
Soup of the day        4,00€ 
 

Pancake soup      A1,A3,A7,A9  4,50€ 
 

Ettaler beer pretzel soup    A1,A3,A7,A9  4,50€ 
 

Bavarian liver dumpling soup   A1,A3, A9  5,00€ 
 

Hungarian goulash soup2   A1, A9   5,70€ 

with bread 
 

Tomate soup      A9   5,70€ 

with basil 

 

 

Mixed salad      A1, A7,A10  4,90€ 
 

Mixed salad “chef’s special”                 A6,A7, A4, A10  14,30€ 

Lettuce with tomatoes, fresh herbs, corn 

onion and fried chicken stripes 
 

Spring salad „Nizza“     A1,A3,A4,A7, A10 14,30€ 

Lettuce with tuna, corn, carrot, tomato 

cucumber, egg, caesar dressing and ciabatta 

 

 

 

 

 

Menu changes are charged extra 1,00 € 



 

Bavarian roast pork2,5     A1,A9,A12 14,20€ 

dark beer sauce, potato dumpling  

and bacon coleslaw 

Breaded pork escalope “Schnitzel”   A1,A3  14,50€ 

with french fries   

Goulash                                                                                  A1,A3,A7 14,90€ 

with pepper stripes and a bread dumpling 
 

„Ettaler Bauernschmaus“          A1,A3,A7,A917,30€ 

mixed plate with roast pork, smoked pork  

and fried sausage with sauerkraut (white cabbage), 

dark beer sauce, horse raddish and bread dumpling 
   

“Ludwig der Bayer” burger          A1,A3,A7,A9,A1217,90€ 

beef pattie,lettuce, onions, cucumber, tomato, 

burger relish and steakhouse fries  
 

Boiled beef       A7,A9  17,20€ 

horseradish, parsley potatoes,  

carrots and leeks 
 

Turkey medallions4,7,11     A1,A7,A6 18,40€ 

with fruity curry sauce, basmati rice 

and grilled pineapple 
 

Cordon bleu     4,7   A1,A3,A7,A10 19,30€ 

Pork escalope filled with ham and cheese,  

french fries and mixed salad   

 

 

 
Menu changes – supplement 1,00 € 



Ammertaler Deer Stew2,3,11                                                           A1,A3,A7,A9       19,40€ 

in cranberry-juniper-sauce, creamy-mushrooms 

cranberries and homemade egg noodles 
 

„Zwiebelrostbraten“      A1A7,A10  23,90€ 

Roast beef steak with fried onions (180gramm)       

with fried potatoes and mixed salad 
 

Roast beef steak (250g)                 A1,A3,A7,A9,A10  28,40 € 

creamy cognac pepper sauce, 

grilled zucchini, aubergine and peppers 

and hash browns  

Bavarian roast pork2,5     A1,A9,A12 12,20€ 

dark beer sauce, potato dumpling  

and bacon coleslaw 
 

Boiled beef       A7,A9  15,20€ 

horseradish, parsley potatoes,  

carrots and leeks 
 

“Kaiserschmarrn” 

(sugared pancake with raisins) ³   A1,A3,A7     10,90€ 

with raisins, apple sauce or  vanilla ice cream 
(Please note that the preparation time is approx. 20 minutes)

Farfalle with black tiger prawns   A1,A3,A2,A7,A10  18,40€ 

in a creamy herb sauce with spring onions, 

cherry tomatoes and baby leaf salad 
 

Grilled pikeperch filet                                                    A1,A4,A7,A8,A10 20,50€ 

with almond butter, parsley potatoes and lettuce 

 
Menu changes – supplement 1,00 € 



 

 

 

Obelix2,3       A1   4,00€ 

One potato dumpling with gravy 
 

Mickey Mouse      A1,A3   4,00€ 

egg noodles with creamy sauce 
 

Asterix3,11       A1   6,50€ 

a small breaded pork escalope (Schnitzel)  

with french fries and ketchup 

“Klosterspätzle”                               A1,A3,A7,A9,A10 10,90€ 

Egg noodles with cheese,  

fried onions and lettuce 
 

Roasted dumplings                                           A1,A3,A7,A10  10,90€ 

with onions, rocket, egg and lettuce 
 

“Kaiserschmarrn” 

(sugared pancake with raisins) ³   A1,A3,A7     12,90€ 

with raisins, apple sauce or  vanilla ice cream 
(Please note that the preparation time is approx. 20 minutes)
 

Vegetarian avocado burger   A1,A3,A7,A9         18,90€ 

lettuce, onions, pickled gherkin, tomato,  

grilled vegetables and fried feta cheese  

with sweet potato fries and sour cream dip 

 

 
Menu changes – supplement 1,00 € 



 

Mixed vegetables with bamboo shoots  A5,A6,A9,A11 16,80€ 

in coconut ginger curry sauce and basmati rice

„Obazda “(Bavarian cheese delicacy)                  A1,A7  9,40€ 

with onion slices and bread 
 

„Wurstsalat“ (sausage salad)4,11   A1,A3,A9,A10 9,90€ 

Lyoner, tomatoes, cucumber, egg,  

cheese and chive, served with bread 
 

Cold roast3       A1,A3,A7  10,90€ 

with fresh horseradish, egg and pickled  

gherkin, butter and bread 
 

Bacon and ham plate3     A1,A7    11,80€ 

with horseradish, butter 

and bread 
 

„Brotzeitbrettl“ 2,11,3,7     A1,A3,A7 12,80€ 

smoked bacon, cooked ham, salami, 

special type of salami, cold roast, obazda,  

cheese, butter and bread 
(for each additional slice of bread we add €0.50) 

2 original Bavarian „Weiswürste“ 4,7,10  A1  7,50€ 

with sweet mustard and pretzel 
 

2 pairs of „Wiener Würstl“ 4,7,10    A1  7,80€ 

with mustard and pretzel 
 

3 pieces of grilled pork sausages 4,7,10  A1  10,90€ 

with sauerkraut (white cabbage),  

mustard and bread  



3 scoops of ice cream1,8,11      A7 5,00€ 
 

3 scoops of ice cream with whipped cream1,8,11  A7           5,70€ 
 

„Ettaler Ginsorbet“        5,90€ 

with pineapple and mint  
 

Iced coffee9       A7  5,90€ 

with 2 scoops of vanilla ice cream and whipped cream 
 

Ice chocolate       A7  5,90€ 

with 2 scoops of vanilla ice cream and whipped cream 

 

Cakes from our own pastry3,1,7      3,50€ 
 

Cream Cakes from our own pastry 3,1,7    3,90€ 
(please ask the waiter) 
 

Warm Apple strudel1,8,11     A1,A7,A3 5,80€ 

with vanilla ice cream/whipped cream or amaretto-vanilla sauce 
 

Warm cheesecake strudel3    A1,A7  5,80€ 

with vanilla ice cream/whipped cream or amaretto-vanilla sauce 
 

Cup of coffee9      2.60 € 

Cup of coffee Hag      2.60 € 

Pot of coffee9      3.60 € 

Pot of milk coffee9      3.60 € 

Portion of coffee9      4.20 € 

Portion of coffee hag     4.20 € 

Cup of espresso9     2.40 € 

Cup of cappuccino9     3.10 € 

Glass of latte macchiato9   3.80 € 

Glass of tea      2.40 € 

Pot of drinking chocolate   3.30 € 

 



 

Kloster- Hell       0,5 l 4.20 €       

Beer from the barrel      0,3 l  3.60 € 

hard and rounded monastery drink from ripe spice,  

brewed after old monk's custom, original spice 11,9 %; 4,9 Vol. % Alkohol 

 

Kloster-Dunkel       0,5 l 4.20 €       

Export- dark beer from barrel    0,3 l  3.60 € 

A stout beer, wholehearted, especially well malt-fragrantly from dark brewing  

malt after ancient monastery prescription brewed;  

original spice 12,3 %; 5,0 Vol. % Alkohol 

 

Radler blond or dark      0,5 l 4.20 € 

Beer with lemonade 

 

Benediktiner-Weizen blond or dark    0,5 l 4.40 € 

Fine-spicy, rounded, mature and postfermented  0,3 l 3.80 €   

Bavarian beer type .original spice 12,7 %; 5 Vol % Alkohol 

 
 

 

Benediktiner-Wheat beer Alcohol-free   0,5 l 4.40 € 
 

Bitburger Premium Pils     0,3 l 3.60 € 

Bottom-fermented full beer on tap 
 

Bitburger Alcohol-free beer 0,0%    0,33 l 3.60 € 

 
 

 

 

 

 

 



 

 

Mineral Water Adelholzener   0,25 l  2.50€ 

naturell/classic      0,5 l   4.20€ 

                                    0,75 l  5.80€ 

 

Juice spritzer      0,5 l   4.00€ 

Juice spritzer      0,2 l   3.50€  

apple juice, currant juice, 

Cherry juice, orange juice, apricot 
 

Bitter Lemon      0,2 l   3.00€ 

Coca Cola      0,33 l  3.30€ 

Coca Cola light oder zero   0,33 l   3.30€ 

Fanta       0,33 l   3.30€ 

Cola-Mix       0,5 l   4.00€ 

Lemonade      0,5 l   4.00€ 

 

Summer special 

Fuze Tea       0,3 l  3,50€ 

Black Tea lemon or peach 
 

Adelholzener Bio rhubarb spritzer  0,5 l   4,30€ 

        0,25 l  3,30€ 

 

 

 



Auggener Schäf Gutedel  Baden/Germany 1/4 l 5.80 € 

Quality-tested wine, Marktgräflerland, ore. Abf.    1/8 l 3.40 € 

Flat share Auggen, dry, tender-fruity, very agreeable 
 

Schwane Silvaner  Franken/ Germany 1/4 l6.70 € 

Quality-tested wine, ore. Abf.             1/8 l4.30 € 
Flat share to the swan, dry, fine acid 
 

Schwane Volklacher 

Müller Thurgau Josef Pfaff  Franken/Germany 1/4 l6.10€ 

Quality-tested wine, vineyard am Lump  1/8l3.70 € 

half-dry, fruity smell, 
 

Kremser Grüner Veltiner Wachau/Austria 1/4 l 5.50 € 

Quality-tested wine, ore. Abf. Klosterneuburgl   1/8 l 3.20 € 

vineyard, dry, strong, from the Scarps on the Danube 
 

Lugana DOC Vebeto/Italy 1/4 l 5.50 € 

Quality-tasted wine from Gardasea  1/8 l 4.90 € 

dry, fruity,fresh 

 

 

Würzburger Stein Silvaner                  Franken/ Germany                      43.00 € 

Quality-tested wine, good filling. State court cellar  
dry, spicy, fully of salary, typical franc of Silvaner 
 

 

Bickensohler  

Spätburgunder Weissherbst Baden/ Germany 1/4 l 5.80 € 

Quality-tested wine, ore. Abf. Flat share Bickensohl 1/8 l 3.50 € 

medium dry, wholehearted, softly fragrant 

 

Wine spritzer (red or white)           0,25 l 4.00 € 

 

 



 

Strümpfelbacher Trollinger  Württemberg/Germany 1/4 l 5.90 € 
Quality-tested wine, ore. Abf. Remstalkellerei   1/8 l 3.50 € 
medium dry, hellrubin, around, light, red wine 

 

Zweigelt „Marktgraf“ Austria 1/4 l 5.50 € 

Quality-tested wine, canon cloister new castle,  1/8 l 3.30 € 
pencil vineyard, dry, fine-fruity, around 

 

Merlot del Veneto Veneto/Italy 1/4 l 5.80 € 

Quality-tasted wine ,Zonin Gamellara  1/8 l 3.40 € 
dry, fruity, harmonic 

 

Montepulciano dÁbruzzo Rosso DOC Abruzzen/Italy 1/4 l 7.70 € 
Quality-tested wine, ore. Abf. Terra d'Aligi dry        1/8 l 4.90 € 

strong Dark red, fine spicy nose 

 

Garda Merlot Veneto/Italy 39.00 € 
Qualità-tasted wine,Bulgarini,Desenzano 

From Gardasea, light & spicy 

 

Sekt, Prosecco Spumante, Champagner 
„Ludwig der Bayer“, half dry 0,20 l 5.20 € 

  0,75 l 28.80 € 

Prosecco Spumante Ca Bolani Brut 0,20 l 6.10 € 

Prosecco Spumante Ca Bolani Brut 0,75 l 32.80 € 

Aperol Spritz 0,2 l 6.90 € 

Hugo 0,2 l 6.90 € 

 



Ettaler Prälatentropfen 
(Housewine) 

 

Wine has always been an integral part of Christian-western culture 

and tradition. In the Holy Bible the Creator is praised for the goods 

he causes to grow, as well as for „the wine which gladdens the 

heart of the human heart. “ (Ps. 104). Thus it is not surprising that 

Saint Benedict of Nursia, the founder of the Benedictine Order, 

recommends his monks to drink wine because of its strengthening 

and curative effect. He grants them a daily glass of „Hemina“ wine. 

After Emperor Ludwig the Bavarian had founded the Benedictine 

monastery and the knight's abbey in Ettal in 1330, he donated 20 cartloads of „Welsh Wine“ to his 

foundation, which had been recorded in an official document. Wine was not only an essential element of 

the Holy Mass in monasteries but it was also the traditional courtly drink which was served to selected 

guests of the abbot. Like most other monasteries Ettal had taken care of wine deliveries since it had 

been founded and it had even grown wine itself for over 350 years in South Tirol up to the time of 

secularisation in 1803. Since 1446 the vineyard of Pinzenauerhof in the east of Obermais near Merano 

has belonged to the monastery of Ettal, as well as the vineyard Lethnerhof in Tramin since the year 

1678. The monastery of Ettal has taken up this old tradition offering the splendid „prelate’s wine of 

Ettal“. Like in former times these wines come from monasterial vineyards in South Tirol. While 

Benedictine wine pressers from Ettal were responsible for the cultivation and the quality of wine in 

earlier times, today Benedictine monks of the abbey Muri-Gries care for the high quality of the wines 

growing wine in an environmentally friendly way. 

Red Wine 
 

 „Ettaler Prälatentropfen“ Südtiroler LAGREIN Südtirol/Italy 

 Quality-tested wine, ore. Abf. Cloister wine producers  

 Muri powder, spicy and elegantly, velvety 

 

 0,25 Ltr.  7.70 €  

White Wine 
 

 „Ettaler Prälatentropfen“ Terlaner WEISSBURGUNDER Südtirol/Italy 

 Quality-tested wine, ore. Abf. Cloister wine producers   

 Muri powder, hard, spicy 

 

 0,25 Ltr.  7.70 € 



Ettaler forest raspberry                    40 % 2 cl 5,20€ 

Ettaler Gin „1596“     40 % 2 cl 5,50€ 

Ettaler monastery liqueur   40 % 2 cl 3,00€ 

– „Ettaler Mandl“, klar -    

Ettaler monastery liqueur   42 % 2 cl 3,00€ 

The Green“, harshly  

Ettaler monastery liqueur   40 % 2 cl 3,00€ 

„The Yellow“, balmy  

Ettaler Blueberryliqueur    25 % 2 cl 3,00€ 

Ettaler bitter       45 % 2 cl  3,00€ 

Ettaler Hopfen-Halbbitter                      38 % 2 cl 3,00€ 

Ammergauer Heulikör (hayliqueur)-38 % 2 cl  3,00€ 
 

Ettaler Gin „1596“  Tonic       7,60€ 

A1 glutenhaltiges Getreide (Weizen, Gerste, Roggen, Hafer, Dinkel, etc.) 
A2 Krebstiere 
A3 Eier 
A4 Fisch 
A5 Erdnüsse 
A6 Soja 
A7 Milch (einschließlich Laktose 
A8 Schalenfrüchte (Mandel, Haselnuss, Walnuss, Cashewnuss, Pecanuss, 

Paranuss, Pistazie, Macadamianuss, Queenslandnuss) 
A9 Sellerie 
A10 Senf 
A11 Sesamsamen 
A12 Schwefeldioxid (bzw. Sulfite ab 10mg/kg oder 10mg/l) 
A13 Lupine 
A14 Weichtiere 


