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American Express wishes you much pleasure

“"Kafer” platter
Tradition-bound — committed to the future!
traditionally smoked and cured pork ham by Metzgerei Max, mini veal meatballs from
Granerhof, Oktoberfest-style liver paté (organic pork), “Obazda“ (Bavarian cheese spread),
salted white and red radishes, hard-boiled country eggs, pickled gherkins, buffalo mozzarella
with colourful Eifel tomatoes, organic beetroot hummus, Kdafer mountain cheese, hot-smoked
trout fillet from Danube fisherwoman Mayer from Straubing and hand-whipped
heart-shaped butter, served with oven-fresh Kifer bread

—from 2 persons — per person € 28,50

“Vienna Naschmarkt” platter
Vienna’s counterpart to Munich’s Viktualienmarkt! From fresh fruit and vegetables
to fish, meat and a wide range of exquisite delicacies - this is where fine foods from
around the world come together!
cured Kfer salmon with mustard-dill sauce, boiled beef jelly with freshly grated horseradish,
crayfish salad with porcini, truffled crackling fat, cooked leg ham, air-dried venison salami,
celery salad, colourful Eifel tomatoes and hand-whipped heart-shaped butter,
served with Kifer bread

—from 2 persons — per person € 38,50

“Waldviertler snack” platter

smoked Waldviertler sausage with tarragon mustard and freshly grated horseradish, “Grau-
kiis“ (aged sour milk cheese) marinated with onions and vinegar, pickled gherkins and hand-
whipped heart-shaped butter, served with breadsticks topped with salt and caraway seeds from
Bickerei Schifferl per person € 23,90

SNACKS AND COLD APPETIZERS

Classic Viennese beef aspic
with chanterelle mushroom salad, crispy shoestring fries

and pumpkin seed mayonnaise per person € 29,80

Austrian Neuburger sausage salad
Neuburger is a traditional Austrian cold cut, similar to Leberkiise, but crafted
from two-thirds beef for a finer, lighter taste.

with red onion rings, fresh flat-leaf parsley, pickled gherkins
and oven-fresh Kafer bread

Bavarian steak tartare
gently roasted beef tartar from Pinzgau ox with organic fried egg,
served with oven-fresh Kifer bread perperson € 42,50

per person € 21,00

CHEESERY

Homemade “Obazda” (Bavarian cheese spread)
- adapted from an old family recipe -
with crunchy radishes and oven-fresh Kifer bread

SIMPLE - GOOD!
Melted South Tyrolean Alp cheese
Capriz Fine Cheese stands for artisan cheese at its finest!
oven-baked camembert by Capriz — served warm —
with spiced quince compote and Kdfer bread
—from 2 persons — per person € 24,50

per person € 17,50

KAFER BREAD

Langos from Backerei Schifferl (for 2 people) per piece € 16,50
served with garlic sour cream, grated mountain cheese and spring onion

Kafer bread perslice € 3,50
Small pretzel per piece € 4,20
Large pretzel per piece € 8,20
Breadstick topped with salt and caraway seeds per piece € 3,90

A TRUE DELICACY ON THE SIDE

Kafer colourful Alpine butter pralines
a tower of colourful butter pralines, made by the Butterboyz from Regen

Flavours include:
Sea salt | Espelette pepper & crispy onions | Spruce | Hops & malt
Black garlic | Beetroot per portion (300g) € 29,50

Hand-whipped heart-shaped butter per portion € 3,30

Kafer Wiesn Stein

(0061 € 850 10l € 3950
$0,251 € 25,50 1,01 € 68,50
(051 € 3050  with pewter lid

SALADS - GREEN - COLOURFUL - SUPERFOOD

WIESN-TREATS

MEAT-LESS TREATS

Organic vegan Alpine power
smoked organic tofu marinated with leek shoyu, served on a young cress salad with a power-
packed blend of seeds, asparagus and a passionfiuit-chilli dressing per person € 26,50

Kéafer Green Bowl
Munich quinoa salad with marinated Edamame seeds,

edible wild herbs and mini vegan chicken chunks per person € 24,80

Crispy chicken salad
watercress salad with Viennese-style crispy fried chicken, pickled yellow
carrots with their green tops and pumpkin seed mayonnaise ~ per person € 26,50

FROM OUR SOUP KITCHEN

Semolina dumpling soup - just like grandma used to make -
with plenty of fresh parsley, served in a tureen per person € 11,80

“Wiener Kéch” — Savoy cabbage stew
In Burgenland and Vienna savoy cabbage is locally known as “Koch* or “Kelch*.
hearty savoy cabbage stew, cooked with potatoes

and Frankfurter sausages per person € 11,90

Vegan tomato cream soup

When red tomatoes first arrived in Europe from America, their apple-like shape
inspired people in the southern German-speaking regions to call them “Paradeis-
Apfel” — apples from paradise! Over time, the name became simply “Paradeiser”,
the Austrian word for tomato.

vegan tomato cream soup with bread crumbs perperson € 11,80

TREATS FROM OUR LAKES AND SEAS

Pike quenelles

A classic of Austrian fine dining since the days of the Austro-Hungarian Empire,
when it was served in royal courts.

with crayfish tails in a rich shellfish sauce, served with Kéfer baby spinach,

wild rice galette and Béarnaise sauce per person € 34,90

“Blue” arctic char fillet

“Blue” is a gentle cooking method traditionally reserved for freshly

caught fish, resulting in tender, delicate fillets.

served with saffron potatoes, root vegetables and horseradish sauce ~ per person € 29,90

Kafer homemade cheese spaetzle

with fresh fried onions and cucumber salad in dill sauce per person € 21,50

Creamed premium mushrooms
porcini, chanterelles, button mushrooms and king oyster mushroom in a cream sauce,
with meadow herbs and Kafer pretzel-bread dumplings per person € 32,50

Schlutzkrapfen (Tyrolean-style stuffed pasta) with parsnip
served with mixed Swiss chard, truffled mountain cheese

espuma and freshly shaved truffle per person € 32,50

Vegan cevapcici

Cevapcici are one of the most classic dishes from the Balkan region which
was part of Austria during the Habsburg dynasty.
with Lepinja flat bread, fresh red onion rings, cucumber,
parsley and mint yogurt per person € 28,50
Roasted Karfiol (cauliflower)

The Austrian word Karfiol, for what is known elsewhere as cauliflower,

derives from the Italian “cavolfiore” and the English “cauliflower”.

with brown butter, chopped eggs, shallots and pea shoots

per person € 26,90

HOME CUISINE - COMMITTED TO OUR BAVARIAN TRADITION
Best ducks and geese from the poultry farm Grof in Rottal

Freshly grilled 1/2 Lower Bavarian duckling
grilled breast and leg from a free-range young duck from Lower Bavaria,
served with Kdfer potato dumplings, red cabbage with apples,

Calvados apple compote and rich duck gravy per person € 45,50

Whole, freshly grilled Lower Bavarian farm goose
(free-range goose, grown up on maize fields) - served in a large saucepan -
with rich goose gravy, red cabbage with apples, crispy potato rosti,
Kifer potato dumplings and Calvados apple compote
1 goose serves approx. 4-5 people / per goose € 269,00

Half a succulent roasted chicken
with plenty of fresh parsley grilled until crisp,

served with homemade potato-cucumber salad per person € 23,50

Bauernhofreindl — the best from the farm

- served in a large saucepan — a hearty trio of succulent farm-raised chicken, crispy Kifer
duck and roasted organic pork, served with red cabbage with apples, Kifer bread and
potato dumplings and rich gravy - from 4 persons — per person € 45,50

Pan-fried schnitzel Vienna-style
of the sucking calf with lemon wedges, cranberries from Staud’s

and potato-cucumber salad per person € 42,50

Creamed roast veal
of the Bavarian sucking calf in a rich cream sauce,

served with mixed carrots and handmade buttered spaetzle per person € 36,90

Crispy roasted organic pork from Metzgerei Max in Hof
served with Bavarian cabbage, Kdfer potato dumplings with

croutons and rich dark beer gravy per person € 38,50

EXCLUSIVELY BRED FOR KAFER

Kafer Pinzgau beef cutlet, served on a hot stone
with homemade tarragon butter, mixed carrots, baked potato
and chive sour cream —from 2 persons — per person € 55,50

Medium rare roasted Bavarian saddle of venison

- served in a large saucepan — with junipers cream sauce,

red cabbage, fried mushrooms, handmade buttered spaetzle and

preserved cranberries from Staud’s —from 2 persons — per person € 65,50

Boiled beef brisket “a la Plachutta”
With his top restaurants in Vienna, Ewald Plachutta led the renaissance of
traditional Viennese beef cuisine. His cookbooks have sold over 1.3 million copies!
tenderly cooked brisket from Pinzgau beef, served with chive sauce,

Julienned vegetables, boiled potatoes, Kifer creamed spinach and
apple horseradish

Original Viennese Fiaker goulash
made with slow-cooked Pinzgau beef, Frankfurter sausage,
[ried egg, pickled gherkins and Bohemian bread dumplings

perperson € 36,50

per person € 32,50

CURIOSITIES — ALMOST FORGOTTEN TRADITIONAL RECIPES

Traditional Viennese offal ragout (“Salonbeuschel”)
made from organic pork heart, lung and tongue, served with

Kdfer pretzel-bread dumplings and Andechs sour cream per person € 28,50

BUTCHERY

The best from the Viennese sausage stand (“Wadrstelstand”)

The craft of sausage grilling was established during the imperial era to provide war
veterans with a livelihood. Over the 19th and 20th centuries, this tradition evolved
into the iconic Viennese Wiirstelstand culture. Today, these sausage stands are even
recognised as UNESCO cultural heritage!

Cheese kransky, Waldviertler sausage and debreziner
served with freshly grated horseradish, spicy peppers, pickled gherkins, tarragon mustard and
crusty bread ends from Kafer bread, accompanied by sauerkraut with bacon

per person € 24,80

Uli's original Nuremberger rostbratwurst
with medium strength or sweet mustard from Miinchner Kindl,

sauerkraut with bacon and Kdfer bread per person € 21,50

LUNCH MENU
* Semolina dumpling soup with plenty of fresh parsley, served in a tureen
* Portion of duck with red cabbage, Calvados apple compote and

Kdfer potato dumplings with croutons
* Cup of coffee, served in a Kifer mug

LUNCH MENU VEGAN - VEGETARIAN
* Vegan tomato cream soup
* Vegan cevapcici with Lepinja flat bread,
fresh red onion rings, cucumber, parsley and mint yogurt
*Cup of coffee, served in a Kifer mug per person € 36,50

valid from Monday to Friday (except on bank holidays) from 11.30 am to 2.30 pm
Menu changes are unfortunately not possible.

per person € 36,50

MIDNIGHT SNACK from 11.00 pm to 12.15 am

Leberkase roll in a pretzel braid with cucumber jam
and Miinchner Kindl organic mustard

Original Austrian Bosna

Created in 1949 by Zanko Todoroff in Salzburg, this classic snack is
a staple of Salzburg’s street food culture.

in a white bread roll with chopped onions,

per person € 9,50

parsley and curry sauce perperson € 9,50
Brizza

pretzel dough pizza with buffalo mozzarella

and truffled mortadella per piece € 24,50

Giant Bavarian doughnut — ancient customs for parish fair
Sfrom our Kdfer bakery per piece € 6,90

Crispy baked vegan apple-Rohrnudel (oven-baked yeast dumplings)
with homemade vegan vanilla sauce per person € 11,50

Freshly baked crispy Apfelstrudel

with homemade vanilla sauce

Cream strudel, following a Tyrolean recipe
baked with fresh grapes, served with homemade vanilla sauce per person € 15,50

Original Bavarian Dampfnudel
traditionally prepared, with homemade vanilla sauce

Kaiserschmarrn-flavoured ice cream
with rum-infused apricot compote

per person € 15,50

per person € 14,50

per person € 23,50

SWEET TREAT

S FROM OUR OKTOBERFEST BAKERY

Kaiserschmarrn — warm shredded pancake sprinkled with sugar
with homemade stewed plums, apple compote and

rum-soaked raisins per person € 23,50

Ice cream from the Kafer manufactory
served in a classic Oktoberfest mug (to take away)
with various types of ice cream, pulp, fresh fruits and

a crispy waffle perperson € 18,50
Homemade plum cake
with whipped cream per person € 7,50

Agnes Bernauer cake
from the confectionery Kronner in Straubing

Kéafer chocolate molten lava cake
with berry compote and vanilla ice cream

per person € 7,50

per person € 19,50

Kafer raspberry heart
heart-shaped raspberry tart with fresh raspberries
and raspberry sorbet

Quark and apricot dumplings
with sweet breadcrumbs, rum-infused
apricot compote and vanilla ice cream

Sacher cake
with whipped cream

per person € 23,50

per person € 22,50

per person € 7,50
Kafer Wiesn Mug (per piece € 11,50)
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White wine
Wine spritzer 0,51 € 14,90
2024 Silvaner dry (organic) 0,21 € 15,50
Rudolf May, Franconia
2024 Kafer Grauburgunder ,,Ois draht si um” 0,751 € 49,50
Emil Bauer, Palatinate 1,51 € 99,50
3,01 € 250,00
2024 Lugana | Frati 0,751 € 58,80
Ca dei Frati, Lombardy 1,51 € 125,50
3,01 € 295,50
6,0 | € 675,00
Rosé wine
2024 Miraval Rosé 0,751 € 68,50
Pitt & Perrin, Provence with Kéfer branding 1,51 € 149,50
with Kifer branding 3,01 € 295,50
with Kifer branding 6,0 | € 675,50
Red wine
2020 Seigneurs d'Aiguilhe 0,751 € 65,50
Comtes von Neipperg, Cotes de Castillon, Bordeaux 1,51 € 145,50
Prosecco
Kéafer Prosecco Superiore Valdobbiadene Extra Dry 0,11 € 11,00
Canella, Venetia 0,751 € 77,00
oL .
PPEIL' 7 Aperol Spritz 021 € 16,50
o )
(s ier) Champagner
Laurent-Perrier La Cuvée Brut 0,11 € 22,00
3,01, 6,01 9,0 and 12,0 [ on request 0,751 € 154,00
1,51 € 339,00
Laurent-Perrier Cuvée Rosé Brut 0,751 € 225,00
3,0 L on request 1,51 € 465,00
Laurent-Perrier Grand Siécle N°26 0,751 € 495,00
Laurent-Perrier Grand Siecle N°24 1,51 on request

B E V E R A G E S ,Alles dreht sich” . Tanz mit mir”
Beer ’7&
el fl d soft drink 0,21 € 5,40
Paulaner Helles Wiesn beer (lager) 1,01 € 15,40 ‘am?"‘ range flavored soft drin
Paulaner Munchner Hell - non alcoholic - 1,01 € 15,40 5 . .
Paulaner Hefe-WeiBbier (wheat beer) 051 e 8.90 Alpine spritzer (blackcurrant, elderberry, raspberry) 0,33 | per € 5,90
Shandy or Russn (wheat beer and lemonade) 1,01 € 15,40 Krauterlimonade (herbal | " 035] € 5 80
W’% erbal lemonade, , .,
Spirits
~ n AQUA  Organic lemonade (rhubarb) 0,331 € 5,80
0, I r
I:Zf;i;%;:;t;;?);;wm various woodmpins38 %Vol. 0041 € 17,50 MONACD Organic lemonade (orange-passionfruit) 0331 € 5,80
......................................................................................... L Grapefruit 0231 € 550
:Kéfer mini fruit brandy from Ziegler Kafer Boost Organic Ginger Shot 0,0751 € 7,50
:Freudenberger fruit schnapps 43% Vol. 0,051 € 21,50 Schweppes Indian Tonic 021 e 550
:pear, raspberry, old plum 43% \Vol. 0,051 € 25,50 Schweppes Ginger Beer 0'2 | € 5'50
iK'éfer fruit brandy from Ziegler Schweppes White Peach 0,21 e 5,50
‘hazelnut, pear, :
‘raspberry, old plum 43% Vol. 051 € 112,50 RedBull enercy priNk 0251 € 690
inii 0,
Espresso Martini in a shot glass 25% Vol. € 3,30 We offer a very special coffee, roasted and refined in the heart
Jagermeister 35% Vol. 0,021 € 7,50 of Munich at Emilo roast house.
Jagermeister 35% Vol. 0,351 € 58,50 Coffee in our Kifer mug
Grey Goose Vodka Altius 40% Vol. 0,71 € 215,00 - all of the following mugs can also be taken away -
0,
Grey Goose Vodka 40% Vol. 1,51 € 470,00 Coffee in our classic Kafer mug 0,251 € 11,50
3,0land 4,5 L on request Coffee in ,, ALLES DREHT SICH” mug 031 € 1350
Bombay Sapphire Gin 47% Vol. 0,71 € 215,00 Coffee in ,,LUFTIKUSS" mug 0,31 € 13,50
Tequila Patron Reposado 40% Vol. 0,71 € 215,00 Coffee in ,TANZ MIT MIR” mug 0,31 € 13,50
Bacardi Ocho Reserva 40% Vol. 0,71 € 215,00 Latte in , TANZ MIT MIR” mug 0,31 € 13,50
Non-alcoholic beverages Cream hot chocolate in +TANZ MIT IYIIR” mug 0,31 € 13,50
Paulaner Spezi (orange soda mixed with Coke) 0,51 € 5,90 Guests who do not W'S_h to take their mug with them
Apple juice spritzer 0,51 € 5,90 are Ofﬂ?md the following:
Lemonade 0,51 € 5,90 EOffe? in Z.b'g cup gg : g ggg
Soda water (Paulaner) 0,51 € 4,90 atte in a big cup ! !
MWTENg, Mineral water Gourmet medium or still 0251 € 4,50 Download our food and drink menus to your smartphone:
HE Mineral water Gourmet medium or still 0,751 € 11,50
Cetlily. Refreshing drink with plant extracts 0,21 € 5,40
Cartily Refreshing drink with plant extracts 0,21 € 5,40

zero

Menu German Menu English

Champagne & Wine

Allergens/Additives

Use the QR code to access the overview of allergens and additives.

All prices include service, VAT and sparkling wine tax.

www.feinkost-kaefer.de
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