
Allgäuer Büble..................................... 0,5 l	 5,60 
in a glass stein

Allgäuer Büble Maß............................. 1,0 l	 11,20 
in a glass stein

Allgäuer Büble Weizen......................... 0,5 l	 5,60

Peters Kölsch....................................... 0,2 l	 2,60

Peters Kölsch....................................... 0,3 l	 3,90

Jever Pils............................................. 0,3 l	 3,90

Malzbier............................................ 0,33 l	 3,90

Schoppen Pinot Gris 
Oliver Zeter, Palatinate....................... 0,25 l	 11,90

Schoppen Muskattrollinger rosé 
Siegloch Winery, Württemberg........... 0,25 l	 10,40

Schoppen Handwerk Spätburgunder 
Bertram Baltes Winery, Ahr................ 0,25 l	 14,90

Schoppen Cuvée Noir 
Oliver Zeter, Palatinate....................... 0,25 l	 10,40

Table water still / sparkling.................. 0,3 l	 3,20

Table water still / sparkling..................... 1 l	 6,50

Cola / Fanta / Sprite............................. 0,3 l	 3,90

Spritzers: apple 
grapefruit, rhubarb............................... 0,3 l	 3,90

Williams Christ 40% Vol., 
Haller’s Distillery, Eifel............................2 cl	 4,00

Jägermeister 35% Vol., 
Jägermeister, Lower Saxony..................2 cl	 4,00

“Elefant-Flachmann” hip flask, 
filled with 200 ml of schnapps to 
drink here or take home / 26,40

Our wines by the glass, 1/4 liter

Refreshments

Booze SHARING IS CARING

It’s tapped

Please refer to our standard drinks menu for additional beverages.

A list of allergens is available at the counter.



Appetizers
OLD BAVARIAN CREAMY POTATO SOUP
Marjoram / freshly grated horseradish 
toasted country bread / 9,90

A bit of smoked pork in your soup? You got it! +2,90

“SCHWAMM DRÜBER”
Bread dumpling carpaccio / creamed wild mushrooms 
lamb’s lettuce / lingonberries 
roasted pumpkin seeds / 16,90

GREEN MAULTÄSCHLE
Crispy pan-fried vegetarian Maultaschen slices 
braised onions / Allgäu alpine cheese / mixed leaf salad 
raspberry vinaigrette / 12,90  

BREAD BASKET
Toasted country bread & baguette
Classic: with herbed quark dip / 4,90

Fully loaded: with herbed quark dip 
red pepper hummus / marinated olives / 8,90

Salads
MIXED LEAF SALAD *

Cherry tomatoes / carrots / cucumber 
balsamic dressing / stone-oven baguette / 13,90

OH MY GOAT
with gratinated goat cheese / honey / grapes 
raspberry-lime dressing / 19,90

GLÜCKSPILZ  *

with sautéed mushrooms / roasted seeds 
balsamic dressing / 16,90 

WIENERWALD
with crispy Austrian fried chicken / balsamic dressing / 22,90

JULIUS
with grilled prawns / Parmesan / croûtons 
Caesar dressing / 21,90

SMALL SIDE SALAD
Cherry tomatoes / carrots / cucumber / balsamic dressing / 6,90

Country Breads
STRONG GUY
Smoke-cured ham / pickles 
garden cress / three fried eggs / 14,90

TRÈS BONN
tangy Camembert / lingonberries / chervil / 11,90

METT VERGNÜGEN
fresh onion-seasoned raw minced pork from the butcher 
red onion rings / garden cress / 12,90

ROT-GRÜN *

sun-ripened tomatoes / basil 
tomato-olive compote / 9,90

FLÖNZ
pan-fried blood sausage / apple compote 
apple mayonnaise / crispy fried onions / 13,90

Main Courses
WIENER SCHNITZEL STYLE
golden breaded pork schnitzel / crispy fries 
lingonberry compote / lemon / 18,90

or with warm potato salad instead of fries +2,90

with creamy wild mushroom sauce +5,90

with a small side salad +4,90

KÖNIGSBERGER MEATBALLS À LA GRANDMA
Caper sauce / basmati rice / pickled beetroot 
fried capers / 19,90

CREAMED SPINACH “EVERGREEN”
Creamed spinach / truffled mashed potatoes 
two fried eggs / 15,90

FISCHERS FRITZE
Dutch-style kibbeling of pollock 
crispy fried in Dutch fish batter / Joppie sauce 
tangy potato salad / 19,90

HOLLA! DIE WALDFEE!
Penne / creamy wild mushroom sauce / arugula 
alpine cheese / 16,90

with juicy grilled beef strips +8,40

WURST CASE
Rhenish butcher’s bratwurst / mustard jus 
potato noodles / creamed savoy cabbage 
roasted hazelnuts / 18,90 

Sweet Temptations
GERMKNÖDEL “PFUNDSKERL”
Fluffy yeast dumpling / filled with plum compote 
vanilla sauce / poppy seed sugar / 9,90

“ALPINE GLOW” 
– WARM CHOCOLATE LAVA CAKE
Molten core / wild berry compote 
a scoop of vanilla ice cream / 11,90

STYRIAN DREAM 
Three scoops of vanilla ice cream 
Styrian pumpkin seed oil 
pumpkin seed brittle / 8,90

DOUBLY TEMPTING
Small desserts for a sweet finish

CRÈME BRÛLÉE
Orange zest / slivered almonds / 5,90

DARK CHOCOLATE MOUSSE
Wild berry compote / crumble / 5,90

AS A DUO
To share, or simply enjoy twice over / 9,90

Fire & Flame
Grilled at 380 °C on glowing cast iron.

FLAMMLACHS BURGER “ALTER SCHWEDE”
Grilled fjord salmon / smoked salt / pumpkin seed bun 
spicy honey-mustard-dill sauce / arugula 
pickled gherkins / crispy fries / 23,90

MATURE MASTERPIECE
Dry-aged burger from German beef 
freshly ground & hand-pressed / cheddar cheese 
pickles / tomatoes / onions 
homemade burger sauce / brioche bun 
crispy fries / 21,90

 
Our steaks come from Black Angus beef raised in Argentina.

Served with grilled pimientos, homemade smoked mayo, 
sea salt and black pepper. 

RUMP STEAK
300 g / cut from the tender center of the sirloin 
lean & aromatic / 28,90

RIB-EYE STEAK
300 g / cut from the prime rib / heavily marbled 
juicy & robust / 38,90

TENDERLOIN STEAK
200 g / exceptionally tender
low in fat & delicate in flavor / 39,90

STRIPLOIN STEAK
250 g / cut from the loin / finely marbled 
with its characteristic fat cap / 36,90

DUKE OF BERKSHIRE CHOP
Chop of premium Berkshire pork / aromatic 
juicy / raised to the highest standards / 29,90 
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O’zapft is im Elefant!
Hearty Bavarian treats for the Wiesn season

 
MUNICH “WEISSWURST”

A pair served traditionally 
Händlmaier’s sweet mustard / 7,90

Add a pretzel? Always a classic! +2,90

HOMEMADE OBAZDA
Bavarian cheese specialty made from 

Brie & cream cheese 
red onion rings / radishes / pretzel 

toasted country bread / 12,90

* * *

STUFFED SAVOY CABBAGE ROLL 
hand-rolled in savoy cabbage leaves / generously filled 

bacon-caraway sauce / mashed potatoes 
crispy bacon chip / 24,90

ALLGÄU CHEESE SPÄTZLE
served in the pan / tangy alpine cheese 

braised onions / crispy fried onions / parsley / 17,90

Add a small side salad for inner balance? +4,90

KASSLER ROAST 
Cured and smoked pork rump / roast gravy 

Bavarian-style cabbage 
potato dumplings / 23,90

“SAUGUAD” ALPINE BURGER 
Freshly minced premium Berkshire pork 

melted alpine cheese / golden potato rösti 
lingonberry mayo / leaf lettuce / wheat bun 

crispy fries / 21,90

with bacon +1,90

POTATO NOODLE & CABBAGE SKILLET 
Schupfnudeln / braised white cabbage 

herbed sour cream / sautéed mushrooms / 15,90

Add 5 small grilled sausages +6,90 

SAUCES & BUTTER

– 2,90 each –

Pepper sauce 
Café de Paris butter 

Herb butter 
Hickory BBQ sauce 

Truffle mayo 
Aioli

Ketchup / Mayo 
Joppie sauce / 0,90 each

SIDES

– 5,90 each –

Crispy fries 
Baked potato with herbed quark 

Truffled mashed potatoes 
Mediterranean 

grilled vegetables 
Baby spinach with shallots


