
MENU

Since 1442, I assert
more.



Host your event at Munich's
oldest inn, situated in the
vibrant center of Moosach. 

Whether it is a corporate event, birthday
celebration, wedding, seminar, holiday

gathering, or a meal with friends, we are
pleased to offer our guidance. 

Inquiries may be directed to
info@alterwirt-moosach.de



A reference from 1442 identifies the "Alten Wirt"
as one of the oldest inns in Munich. 

It was initially referenced in a document dated
"the Monday after Mid-Lent 1442" (March 12,

1442) as "Täfernhaus."
Not merely a simple tavern or an ordinary beer
taproom, but a "tavern" (derived from the Latin

"taverna"), representing a distinguished inn
endowed with specific and exceptional rights,

mandated to offer food, drink, and
accommodation. In those times, the exuberant

exclamation "Today is fitting, today we must
indulge once more!" was typically accompanied

by corresponding actions (which were
disapproved of in such a refined establishment),

necessitating the surrender of weapons to the
innkeeper upon entry into the tavern.

OUR OPERATING HOURS

                   Monday to Friday                      
11:30 AM – 11:00 PM on Saturdays, Sundays, and public

holidays 
11:30 AM – 11:00 PM

Hot meals are served continuously from 12:00 PM to
9:30 PM, with snacks available until 10:00 PM.

EC card payments starting at €20, Visa and Mastercard
beginning at €50.



For each meal, 1 Euro is allocated directly to the Moosach Mountain Costume
Preservation Association D’Loisachthaler Stamm München to support the association's

initiatives in Moosach and the development of the children's and youth group.
The traditional costume club D’Loisachthaler Stamm München plays a vital role in the

cultural landscape of our district, enhancing Moosach through its involvement in a
diverse array of events. 

He engages in events such as the May Day festival, village festival, Corpus Christi, and
Remembrance Day, advocating for the preservation of culture and Bavarian tradition.

Not only adults, but particularly children and young individuals of all ages who take
pleasure in dancing and Schuhplattler are warmly welcomed.

 Performances beyond Moosach, for instance, provide an excellent opportunity to
showcase the skills acquired. 

at the Auer Dult, the Oktoberfest procession, and various other events.
In its 125th anniversary year of 2022, the association generously donated the exquisite

maypole located in St. Martin's Square in Moosach.

Consequently, we aim to support this tradition-oriented yet contemporary club, whose
motto is "we seek to preserve the cherished traditions while contributing to the new." in

special projects.
 This can be identified when we display our "Alten Wirt" logo.

 Embrace culture!

Please inquire with the service staff regarding our cultural menu and
observe the rotating dishes displayed on our boards. 



SCHMANKERL 
A small bread basket will be served alongside it.

Hearty culinary creations presented in a "Weck jar."
Obatzda, onion sausage, Liptauer, calf liver sausage, and rendered
pork fat 16,95 €

Vegan "I-Tüpferl"

Eggplant purée, tomato salsa, "shepherd's cheese," lentil pâté, and
liverwurst 16,95 €

THE BROTH

Beef stock

with meatloaf and root vegetables 6,90 €

Sommersupperl 
chilled spicy tomato bisque

5,95 €

APPETIZER

Entensulz
with herb vinaigrette drizzled over a petite salad bouquet 12,80 €

"Obazda"

with chopped red onions, chives, and pretzels 10,95 €

WICKERL-PARADE
Each wrap is accompanied by French fries. 

Wheat rolls filled with:

braised pork strips, iceberg lettuce, tomato, and herbed sour cream

Ground beef, romaine lettuce, sliced tomatoes, and spicy barbecue
sauce

Bell peppers, red onions, cherry tomatoes, lettuce, plant-based
mince, and plant-based yogurt dip

16,90 €

17,80 €

15,20 €

Side dish substitution €1.50



From the garden. 
We serve it with two slices of bread.

Extensive assorted salad 

Market Salad 
in yogurt-lime dressing and grilled veal pasta 

Salatvariation 
with strips of young bull steak and sweet chili sauce

Fresh romaine lettuce 
in Parmesan dressing, accompanied by fried turkey strips and croutons

Freshly harvested greens 
with smoked tofu and sautéed oyster mushrooms 

19,80 €

10,80 €

18,90 €

17,50 €

16,80 €

Vegetarian 

Cheese splatters. 
with Allgäu mountain cheese, Emmental cheese, and caramelized
onions, accompanied by a mixed salad 

Red lentil curry.
with vegan ground meat and sweet potato cubes arranged on a salad rose

"Most substantial dumplings"
with egg, spring onions, and a small bunch of lettuce

15,95 €

16,90 €

14,95 €

Rooted 

Firebug 

2 bratwursts 

Munich white sausage (available until 2 PM)

1 pair of zesty grilled sausages accompanied by potato salad and mustard 

with curry sauce and French fries

with sweet mustard sauce St. 3.90€

16,90 €

14,80 €

Side dish substitution €1.50



SCHMANKERL 
from two individuals  

Classic Reindl 
with pork knuckle, duck, and roast pork, accompanied by
"Halbseidene" (a type of sausage), red cabbage, and horseradish 

red lentil curry, crispy sweet potato wedges, "No Chicken" shreds,
seasonal vegetables, and two varieties of dips 

Medallions of beef sirloin, pork tenderloin, and turkey breast
accompanied by an herb cream sauce, seasonal vegetables, French
fries, and herb-infused butter.

Vegan Reindl 

Gourmet Reindl 

per person €26.80

per person €29.80

per person €22.90

From the grill. 

Roasted beef with onions 

Grilled turkey cutlet

Sirloin beef steak

beef rump accompanied by fried potatoes, roasted onions, and onion
sauce 

a salad accompanied by herb-infused butter and a garlic baguette

with peppercorn cream sauce and artisanal spaetzle

28,85 €

21,80 €

29,80 €

From the conduit 

Schweinehaxe

Roasted pork 

The farmer's duck 

on Hofbräu dark beer sauce accompanied by potato dumplings 

on Hofbräu dark beer sauce accompanied by potato dumplings and
coleslaw

with orange sauce, potato dumplings, and red cabbage with apples 

17,50 €

18,90 €

¼ 19,95 € / ½  28,95 €

Side dish substitution €1.50



Schnitzel paradise 

Moosach pretzel schnitzel (pork)
with French fries

breaded and sautéed in clarified butter 

Wiener Schnitzel (veal)
with fried potatoes and wild cranberries 

18,75 €

28,50 €

Excellent material 

Bauernschmaus 
with pork, gravy, potatoes, onions, bacon, and a fried egg 

Laugenbrioche
with double ground beef, cheese, bacon, lettuce, and BBQ sauce,
accompanied by potato wedges

potato buns 
with braised duck strips, red cabbage, diced apples, sweet potato
wedges, and a petite salad 

Veal ragout 
with market-fresh vegetables and herbed rice 

Braised lamb shank 
Presented in a savory thyme sauce accompanied by green beans with
bacon and rosemary-infused potatoes. 

Pork tenderloin medallions
on Calvados cream sauce accompanied by glazed apple cubes and
rösti

14,85 €

18,90 €

18,50 €

26,80 €

25,80 €

24,50 €

Side dish substitution €1.50



Snack 

Bavarian sausage salad with Emmental cheese 
Regensburger sausage in herb vinaigrette accompanied by red
onions, pickles, and bread. 

Brotzeitbrettl 
cold roast beef, robust raw ham, pepperoni sausage, liverwurst,
Obazda cheese spread, Emmental cheese, rendered lard, pickled
cucumber, radishes, horseradish, butter, and bread 

,,Kaasbrettl’’
Butter cheese, Emmentaler, Grünländer, Obazda, and herbed cream
cheese accompanied by bread and butter. 

11,85 €/ 13,80 €

19,45 €

19,25 €

Accompaniments 

Potato gnocchi / Potato vinaigrette / Noodles /
Parsley potatoes / French fries / Apple and red
cabbage slaw / Coleslaw is €4.50

Side salad / Seasonal vegetables / Cheese spaetzle /
Sweet potato fries / Potato wedges / Sautéed
potatoes is €5.20

pretzel bread basket slice of white or dark bread

Serving of sweet mustard, table mustard, ketchup, mayonnaise

2,50 €

4,80 €

is €0.80

is €0.65

We are pleased to prepare your food for you—after all, no treat should be
wasted. We charge a nominal fee of €1 for the packaging. 

Thank you for your participation and understanding.

with parsley potatoes and a side salad 
Zanderfilet 

on saffron risotto accompanied by root vegetables and lobster sauce
Pan-fried sea bream fillet 

From the aquatic environment

24,80 €

25,60 €



desserts
Kaiserschmarrn 
with raisins, roasted almond slivers, applesauce, and plum compote

White Chocolate Parfait
with pitted cherries 

Three varieties of sorbet 
Mango, raspberry, and apple among summer fruits.

Strawberry, chocolate, or vanilla
A serving of ice cream 

Assorted ice cream 
Strawberry, chocolate, and vanilla 

Iced cocoa 
Chocolate ice cream and cream 

Chilled coffee
Vanilla ice cream and cream 

Portion Cream 

14,95 €

10,90 €

9,50 €

2,30 €

6,90 €

7,30 €

7,30 €

1,50 €

Gusto – Calendar … the Four Seasons …

provide us with seasonal delicacies, including dishes featuring

Wild garlic (spring) Asparagus (early summer)
Chanterelles (summer) Pumpkin (autumn) Game

(winter)

Information regarding ingredients and allergens is
available from the staff.

We will be pleased to provide guidance at the
appropriate time.





Munich White (Munich Hefeweizen)
€5.10

Freshly tapped 

Pleasure derived from the bottle 

Seasonal craft beer on tap

Hofbräu Original
MÜNCHENER HELL €4.70

Hofbräu Dunkel
MÜNCHENER DUNKEL €5.30

Hofbräu Schwarze Weiße (Rudi
Böck's favorite beer)

HEFEWEISSBIER DARK 5.10 €

Hofbräuhaus Hell (From the bottle)
MÜNCHENER HELLES €5.10

Munich Summer Zwickl MUNICH
LIGHT, NATURALLY CLOUDY €5.50

Hofbräu Oktoberfest Beer MUNICH
OKTOBERFEST BEER €5.80

Hofbräu Winterzwickl DARK
UNFILTERED €5.60

Alternative beers 

Hofbräu Helles Non-Alcoholic 

Hofbräu Alcohol-Free Wheat Beer 

Hofbräu light wheat beer Hofbräu Naturtrüb Radler

Hofbräu Radler 

Hofbräu Russ / Cola Wheat Beer

5,50 €

5,50 €

5,50 €

5,50 €

5,50 €

4,70 €

All beers are also offered in 1L steins. 



Carbonated beverages 

Coca-Cola 

Coca-Cola Zero Sugar 

Fanta  

Spezi 

Lemonade 

sparkling mineral water

Still mineral water 

Adelholzener sparkling mineral water 

Adelholzener Still Mineral Water 

4,50 €

4,50 €

4,50 €

3,50 €/ 4,80 €

3,10 €/ 4,50 €

2,90 €/ 4,40 €

2,90 €/ 4,40 €

3,10 €/ 6,80 €

3,10 €/ 6,80 €

Salt marshes 

Spritzers (cloudy apple, blackcurrant,
passion fruit, elderberry) 

All spritzers may also be requested with still water.

3,30 €/ 4,80 €

Water skiing 3,30 €/ 4,80 €

Kracherl 
All lemonades and iced tea are prepared in-house. 

Lemonade 0.5l:
Lime - Ginger, Lemon, Elderberry,

Grapefruit, Pomegranate 
6,45 €

Iced Tea 0.5L:
Peach, Lemon, Pomegranate 

6,45 €

Special 

Tropical Fruit Lemonade 6,45 €

0.33l

0.33l

0.33l

0.2l/0.4l

0.2l/0.4l

0.2l/0.4l

0.2l/0.4l

0.25l/0.75l

0.25l/0.75l

0.2l/0.4l

0.2l/0.4l



Spritz 
All Spritz are presented in a 0.2l wine glass.

Aperol Spritz 
Prosecco, Aperol, orange, and water

Elderflower Spritzer 
(Prosecco, elderflower syrup, lime, mint, and water)

Alter Wirt Spritz 
(Lillet Blanc, Russian Wildberry, Lime, Mint, Berries)

Limoncello Spritz 
(Limoncello, Prosecco, orange juice, mint, orange, and

water)

7,95 €

8,55 €

8,55 €

8,55 €

Heuriger Grüner Veltliner Quality Wine - Austria

White wine spritzer (blended with Grüner Veltliner)

0,1l 0.25l 0.5l4,20 € 5,80 € 9,30 €

0.25l 0.5l4,50 € 6,80 €

Pinot Blanc Klaus Lotz, Mosel 
0,1l 4,50 € 0.25l 7,50 € 13,30 €0.5l

Riesling Oscar Schumann Nägler Rheingau
0,1l 0.25l 0.5l4,50 € 7,90 € 14,20 €

White wines



9,30 €
Blauer Zweigelt Premium Wine - Austria

Red wine spritzer (blended with Blaufränkisch)

0,1l 0.25l 0.5l4,20 € 5,80 €

0.25l 0.5l4,60€ 7,20 €

Zweigelt Q.B.A. Salzl Neusiedlersee, Austria
0,1l 4,60 € 0.25l 7,70 € 13,80 €0.5l

Primitivo di Puglia I.G.P. Apulia by Hand, Italy
0,1l 0.25l 0.5l5,60 € 9,70 € 16,80 €

Red wines 

Bardolino Chiaretto D.O.C. Coustoza Winery
0,1l 0.25l 0.5l4,20 € 7,80 € 14,90 €

Rose 

Special 

Moosacher Raspberry Dream (Prosecco,
raspberry liqueur, raspberry syrup, zesty

ginger, fresh raspberries, mint) presented in
a wine glass

9,65 €



Bottled wines 0.75L

White

Pinot Gris Dry 12.50% Bergdolt-Reif & Nett -Pfalz- 

Lugana D.O.C. 12.50% Bulgarini Estate 

Elegance Chardonnay Vin de Pays d'Oc 13.00% Joseph Castan  

Sauvignon Blanc Südsteiermark DAC 12.50%  

28,50 €

29,50 €

24,90 €

29,50 €

Rot 

Chianti Classico D.O.C.G. 13.50% Borgo Scopeto - Tuscany

Muriel Crianza Rioja DOC 14.00% Bodegas Muriel - Rioja -

Muriel Crianza Rioja Reserve 14.5% 

Elégance Merlot Vin de Pays d'Oc 13.50% ABF. Joseph Castan 

Rose 
Anton Bauer Rosé QW Anton Bauer - Austria 13.5% 

Rose vom Zweigelt Johann Topf -Kamtpal- 12.00% 

26,50 €

28,00 €

35,50 €

24,90 €

25,50 €

26,50 €



Resilient material 

 PRINZ 2 cl

HAZELNUT RUSH APRICOT BRANDY 34%
ABV

 HOUSE SCHNAPPS 2cl

OBSTLER (FRUIT BRANDY) WILLIAMS
(PEAR BRANDY) ZIRBENSCHNAPPS

 Bitters / Liqueurs 4 cl

JÄGERMEISTER / RAMAZOTTI

 JOKE

BRUNELLO GRAPPA 

Coffee specialties

Mug of Coffee, Mug of Milk, Mug of Cappuccino, Espresso,
Espresso Macchiato, Espresso, Double Latte Macchiato, Mug of
Hot Chocolate

EARL GREY (Black Tea) All Teas each GREEN TEA FRUIT TEA
PEPPERMINT (Herbal Tea) CHAMOMILE
CLASSIC (Black Tea) 

5,80 €
5,80 €

4,90 €
4,90 €
4,90 €

5,80 €

5,80 €

4,90 €
5 50 €

5,80 €

3,10 €
3,30 €

3,95 €

4,10 €
4,50 €

3,90 €

Information regarding ingredients and allergens is available from the staff.



OUR LOCAL PROVIDERS

HOFBRÄU MUNICH ALTE WEINBÖRSE
MUNICH CELIA COFFEE ROASTERY MUNICH

Kreuzinger Fruits and Vegetables, Munich  
Ott Meat Wholesaler, Munich  

Xaver Troiber E.K., Hofkirchen  
Wimmer Egg Wholesaler, Munich  

Delicatessen Kugler, Parsdorf

Our philosophy is rooted in the use of the
finest ingredients and expert preparation. 
WE ATTAIN THIS THROUGH ESTABLISHED
COLLABORATION WITH OUR PARTNERS.

Alter Wirt Moosach 1442 GmbH
Dachauer Str. 274

80992 Munich, Germany

Telephone: 089 140 72 76 Fax: 089
141 49 99 Email: info@alterwirt-

moosach.de


	Since 1442, I assert more.
	Host your event at Munich's oldest inn, situated in the vibrant center of Moosach.
	Whether it is a corporate event, birthday celebration, wedding, seminar, holiday gathering, or a meal with friends, we are pleased to offer our guidance.
	A reference from 1442 identifies the "Alten Wirt" as one of the oldest inns in Munich.  It was initially referenced in a document dated "the Monday after Mid-Lent 1442" (March 12, 1442) as "Täfernhaus." Not merely a simple tavern or an ordinary beer taproom, but a "tavern" (derived from the Latin "taverna"), representing a distinguished inn endowed with specific and exceptional rights, mandated to offer food, drink, and accommodation. In those times, the exuberant exclamation "Today is fitting, today we must indulge once more!" was typically accompanied by corresponding actions (which were disapproved of in such a refined establishment), necessitating the surrender of weapons to the innkeeper upon entry into the tavern.

	OUR OPERATING HOURS
	Embrace culture!
	Please inquire with the service staff regarding our cultural menu and observe the rotating dishes displayed on our boards.

	SCHMANKERL
	Hearty culinary creations presented in a "Weck jar."
	Obatzda, onion sausage, Liptauer, calf liver sausage, and rendered pork fat
	16,95 €

	Vegan "I-Tüpferl"
	Eggplant purée, tomato salsa, "shepherd's cheese," lentil pâté, and liverwurst
	16,95 €
	THE BROTH

	Beef stock
	with meatloaf and root vegetables
	6,90 €

	Sommersupperl
	chilled spicy tomato bisque
	5,95 €


	APPETIZER
	Entensulz
	with herb vinaigrette drizzled over a petite salad bouquet
	12,80 €

	"Obazda"
	with chopped red onions, chives, and pretzels
	10,95 €


	WICKERL-PARADE
	Each wrap is accompanied by French fries.
	Wheat rolls filled with:
	braised pork strips, iceberg lettuce, tomato, and herbed sour cream
	16,90 €
	Ground beef, romaine lettuce, sliced tomatoes, and spicy barbecue sauce
	17,80 €
	Bell peppers, red onions, cherry tomatoes, lettuce, plant-based mince, and plant-based yogurt dip
	15,20 €
	Side dish substitution €1.50



	From the garden.
	Extensive assorted salad
	Market Salad
	10,80 €
	in yogurt-lime dressing and grilled veal pasta
	19,80 €

	Salatvariation
	with strips of young bull steak and sweet chili sauce
	18,90 €

	Fresh romaine lettuce
	in Parmesan dressing, accompanied by fried turkey strips and croutons
	17,50 €

	Freshly harvested greens
	with smoked tofu and sautéed oyster mushrooms
	16,80 €


	Vegetarian
	Cheese splatters.
	with Allgäu mountain cheese, Emmental cheese, and caramelized onions, accompanied by a mixed salad
	15,95 €

	Red lentil curry.
	with vegan ground meat and sweet potato cubes arranged on a salad rose
	16,90 €

	"Most substantial dumplings"
	with egg, spring onions, and a small bunch of lettuce
	14,95 €


	Rooted
	Munich white sausage (available until 2 PM)
	St. 3.90€
	with sweet mustard sauce

	2 bratwursts
	with curry sauce and French fries
	16,90 €

	Firebug
	1 pair of zesty grilled sausages accompanied by potato salad and mustard
	14,80 €


	SCHMANKERL
	from two individuals
	Classic Reindl
	with pork knuckle, duck, and roast pork, accompanied by "Halbseidene" (a type of sausage), red cabbage, and horseradish
	per person €26.80

	Gourmet Reindl
	Medallions of beef sirloin, pork tenderloin, and turkey breast accompanied by an herb cream sauce, seasonal vegetables, French fries, and herb-infused butter.
	per person €29.80

	Vegan Reindl
	red lentil curry, crispy sweet potato wedges, "No Chicken" shreds, seasonal vegetables, and two varieties of dips
	per person €22.90
	From the grill.

	Roasted beef with onions
	beef rump accompanied by fried potatoes, roasted onions, and onion sauce
	28,85 €

	Grilled turkey cutlet
	a salad accompanied by herb-infused butter and a garlic baguette
	21,80 €

	Sirloin beef steak
	with peppercorn cream sauce and artisanal spaetzle
	29,80 €

	From the conduit
	Schweinehaxe
	on Hofbräu dark beer sauce accompanied by potato dumplings
	18,90 €

	Roasted pork
	on Hofbräu dark beer sauce accompanied by potato dumplings and coleslaw
	17,50 €

	The farmer's duck
	with orange sauce, potato dumplings, and red cabbage with apples
	¼ 19,95 € / ½  28,95 €


	Schnitzel paradise
	Moosach pretzel schnitzel (pork)
	with French fries
	18,75 €

	Wiener Schnitzel (veal)
	with fried potatoes and wild cranberries
	28,50 €

	Excellent material
	Bauernschmaus
	with pork, gravy, potatoes, onions, bacon, and a fried egg
	14,85 €

	Laugenbrioche
	with double ground beef, cheese, bacon, lettuce, and BBQ sauce, accompanied by potato wedges
	18,90 €

	potato buns
	with braised duck strips, red cabbage, diced apples, sweet potato wedges, and a petite salad
	18,50 €

	Veal ragout
	with market-fresh vegetables and herbed rice
	26,80 €

	Braised lamb shank
	Presented in a savory thyme sauce accompanied by green beans with bacon and rosemary-infused potatoes.
	25,80 €

	Pork tenderloin medallions
	on Calvados cream sauce accompanied by glazed apple cubes and rösti
	24,50 €

	Pan-fried sea bream fillet
	on saffron risotto accompanied by root vegetables and lobster sauce
	25,60 €

	Zanderfilet
	with parsley potatoes and a side salad
	24,80 €


	Snack
	Bavarian sausage salad with Emmental cheese
	Regensburger sausage in herb vinaigrette accompanied by red onions, pickles, and bread.
	11,85 €/ 13,80 €

	Brotzeitbrettl
	cold roast beef, robust raw ham, pepperoni sausage, liverwurst, Obazda cheese spread, Emmental cheese, rendered lard, pickled cucumber, radishes, horseradish, butter, and bread
	19,45 €

	,,Kaasbrettl’’
	Butter cheese, Emmentaler, Grünländer, Obazda, and herbed cream cheese accompanied by bread and butter.
	19,25 €

	Potato gnocchi / Potato vinaigrette / Noodles / Parsley potatoes / French fries / Apple and red cabbage slaw / Coleslaw
	is €4.50

	Side salad / Seasonal vegetables / Cheese spaetzle / Sweet potato fries / Potato wedges / Sautéed potatoes
	pretzel bread basket slice of white or dark bread
	Serving of sweet mustard, table mustard, ketchup, mayonnaise
	is €5.20
	2,50 €
	4,80 €
	is €0.80
	is €0.65
	We are pleased to prepare your food for you—after all, no treat should be wasted. We charge a nominal fee of €1 for the packaging.  Thank you for your participation and understanding.




	desserts
	Kaiserschmarrn
	White Chocolate Parfait
	Three varieties of sorbet
	A serving of ice cream
	Assorted ice cream
	Iced cocoa
	Chilled coffee
	Portion Cream
	Gusto – Calendar … the Four Seasons …

	Freshly tapped
	All beers are also offered in 1L steins.
	Hofbräu Original MÜNCHENER HELL €4.70
	Munich White (Munich Hefeweizen) €5.10
	Pleasure derived from the bottle
	Hofbräu Dunkel MÜNCHENER DUNKEL €5.30
	Hofbräu Schwarze Weiße (Rudi Böck's favorite beer) HEFEWEISSBIER DARK 5.10 €
	Hofbräuhaus Hell (From the bottle) MÜNCHENER HELLES €5.10
	Seasonal craft beer on tap
	Munich Summer Zwickl MUNICH LIGHT, NATURALLY CLOUDY €5.50
	Hofbräu Winterzwickl DARK UNFILTERED €5.60
	Hofbräu Oktoberfest Beer MUNICH OKTOBERFEST BEER €5.80

	Alternative beers
	Hofbräu Alcohol-Free Wheat Beer
	5,50 €
	4,70 €
	Hofbräu Radler
	Hofbräu light wheat beer

	5,50 €
	Hofbräu Naturtrüb Radler

	5,50 €
	5,50 €
	Hofbräu Helles Non-Alcoholic

	5,50 €

	Coca-Cola
	Fanta
	Carbonated beverages
	0.33l
	0.33l
	0.33l

	Spezi
	0.2l/0.4l

	Lemonade
	0.2l/0.4l
	sparkling mineral water

	0.2l/0.4l
	Still mineral water

	0.2l/0.4l

	Adelholzener sparkling mineral water
	0.25l/0.75l

	Adelholzener Still Mineral Water
	0.25l/0.75l
	4,50 €
	4,50 €
	4,50 €
	3,50 €/ 4,80 €
	3,10 €/ 4,50 €
	2,90 €/ 4,40 €
	2,90 €/ 4,40 €
	3,10 €/ 6,80 €
	3,10 €/ 6,80 €

	Salt marshes
	All spritzers may also be requested with still water.

	Spritzers (cloudy apple, blackcurrant, passion fruit, elderberry)
	0.2l/0.4l

	Water skiing
	0.2l/0.4l


	Kracherl
	Lemonade 0.5l: Lime - Ginger, Lemon, Elderberry, Grapefruit, Pomegranate
	Iced Tea 0.5L: Peach, Lemon, Pomegranate
	3,30 €/ 4,80 €
	3,30 €/ 4,80 €
	6,45 €

	Special
	Tropical Fruit Lemonade
	6,45 €
	6,45 €


	Spritz
	Aperol Spritz  Prosecco, Aperol, orange, and water
	Elderflower Spritzer  (Prosecco, elderflower syrup, lime, mint, and water)
	Alter Wirt Spritz  (Lillet Blanc, Russian Wildberry, Lime, Mint, Berries)
	7,95 €
	8,55 €
	8,55 €

	Limoncello Spritz  (Limoncello, Prosecco, orange juice, mint, orange, and water)

	White wines
	Heuriger Grüner Veltliner Quality Wine - Austria
	4,20 €
	0,1l
	0.25l
	5,80 €
	0.5l
	8,55 €
	9,30 €

	White wine spritzer (blended with Grüner Veltliner)
	0.25l
	4,50 €
	0.5l
	6,80 €

	Pinot Blanc Klaus Lotz, Mosel
	0,1l
	4,50 €
	0.25l
	7,50 €
	0.5l
	13,30 €

	Riesling Oscar Schumann Nägler Rheingau
	7,90 €
	0,1l
	4,50 €
	0.25l
	0.5l
	14,20 €


	Red wines
	Blauer Zweigelt Premium Wine - Austria
	Red wine spritzer (blended with Blaufränkisch)
	Zweigelt Q.B.A. Salzl Neusiedlersee, Austria
	Primitivo di Puglia I.G.P. Apulia by Hand, Italy

	Rose
	Bardolino Chiaretto D.O.C. Coustoza Winery

	Special
	Moosacher Raspberry Dream (Prosecco, raspberry liqueur, raspberry syrup, zesty ginger, fresh raspberries, mint) presented in a wine glass
	Bottled wines 0.75L
	White
	Pinot Gris Dry 12.50% Bergdolt-Reif & Nett -Pfalz-
	Lugana D.O.C. 12.50% Bulgarini Estate
	Elegance Chardonnay Vin de Pays d'Oc 13.00% Joseph Castan
	Sauvignon Blanc Südsteiermark DAC 12.50%



	Rot
	Chianti Classico D.O.C.G. 13.50% Borgo Scopeto - Tuscany
	Muriel Crianza Rioja DOC 14.00% Bodegas Muriel - Rioja -
	Muriel Crianza Rioja Reserve 14.5%
	Elégance Merlot Vin de Pays d'Oc 13.50% ABF. Joseph Castan

	Rose
	Anton Bauer Rosé QW Anton Bauer - Austria 13.5%
	Rose vom Zweigelt Johann Topf -Kamtpal- 12.00%
	Resilient material
	PRINZ 2 cl
	HAZELNUT RUSH APRICOT BRANDY 34% ABV
	HOUSE SCHNAPPS 2cl

	OBSTLER (FRUIT BRANDY) WILLIAMS (PEAR BRANDY) ZIRBENSCHNAPPS
	Bitters / Liqueurs 4 cl

	JÄGERMEISTER / RAMAZOTTI
	JOKE
	BRUNELLO GRAPPA
	5,80 €
	5,80 €
	4,90 €
	4,90 €
	4,90 €
	5,80 €
	5,80 €



	Coffee specialties
	Mug of Coffee, Mug of Milk, Mug of Cappuccino, Espresso, Espresso Macchiato, Espresso, Double Latte Macchiato, Mug of Hot Chocolate
	EARL GREY (Black Tea) All Teas each GREEN TEA FRUIT TEA PEPPERMINT (Herbal Tea) CHAMOMILE CLASSIC (Black Tea)
	4,90 €
	5 50 €
	5,80 €
	3,10 €
	3,30 €
	3,95 €
	4,10 €
	4,50 €
	3,90 €


	HOFBRÄU MUNICH ALTE WEINBÖRSE MUNICH CELIA COFFEE ROASTERY MUNICH
	Kreuzinger Fruits and Vegetables, Munich   Ott Meat Wholesaler, Munich   Xaver Troiber E.K., Hofkirchen   Wimmer Egg Wholesaler, Munich   Delicatessen Kugler, Parsdorf
	Our philosophy is rooted in the use of the finest ingredients and expert preparation.  WE ATTAIN THIS THROUGH ESTABLISHED COLLABORATION WITH OUR PARTNERS.
	Alter Wirt Moosach 1442 GmbH Dachauer Str. 274 80992 Munich, Germany
	Telephone: 089 140 72 76 Fax: 089 141 49 99 Email: info@alterwirt-moosach.de


