Menu
fall / winter 2018
Starting October 2018

„Saubrett´l“ served on the table:
“Mixed Bavarian Butcher Platter“ with homemade ham, special
sausages, small meat balls, red and white radish, fresh horseradish
Butter and house bread
p.P. 13,90 €

Tatar of filet of smoked salmon with crème fraiche,
chives, red onions and fried potatoes
14,90 €

„Das Glöckl streicht dir eine auf“
Selection of fresh cheese with walnut bread
p.P. 6,90 €

Marinated thin sliced beef with mixed fresh salad
in red wine vinaigrette and South Tyrol pumpin seed oil
portion 14,90 €

Pink grilled slices of surpreme duck breast with glazed apple, topped on
lamb`s lettuce salad with Hazelnut - dressing
portion 15,90 €
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Clear bouillon with shredded pancake and fresh chives

6,90 €

Consomme with semolina dumplings

6,90 €

Homemade pumpkin cream soup (spicy)

6,90 €

Clear ox tail soup with sherry and
homemade cheese sticks

7,90 €

Crispy roast pork with potato- and bread dumplings and
homemade cabbage salad
15,90 €
Breast and joint of fried Countrychicken
with homemade potato-cucumbersalad
16,90 €
Bavarian roast farm duck with
red cabbage and potato dumpling
1/2 duck
30,90 €
¼ duck
17,90 €

Sirloin steak with parmesan chilli crust, ragout of
zucchini and fresh tomatoes and rosemary potatoes
24,90 €
“Sauerbraten” beef tenderloin stewed in red wine with red cabbage and
homemade yeast dumplings
21,50 €
Rack of lamb in a herbal crust, gravy of thyme, artichoke hearts
and gratin of leek and potatoes
24,90 €
The Bratwurst-Glöckl-Platter
With Roast Pork, crispy Pork Belly ,oven baked duck, our famous pork
sausages, Sauerkraut, Potato- and Bread Dumpling
25,50 €

Red fruit jelly with vanilla ice cream and whipped cream
6,90 €
Shredded Pan cake with apple compote
9,10 €
Choices of shredded pancake, cheese pie (Strudel) and apple rings with
custard sauce and stewed apples
12,10 €
If you have any questions about the menu,
please do not hesitate
to ask our team

