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SCHNEIDER WEISSE-sp.ccialities

YOUR MEAL WILL BE TWICE AS GOOD...

..With these different types of wheat beer. | have my personal wheat beer favourites to the
different meals which are indicated with crown caps next to each meal.

Yours,/%?

SCHNEIDER WEISSE TAP1 ~elle Weisse @

This bright fruity and refreshing wheat beer is your perfect companion in relaxed moments.
Bavarian zest for lifel

Shiny golden wheat beer, alc. 4.9 % vol., 0.9.11.3 %

660 Fresh on draught or served by the hottle 051 5.30
659  Fresh on draught 031 4.20

SCHNEIDER WEISSE TAP2 Kyistall @

The sparkling, crystal clear filtered wheat beer.
A wonderful aperitif and a perfect base beer for cocktails.

Crystal clear wheat beer, alc. 4.9 % vol., 0.9.11.2 %
655 Served by the bottle 051 5.30

SCHNEIDER WEISSE TAP3 A koholive. @

The refreshing thirst-quencher with 100 % wheat beer character.
Low in calories and rich in vitamins. Powerful - just like Bavaria!

Non-alcoholic wheat beer

1609 Fresh on draught or served by the bottle 051 5.30
1610  Fresh on draught 031 420

SCHNEIDER WEISSE TAP4 Fesfwelsse ®

Originally, the Schneider Family’s Oktoberfest wheat heer.
The Cascade hops provides its dry finish. A refreshing (Oktober)Fest-Beer.
Shiny-brass colored organic wheat beer, alc. 6.2 % vol., 0.9. 13.6 %

696 Served by the hottle 051 590

SCHNEIDER WEISSE TAPS #opfenweisse @

The first collaboration brew between Bavaria and Brooklyn - a curageously
fruity-hoppy wheat beer. It goes far beyond the Bavarian wheat beer tradition.
Shiny golden wheat doppelbock, alc. 8.2 % vol., 0.9.18.5 %

1697 Served by the bottle 051 590

SCHNEIDER WEISSE TAP6 AVENTINUS @

Bavaria’s first wheat doppelbock, numerously awarded. It is intense, complex,
well balanced and soft at the same time. Dangerously drinkable.

Dark ruby colored wheat doppelbock, alc. 8.2 % vol., 0.9. 18.5 %

603  Fresh on draught or served by the hottle 051 590
619  Fresh on draught 031 4.70

SCHNEIDER WEISSE TAPT (riginal @

The traditional original Bavarian Wheat beer: Shiny amber colored, now as before
brewed according to the original recipe of 1872. The wheat beer geek’s favorite.
Amber-mahogany wheat beer, alc. 5.4 % vol., 0.9.12.8 %

601  Fresh on draught or served by the hottle 051 5.30
602  Fresh on draught 031 420

SCHNEIDER WEISSE TAP9 AVENTINUS EISBOCK @

With a magical and dark soul - this almost black Eishock is a class of its own.
Frozen in a unique process, it is complex and intense.
Wheat Eishock, alc. 12.0 % vol., 0.9. 25.5 %

666 Served by the bottle 0.331 5.60

SCHNEIDER WEISSE TAP Leichte Weisse ©

The fine wheat beer with less alcohol and a wonderfully aromatic wheat beer flavor.
The refreshingly tangy note suits any occasion.

Spirits

38 Homemade Schneider Weisse Eishock liqueur, 26 % vol.

52 Munich Caraway seed, 38 % vol.
28 SLYRS Bavarian Single Malt Whisky, 43 % vol.

Zouse folma‘ )

20 Fruit schnapps, stored in wooden casks, 40 % vol.
22 Williams pear, 40 % vol.

26 Hazelnut, 40 % vol.

1041 0Id Apricot, 41 % vol.

1024 0ld Williams pear, 41 % vol.
39 Stone pine spirit, 40 % vol.
22 Gentian, 40 % vol.

21 Wild Herbs, 48 % vol.

Wine
12 2021 Griiner Veltliner, Markowitsch, Austria
Light, fresh and crisp
2 2021 Sylvaner, Weltner, Franconia
High-quality, hearty, pithy Sylvaner
5 2021 Maximin Riesling, Maximin Griinhaus, Moselle
3005 Fruity, juicy with wonderful apricot aromas

3 2021 Grauburgunder Tertidr, Wageck, Pfalz
17 Well structured, rich and spicy

8 2021 Rosé di Regaleali, Sicily
3007 Strong, fruity, dry

11 2021 Zweigelt, Markowitsch, Austria
Fruity, pithy and juicy

4 2021 Primitivo Piluna, Castello Monaci, Puglia
3009 Full-bodied and soft with an aroma of dark berries

146 Valckenberg sparkling wine
50  Piccolo
13 Wine spritzer

A WARM WELCOME TO YOU!

Fine distilled S olzwarzlnenn er

| T =

Shiny golden wheat beer, 3.3 % vol. alc., 0.9. 7.8 %
605 Served by the bottle 051

SCHNEIDER WEISSE LOUDEBEER %

A musically sparkling composition by the band LaBrassBanda and Schneider Weisse.
Aromas of passion fruit and lime set the tone.
Shiny golden wheat beer, alc. 4.9 % vol., 0.9.11.8 %

3000 Served by the bottle 051
SCHNEIDER’S HELLES Schneider’s Helles “

5.30

5.30

Quite quaffable and made from 100 % Bavarian ingredients. Refreshing with a subtle malt note.

Shiny golden beer, 4.9 % vol. alc., 0.9. 11.7 %

1651 Fresh on draught or served by the bottle 051 5.30

SCHNEIDER RUSS

662 Schneider Weisse TAP7 Original mixed with DOC Schneider’s lemon pop 051 5.30
0.3l 4.20

Here at the Weisses Brauhaus in Munich, the heart of Schneider Weisse beats.
Because this is where enjoyment and joie de vivre are at home. Where else do so
many people come together to live the lightness of being, enjoy original Munich
cuisine and celebrate the Schneider Weisse heer variety.

Your restaurant proprietor

Markus Augstburger

Schneider Brauhaus Miinchen GmbH & Co. KG

Tal 7 - 80331 Munich - Phone 089 290138-0
www.schneider-brauhaus.de - info@schneider-brauhaus.de

Opening hours daily from 9.00 a.m.
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Weisses Branhaus




L(ntéﬂ4z m. - everything else from 11 am.

130 Munich WeiBwurst - minimum 2 sausages per person, per piece @ @ 3.60
1076  Homemade jam with butter and bread 590
1560 Two scrambled or fried eggs, optionally with bacon, ham

1525 or vegetables, for each further egg +1.00 @ 790

243, Strammer Sepp“ crisp pretzel-bread with browned slices of meatloaf and fried egg @  8.90

yOM

125 Strong beef broth with homemade liver dumpling
126 or two semolina dumplings @ 590

97 % Pumpkin soup with seeds and oil o 790
107  Bavarian bouillabaisse with garlic and bread @ 190

Salads

750  Leaf salad with pieces of chicken and spicy sauce @) 18.90
1077 % Leaf salad with browned pumpkin strips @ 1690
721 Potato salad (only available as a side dish) 450
267 Mixed salad (only available as a side dish) 490
743 Cabbage salad with bacon (only available as a side dish) 3.50
255 Sauerkraut (only available as a side dish) 3.90
q hearty snack

175 Homemade roast aspic with bread @ 1490
287 Smoked black pudding with horseradish, gherkins, bread and butter @ 1290
184 Homemade Obazder, a Bavarian speciality made of Bonifaz, Brie and

Romadur cheeses, butter and spices, garnished with raw onion @ @ 9.90
385 Brewhouse snack board with liver sausage, liver cheese, greaves lard, smoked

meat, Presssack, Obazder and mountain farm cheese, pork belly and egg @ 18.90
143 Roast pork sausages (2 pairs), served on sauerkraut @ 1290
161 Mixed press bag sour with onions and pickles @ 990

1125 Bread from the Schmidt bread factory, 185 pretzels and 1185 caraway roll, per portion ~ 1.50

from our own lautolter

QUALITY AND SUSTAINABILITY IN THE WEISSES BRAUHAUS

Quality and sustainability are our top priorities in Weisses Brauhaus. In our in-house butchery, these are
carefully observed under the direction of master butcher Anton Recht. The focus is always on the ,From
Nose to Tail“-principle, the regional origin of the animals and animal welfare.

380 Slice of oven-fresh meat loaf @ 850
239  Fried meat loaf, served with fried egg and potato salad @ 1490
316 Handmade meat balls with potato salad and gravy @ 13.90
jnnam(s—s ialities
218 Veal lung with bread dumpling @ 15.90
152 Baked veal sweetbread-spleen sausage with potato salad and sauce @ 1490
337 Kalbskron (veal skirt steak boiled)

with freshly grated horseradish and parsley potatoes @ 16.90
360 Pork liver sour with onions and hoiled potatoes @ 1350

229 ,,Pre-meal®, Munich style, prepared from calf- and pig lungs, tripe and veal
sweetbread, sweet-and-sour preparation, served with white bread dumpling @ 1690

detarian/veqan dishes

231 Homemade potato pancakes with apple sauce @ 990
236  Egg spaetzle with cheese, ,,Brewhouse style®, with melted onions @ 13.90
232 Pieces of bread and potato dumplings with onion, egg and gravy @ 16.90
1078 % Chilli ,,Brewhouse style* with pretzel bread @ 16.90
234 Mushrooms in cream sauce with homemade white bread dumpling ¥ 1490
1079 % Bavarian ratatouille with rice @ 1790
Side dishes change or extra sauce 1.00

List of ingredients and allergy-information on request - Prices in € incl. VAT.

/3re/wltouse Classics
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Oven-fresh roast pork with homemade sauce and white bread dumpling
Sauerbraten from Bayern0X with root vegetables and white bread dumpling

Schneider’s Aventinus beer roast - crisply braised pork belly, basted with
Aventinus, served with sauerkraut, homemade potato pancakes and gravy

Portion of pork knuckle with crisp and crackling crust,
Schneider wheat beer-gravy and homemade potato dumpling

Butcher’s platter 4 different kinds of sausages, served with sauerkraut and potatoes )

Josefi-Schnitzel from the pork loin in mountain cheese-pretzel breading,
served with potato gherkin salad

Brewhouseburger from BayernOX with onion confit, farmer’s cheese, leaf salad,
roasted potatoes and honey mustard sauce, Bacon extra +1,00

Spicy braised meat shreds from BayernOX in red wine sauce with bread dumpling

Rump steak confit in butter (250 g)
with sage potatoes, pepper beans and herb butter

,Munich Tellerfleisch“ with creamed savoy cabbage and boiled potatoes
Farmer’s feast - surbraten, roast pork pork sausage, sauerkraut, bread dumpling
»Brewhouse Grostel“ with duck and pork, onion and parsley

Viennese schnitzel of veal with potato salad and cranberries

Portion of duck with red cabbage and potato dumpling

Baked tilapia fillet with remoulade sauce and potato-cucumber salad

Brewhouse pan - duck, surbraten and roast pork
with red cabbage, potato dumpling and gravy

Sweet

251

261

179
482

Kaiserschmarrn (cut-up and sugared pancake) served in a pan,
caramelized golden brown, with raisins and apple sauce

Apple fritters, baked in beer dough, covered with cinnamonsugar, served with
vanilla ice-cream and whipped cream

Apfelstrudel (apple pie) ,,Weisses Brauhaus“ served with vanilla sauce
Bavarian cream with wild berry compote and whipped cream

Dishes of the week

PBottom- ermented beer speciallities

1651 Schneider’s Helles
Quite quaffable and made from 100 % Bavarian ingredients. Refreshing with a subtle malt note.

Shiny golden beer, 4.9 % vol. alc., 0.9.11.7 %
Fresh on draught 051 530
606 Tegernseer Hell

Malt-accented beer with a slight note of hops. Classical, south Bavarian pale lager from the
Tegernsee Valley.

Lager beer, 4.8 % vol. alc., 0.9. 11.5 %

Fresh on draught 051 5.30
Fresh on draught 031 4.20

607 Karmeliten Kloster Dunkel
Aromatic, chestnut-brown beer from Karmeliten Brewery in Straubing. Malty, spicy specialty with
fine roast flavors. Distinctive flavors of caramel and roast malt will caress your smell buds.

Lager beer, 5.1% vol. alc., 0.9.12.6 %

Fresh on draught 051 5.30
Fresh on draught 031 4.20

1607 Karmeliten Alkoholfrei
Served by the bottle . 5.30

622 Radler
Tegernseer-beer mixed with DOC Schneider’s lemonade . 5.30

120
%t laevem des

580 (offee Créme

623 Espresso

582  Cappuccino

585 Latte macchiato

653  Hot chocolate

2100 Mug of tee Darjeeling, Assam, Green tea, Peppermint, Chamomile, Fruits

Soft o(rinl(s

635 DOC Schneider’s lemon pop

615  DOC Schneider’s orange pop

640 DOC Schneider’s apple splash

637  DOC Schneider’s Spezifikum (cola mix-beverage)

2613 Coca Cola
1613 Coca Cola light

Juices
1649 Black currant, 1618 rhubarb,
1628 passion fruit, 616 orange, 1611 apple naturally cloudy

Spritzers
1646 Black currant, 1621 rhubarb, 2646 passion fruit, 645 orange
1648 Black currant, 1620 rhubarb, 2645 passion fruit, 646 orange

1940 Adelholzener, still mineral water
940 Adelholzener, classic mineral water

642 Munich water, carbonated
612
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