A\ WIRTSHAUSWIESN AT

,ZUM FRANZISKANER"

FRANZISKANER APPETIZERS PLATTER

Isartal country ham, mini veal patties, Bavarian beer-radish starter
crunchy radishes, obatzda (Bavarian cheese and beer dip), Tegernsee
mountain cheese, spicy chilli sausages, farmhouse bread with chives

served with an oven-fresh pretzel

SKILLET DELICACIES

Suckling pig, duck, pork knuckle, roast sausages, potato dumplings, bread

dumplings, red cabbage, sauerkraut, duck sauce

VEGETARIA N ALTERNATIVE:

,Tegernsee style“ cheese spdtzle (a type of pasta made with eggs)

Mountain cheese, fried onions, side salad

VEGAN ALTERNATIVE:

Handmade beetroot maultaschen (Swabian ravioli)

Potato and beetroot filling, horseradish pesto

FRANZISKANER KAISERSCHMARRN . worLp-ramous -

dicedand sugared pancake

Rum-soaked raisins, stewed plums

ALL DISHES ARE PLACED IN THE MIDDLE OF THE TABLE.

INCL. DRINKS PACKAGE (UP TO 3 HOURS)

Lowenbrdau and Franziskaner beer specialities,

mineral water, soft drinks, hause wines

The drinks package can be extended for a surcharge of 12.00 per hour

and person.




