl           € 12,50  
Mixed seasonal leaf salad l carrot l radishes l tomato l cucumber I bell pepper  

 

 fried mushrooms g            € 6,50 
 

 baked Goats cheese g           € 7,50 
 

 deep fried chicken in pumpkin crust a1, a5, c         € 7,50 

 
We offer different varieties and dressings for our salads: 
 

Honey mustard dressingm l vinegar & oil 
Mixed baguette a1, a4, a5, a6, 1, 3 

 

 

SAUSAGE-PARADE 
Fresh sausages from butcher “Magnus Bauch“  
 

Original Munich (white) veal sausage only until 17:00 o´clock        € 3,50 
1 serving 2, 5 

 

 Pretzel a1, a5, g             € 1,80 

Grilled sausages with sauerkraut (from the Barrel) and farmhouse bread 
Sausages l sauerkraut l farmhouse bread a1, a4, l, o, 1, 3 

 

Six Sausages l, m, 2, 5          € 11,50 
 

Nine Sausages l, m, 2, 5          € 14,80 
 

 

 

 

BURGER and SNACKS 
 

“Brewing lads“ burger with bacon and chips       € 19,90 
Beef l bacon l housemade BBQ sauce l tomato l pickle l red onions l salad l chips with skin a1, 1, 3, 4 

 

“Shepherds“ burger with alpine cheese and chips      € 19,90 
Beef l alpine cheese I housemade BBQ sauce l tomato l pickle l red onions l salad l chips with skin a1, g, 1, 3, 4 

 

The „spicy shepherd“ with jalapeños and chips       € 19,90 
Beef l alpine cheese I jalapeños I housemade BBQ sauce l tomato  

pickle l red onions l salad l chips with skin a1, g, 1, 3, 4 

 

Vegan Burger with sweet patato patty, onion chutney and chips    € 19,90 

Sweet potato l beans l vegetables l housemade BBQ sauce red onions l tomato l pickle l salad l chips with skin a1, 1, 3, 4 
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BAVARIAN DISHES…..and more 
 

 

Homemade Swabian noodles with cheese and fried onions      € 15,90 
Swabian noodles l cheese from the „Kasdandlerin“ over the road l onions a1, c, g  

 

Fresh roast pork with crackling, potato dumpling, dark beer gravy    € 15,16 
Pork l cracklings l patato dumplings l Augustiner dark beer gravy a1, a4, l, o, 1, 3 
with cabbage salad 1, 3           € 17,90 
 

extra potato dumpling a1, a4, o            € 4,50 
 

extra homemade bread dumpling a1, c, g           € 4,50 
 

“Saures Lüngerl“ Ragout of finely sliced lungs served with bread dumpling   € 16,90 
Lungs l bread dumpling I vinegar a1, c, g, l 

 

Vegetarian “Maultaschen“ (swabian raviolies) served with caramelized onions  € 17,50 

and side salad 
Homemade swabian raviolies l onions a1, c, g, m 
 

Farmer’s “Gröstl“           € 17,90 
Fried diced roast pork mixed with sliced potato dumplings, egg, red onions and dark beer gravy 

Roast pork l potato dumpling l Augustiner dark beer gravy l red onions l egg l majoran a1, a4, c, l, g o 

 

Homemade swabian noodles flavoured with tomato, served with goat cheese,  € 17,90 

walnuts and pear 
Swabian noodles l tomatoes I goat cheese l roasted walnuts I caramelized pear a1, c, g, h3 

 

Deep fried chicken breast in pumpkin seed crust with potato cucumber salad  € 17,90 
Chicken breast l crust l pumpkin seed l potato cucumber salad a1, a5, c, m, 1, 3 

Master brewers beergoulash served with homemade bread dumpling    € 18,90 
Beef I Augustiner dark beer I bread dumpling a1, c, g, l 

 

Fried salmon fillet with tagliatelle served with white wine sauce, with fresh spinach  € 22,90 

and cherry tomatoes 
salmon fillet I tagliatelle I cream I white wine I baby spinach I tomatoes a1, d, g, l, o 

 

(220g) Bavarian roast beef topped with roasted onions      € 27,90 

served with fried potatos and gravy 
Beef tenderloin I onions I potatoes I gravy a1, g, I 

 
 

 

LAST BUT NOT LEAST….. 
 

Maple syrup Crème Brûlée topped with seasonal berries        € 5,90 
Maple syrup l cream I egg yolk I seasonal berries c, g 

 

Lime tartlet mixed with mango served with cassis sorbet on crumble a1, g     € 8,50 

(vegan without crumble) h1, h4 

 

Fresh baked applestrudel with vanilla sauce         € 8,50 
Applestrudel l vanilla sauce a1, c, g 
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AUGUSTINER KIDS MENU 
 

              Kids   Adult 

Thief`s plate (plate for sharing)        € 0,00 
 

Potato dumpling with gravy         € 3,50     € 5,50 
Potato dumpling l gravy  a1, a4, l, o 

 

Homemade bread dumpling with gravy       € 3,50     € 5,50 
Homemade bread dumpling l gravy  a1, c, g, l 

 

Homemade butter swabian noodels       € 4,50     € 5,50 
Swabian noodels l butter  a1, c, g 

 

Homemade butter swabian noodels with gravy      € 4,90     € 5,50 
Swabian noodels l butter I gravy  a1, c, g, l 

 

Kids Vienna stil pork escalope served with chips      € 5,90   € 11,00 
pork l chips a1, c 

 

Homemade swabian noodels with cheese      € 6,90   € 11,50 
Homemade swabian noodels l cheese from the „Kasdandlerin“ over the road a1, c, g 
 

4 grilled sausages served with chips       € 5,90 
sausages l chips l, m, 2, 5 

 

Kids burger served with chips        € 9,90 
Beef l chips a1 

 

 

 

SIDE DISHES 

 
Portion of butter g             € 1,20 

 

One slice of farmer´s bread a1, a4           € 1,40 
 

Bread basket a1, a4, a5, a6, n, p            € 5,50 
 

Three slices of baguette a1, a4, a5, a6, 1, 3           € 1,40 
  

One pretzel a1, a5, g             € 1,80 
 

Cabbage salad 1, 3             € 5,50 
 

Patato-cucumber salad m, 1, 3            € 5,50 
 

Small side salad m,             € 5,50 
 

Portion of Sauerkraut from the barrel o, 1, 3          € 5,50 
 

Homemade butter swabian noodles a1, c, g          € 5,50 
 

Homemade butter swabian noodles with gravy a1, c, g, l         € 5,50 
 

Patato dumpling with gravy a1, a4, l, o           € 5,50 

 

Homemade bread dumpling with gravy a1, c, g, l          € 5,50 
  

Portion of chips             € 5,50 

 

 



 

The explanation for the allergenics and the additives can be found on the last page 

 

 

 

Traditional bavarian dancing at the Freisinger Augustiner for beginners and 

experienced dancer´s that just want to have fun.  

 

 

 

 

 

List of Allergenics 

 
a) Gluten grains (wheat1, spelt2, Khorasan wheat3, rye4, barley5, oates6) 

b) Shellfish and products containing this 

c) Eggs and products containing this  

d) Fish and products containing this 

f) Soy beans and products containing this 

g) Milk und milk products including lactose and products containing this 

h) Nuts and products containing this (almonds1, hazelnuts2, walnuts3, cashew nuts4, pecan nuts5, 

brazil nuts6, pistachio nuts7,macadamia nuts or Queensland nuts8) 

l) Celleriac and products containing this 

m) Mustard and products containing this 

n) Sesame seeds and products containing this 

o) Sulfits 

p) Lupines and products containing this 

r) Seafood and products containing this 

 

List of Additives 

 
1. Preseratives 

2. Flavour enhancers 

3. Antioxidants 

4. Colourants 

5. Phosphates 

6. Sweetners 

7. Containing caffein 

8. Containing quinine 

9. Charred 

10. Containing a source of phenylalanine 


