Menu

“Wirtshaus Weissbhrau Huber”



Bavarian Specialties and Snacks

2 “Weisswurste”(white sausagesyith pretzel € 4,20
2 “Wiener” (Viennese sausageg)ith bread € 3,65
Portion “Leberkas” siice of Bavarian meatioayvith potato salad € 6,35

1 ball “Obazda” (buttered camembert, onions, spicasid
1 ball of dripping with greaves, served with bread € 4,75

“NUrnberger” (Nuremberg sausagewyith
sauerkraut and bread € 6,55

Bavarian sausage salad with onions and bread € 6,55
“Obazda“ (buttered camembertyith onion rings and pretzel € 6,15
“Strammer Huber” (rye bread, ham, onions, fried egg, au grating 6,65

Portion wafer-thin sliced prime boiled beef with
fried potatoes andcreamed horseradish € 7,95

“Freisinger Brotzeitteller” (platter with smoked meat, ham,
farmer’s ham, dripping with greaves, “Obazda” (tared

camembertand cold ros{(if avaliable)), served with bread

big portion € 11,85 smadirtion € 7,75
bread €0,70
pretzel € 0,90
butter €0,75

We also serve mixed snacks for two persons or geoup



Soups

Liver dumpling soup € 3,65
“Frittatensuppe” (clear soup with sliced pancake) € 3,65
Clear potatoe soupwith or without bacon) € 3,95
Garlic cream soup € 4,15
Horseradish cream soup € 4,15
Salads

Salad(1 portion as side dish) € 3,15
Potato salad € 3,15
Cabbage salad with cubed bacon € 3,15
Mixed salad, small portion € 4,65
Mixed salad, big portion €7,15
Salad with fried spring chicken strips € 11,95

Salad with bacon, croutons and fried mushroom s8ip € 9,85

Baked potato with sour cream,

strips of turkey breast and salad € 10,95
Styrian beef salad with onions, tomato, gherkin,mppkin seed oil and bread
big portion € 12,85 small portion € 8,35
Burgers
“Huber-Burger” (180g of pure beef) € 7,95
“Giant-Huber-Burger” (360g of pure beef) € 11,45

Both burgers are served with salad, special cocksaiuce and
French fries as much as you can eat



FO r kl d S(only for kids)

With pleasure we serve little portions for kids:
“Wiener Schnitzel” (Pork escalope Viennese)
with French fries
Burger with French fries
“Spatzle” (Swabian noodleshr dumplings with sauce

French fries

Healthy dishes

“Rosti Marzling” (big Swiss potato Thaler with spinach
and fried egg)

“Gerdstete Gemusemaultaschelftied Swabian ravioli stuffed
with vegetable)served with scrambled egg and salad

Fresh mushrooms in herb cream with
“Semmelknddel”(bread dumpling)

€ 3,95

€ 2,95
€ 2,30

€ 2,30

€ 6,65

€ 8,95

€ 7,95

Cheese spaetz{8wabian noodelsyith salad and fried onions € 8,15

Small portion smoked salmon with baked potato
and sour cream

€ 6,35



Hot dishes

“Schweineschnitzel Wiener Art{pork escalope Viennese) € 9,95
Cordon bleu €11,85

both served with potato salad, French fries or etlpotatoes

Turkey steak with herb butter, French fries and
side dish salad € 9,95

Stewed sirloin steak with onions, fried potatos and
fresh vegetables €16,45

Loin of pork with mushroom sauce,
spaetzlgSwabian noodlesand side dish salad
big portion € 11,74 small portion € 7,40

calfs liver in onion sauce with mashed potatoasd beans
(medium or well done) big portion € 16,45 small portiénl0,70

Deep-fried chicken breast stuffed with cranberries,
served with fried potatoes and salad € 10,95

Fillet of beef loin with pepper sauce, creamed piotas
and fresh vegetables € 18,85

“Altstadtknddel” 1 bread dumpling with bacon and
1 potatoe dumpling filled with Cheese und bacon)

with sauerkraut und dark beer sauggeparationtime ca. 18 min.) € 8,75

Sliced beef loin of beef with peppersauce, roadiapoes
and fresh vegetables € 12,45



... daily fresh from the oven

Original Bavarian roast pork with crackling, dark éer sauce,
various dumpling& bread dumbling and 1 potatoe dumpling)

and cabbage salad with cubed bacon

big portion € 10,50
small portion € 6,95

Farmers’ duck, red cabbage with apples and
potato dumplingg20min preparation time)

Ya duck € 9,45
5 duck € 15,85

... served in the copper pot

“Weisses Scherzl(boiled round roll, beef) € 12,85
“Wiener Tafelspitz” (Viennese prime boiled beef) € 15,85

both served with fried potatoes, Viennese vegeatabl
apple and horseradish

Fish

Tyrolean rainbow trout with lemon- or baconbuttend
parsley potatoe@reparationtime ca. 18 min.) € 12,35

Pike-perch fillet with “Riesling” wine sauce, spireh and
boiled potatoes € 17,35



Culinary delights for 2 persons or more...

“Royal” Bavarian pan “King Ludwig I1.”
(for 2 persons) € 31,80

(Fresh farmers” duck, original Bavarian roast ponkith crackling,
loin of pork, “NlUrnberger” (Nuremberg)sausages, three different
sauces, potato and bread dumplings, fried potat@asierkraut, red
cabbage, potato fritters and apple sauce)

Mixed griled platter “Erlau”
(for 2 persons) € 32,50

(Fillet of beef loin, loin of pork, turkey steak,avapcici,

“Nurnberger” (Nuremberg)sausages, pork escalope Viennese, three
different sauces, baked potatoes, rice, French $sigrilled tomato
and buttered vegetables)

for both we need preparation time of min. 25 minate



Desserts

“Wiener Apfelstrudel” (apple strudel Viennesayith
vanilla ice-cream € 5,35

“Marillenpalatschinken” (pancakes with apricot fruit sauce) € 5,35
Mixed ice-cream € 3,90
Mixed ice-cream with whipped cream € 4,65

“Kaiserschmarrn” (Emperor’s pancakeshredded pancake with
raisins served with apple sauce) (ca. 20min preparnatime) € 7,95

“Salzburger NockerIn” (Austrian pancakessoufflé omelettes from
Salzburg) (ca. 20min preparation time) € 7,95



Beer - Lagers

Helles 0,5l € 3,30
Helles 0,25l € 2,35

A mouth coating, mild hopped beer.

Freisinger “leicht” 0,5l € 3,30
Light beer, Pilsner style brewed with 40% less htdacompared

with the “Helles”.

“Graf Ignaz Premium Pilsner” 0,3l € 2,90
The nobles delight of Beer. A Pilsner style breveelr with a
delicate hop aroma. Brewed with the best hops, griovthe

Bavarian “Holledau”.

Jagerbier "unfiltered” 0,5l € 3,50
Jagerbier ,unfiltered“ 0,25I € 2,35

One of the specialties brewed in the local brewArynfiltered,
natural turbid export beer with a spicy and makgte, balanced

by the discrete yeast aroma.

Dunkel “Premium” 0,5 € 3,30
The typical Bavarian-old-style beer. A dark Expwith the
typical malt aroma.

Schwarzbier 0,5l € 3,30
A dark, black beer with a typical sharp aroma obsg roasted

malt.



Top fermented beers

Huber Weisses “Original” 0,5l € 3,50
Huber Weisses ,,Original“ 0,3l € 2,45

The typical Bavarian style. A wheat beer (Whiter pééeil3bier)

with a pleasant, mild and distinctive taste.

Huber Weisses “Dunkel” 0,5l € 3,50
A dark wheat beer (White beer, Weil3bier) with a/wetensive
taste.

Huber Weisses “leicht” 0,5l € 3,50

Light wheat beer with 40% less alcohol then the ¢tulveisses

“Original”. Less alcohol, full taste.



