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Tante Paula Hopfensee © Fischerbichl 17 ¢ 87629 Fuessen/Hopfensee
Phone: +49(0) 8362 - 5056860 * www.tantepaula-gasthausbrauerei.de
Good hot food throughout the day from 11:30 - approx. 9:30 pm

No day off - open daily from 11 am!

Edition 8 All previous editions lose their validity

Welcome to the Jante Parba at the Foplensee

Nothing else than wet flatbread 1s said to be the beginning of brewing beer around 10 000 BC. Thus
accidentally formed mush began to ferment because of yeast spores mn the air. In this way arose
an alcoholic, mtoxicating mixture that 1s making and will make history. Baking and brewing were
part of everyday business i the middle ages. There were women like Paula who made excellent
beer because baking and brewing took place one after the other at the same fireplace such as in the
village “s own bakehouses. During the baking process, yeasts were released which could be found
m the air of the bakehouses. These yeast particles set the fermentation process in motion during
the beer production.
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Interesting facts and special featwres for you, dear quests: \/]j/
+ Domestic water connection with-Grander water

+ Salt for seascning food
We only use natural, untreated primary salt (unrefined)
in the kitchen and sea salt for seasoning on the tables.

+ Spices and herbs

Only herbs and spices are used in the production and refinement of our dishes.

+ microwave-free kitchen
You can look forward to high-quality food that 1s not
subjected to microwave treatment, but 1s prepared gently.

+ Food
Many of our dishes are cooked using the sous-vide method. Sous-vide cooking refers to the method
of cooking meat, fish or vegetables at relatively low temperatures of less than 100°C.
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Vegetarian, vegan and high protein dishes are specially marked!



Fruity bemonade

.S)Wkﬁngwat«% Grander water 1.01 for 6.40 or 0.5] for 4.20 or 0.25] for 3.20
Still water Grander water 1.01 for 6.40 or 0.51 for 4.20 or 0.251 for 8.20
.S)Wkﬁngmm&mﬂ water (.75 for 6.40 or 0.251 for 3.40 —7
Cola from Libella*” or Ceca Cola ( flgllt) 137910 o fruity crange seda'?, bemon scda?, .
Cola-Mix'237 (.41 for 4.20 or 0.21 for .20

Elderberuy sprityer with fresh mint 0.41 for 4.40

Fomemade iced tea a natural drinking pleasure 0.41 for 4.40
Fomemade bemonade with fruity mint and lime 0.41 for 4.80

thirst-quenching apyale sprityer 0.4 for 4.40 or 0.21 for 3.40

refreshing passion Pt sprityer 0.41 for 4.40 or 0.21 for 3.40
red cuvvant sputger 0.41 for 4.40 or 0.21 for 3.40

BETTER TO EAT TOO MUCH
THAN DRINK TOO LITTLE

?u/ze/mce& 0.41 for 4.80 or 0.2l for 3.80

as passion fruit or currant




Bavavian beer specialties Gur beer cocktails
draught beex 0.51 for 4.60 Geiflenmofs'” half a litre of coke, masterfully

Refreshing shandy’ .51 for 4.60 mixed with half a litre of dark beer, comes
Sparkling zuss? a mix of wheat beer and to perfection with cherry liqueur, served m a
lemon soda 0.5 for 4.60 bavarian 1-litre-cocktail glass 12.90
Sparkling draft wheat beer 0.51 for 4.60 Latewemof3’ a champagne glass filled with
Dark beer (.51 for 4.60 cherry hiqueur 1s artfully placed in a beer
C@&L‘We@en” 1s wheat beer mixed with mug and poured with sparkling white wine
cola 0.5] for 4.60 spritzer, 1 litre 17.40

(MWechol-ree wheat beer 0.51 for 4.60

(Weohol-pree beer 0.5] for 4.60

Special beer enjoyment

My aunt Paula brewed beer at home. Fascinated by the smell and taste of beer as a child, I always
wanted to brew 1t myself. Now we have our own microbrewery. Here we brew handmade Bavarian
beer. Lager, dark and wheat beers are brewed here according to the Purity Law of 1516. Unfiltered,
the only way to ensure that all the good ingredients are still in the beer.

Aunt Pawba our lager beer 0.5 for 4.90
Uncle Fosef our dark beer 0.51 for 4.90
Aunt Liesl our wheat beer 0.5] for 4.90

Pack of6 - Paula, Josef, Liesl to take home in a wooden carrier 6 bottles of 0.5 each for 19.90

Men's handbag 6 bottles of 0.51 each for 16.90
or a whole ‘(Paufafkeg, with integrated tap, 51 fiir 22.90
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We have cur own microbrewew
With good beer we produce the best beer liqueur 19%.
To give away and take away, our qu}tm 0.251 for 11.90 or 0.51 for 16.90



From winegrower Schnabl m the Wemviertel and winegrower Schlemzer

in Retz. Family businesses that practise their craft with love and conviction.

We serve the classic ,Schoppen® (an old unit of measurement for liquids 0.25 1).

@erft&m% white, fully fruity, both on the nose and on the palate, with slightly
spicy-peppery notes 0.251 for 6.90

@WMM&%’WL white, semi-dry, with a fine fruity aroma, very pleasant and
fresh n taste 0.251 for 6.90

C%ganwfle@&é excellent semi-dry rosé wine, particularly fruity with aromas of red berries
and fresh green apples 0.251 for 6.90

C%gamb Zwetgeft red, remarkable quality, with fruit and fullness, paired with

some tannin and matured in wooden barrels 0.251 for 6.90

@W/n&w&t red, outstanding quality wine, elegant and clear red, tastes of dark chocolate
and blackberries 0.251 for 7.40
Wine sprityer white/ ved with organic wine 0.251 for 4.60 and 0.51 for 6.60

From the old winery in Italy - Giol Castle

Organic Pinot-Grigic white, aroma of ripe apricots and

finest fruit on the palate, vegan-certified 0.251 for 7.40

e keep you fit!
(perol Sprity>'' Who doesn‘t know this Italian classic? 7.20

%Lgc»‘s - the fresh aperitif from South Tyrol 7.20 5@
Lillet Wild Berwy is a Lillet Cuvee liqueur with Schweppes Wild Berry 7.40

Sometimes it needs a liqueur or something harder!

We have ‘(Ramaggotﬁwith 1ce and lemon 2cl for 3.60

Or his friends (uewma, Femet, Grappa, Figevmeister, Sambuca 2cl for 3.60

The local Gbstler or %nxdmm 2cl for 3.30

Beer liguewr 19% 2cl for 2.90

From the fine distiblery Priny from Foerbrany
An ,6ld a/%iccvt“, cld /Ia/dwfmtb“ or ,,C@fd/zea/z“, they calm stubborn donkeys or those who

have to be annoyed with them. 2cl for 4.10



Paubas schnapps

Lickentiter (blackcurrant liqueur 159%) - our anaesthetic for all annoying people,
non-prescription, honey-sweet and tongue-paralyzing 2cl for 3.21
Esebstreiber (fruit brandy 88%) - makes stubborn donkeys docile and tired ones lively again,

crawling intensifies the effect 2¢l for 3.21
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Beverages made from roasted plants and grains were already brewed in the ancient Babylon and
Egypt. In the 18th century coffee beans became a rare and expensive luxury good, because of the
prussian coffee monopoly 1781 and the continental blockade from 1806. So people mn our part
of the world came up with the 1dea of devising drinks which should at least taste like coffee. This
1s how a drink was created that aunts and grandmothers used to make. It was called Muckefuck
(probably from ,mocca faux® - french for fake coffee) and 1s still known as a caffeine free coffee

alternative, e.g. barley coffee, chicory coffee or spelt coftee.

Fot espresso 2.60 Mug of coffee or double espresso 4.40

Cupr of coffee 3.40 Frothy cappuiccine 3.60
Espresse macchiate 3.40 Latte macchiate, mitk coffee, hot chocolate 4.20

a?%gat@ 1 scoop of vanilla ice cream drowned 1 hot espresso 4.90

000
Grganic tea enjoyment
Enjoy our tea 1n the best organic premium quality, served in a large tea glass 3.90 @

Ferbal tea with ginger Peppermint tea
(Wpine herbaltea Camomile tea
Larl Grey Fusit tea

Dear guests, if you are affected by allergies, please let us know. Our allergen card contains
mformation about the allergenic ingredients in our dishes. All prices in euros including fairy tale
tax and friendly service. Labelling: Dye 1, preservatives 2, antioxidant 3, flavor enhancer 4, sulfured 5,

blackened 6, caffemated 7, phosphate 8, sweetener 9, source of phenylalanine 10, contains quinine 11



Kids menw
Jdon't know Breaded pork schnitzel with fries 11.20
Not hungup* Pizza with ham, salami or Margherita 9.90

Jdoen't care Crispy fries with homemade ketchup or mayo 6.20 ®
3 don't want that Spaetzle with gravy 6.60

?uuty tomate seup a vitamin boost 6.80 ® also available as vegan without cream topping @
Beef broth with homemade pancake stripes or liver spaetzle 6.40

Bruschetta toasted farmer‘s baguette with diced tomatoes and garlic 9.20 @

Garlic éagudie warm, spread with our garlic butter 4.60 ®

?Wﬁmdmth tomato sauce 9.90 plus garlic 10.40 @
Mavinated clives, with baguette 7.60 @
?amn&t‘&@agtwtte cut in slices 2.40 @

Cuven-warm creganc Patbread with real buffalo mozzarella, fresh

cherry tomatoes and rocket on oven-fresh oregano bread 17.90 ®

Fearty snacks

%meuageéa&ld 239 with pickles, onions and bread 10.90
Suu’&&&au&age&afad%*g with cheese, pickles, onions and bread 11.90
Cuwrvmpunrst'*7 with homemade curry sauce and lots of French fries 12.90

as a glant currywurst +4.90



Salads

Our vitamin variations are based on a crunchy leaf lettuce mix with colorful raw vegetable strips,

cherry tomatoes, cucumber, red onions and are dressed with vinegar and oil.

Side salad 6.40 @ R
Colorful mixed large colorful salad 9.90 @ /
fﬁ&hmg luck colorful salad with tuna, olives and fresh peppers for 17.40 @

Chicken colorful salad with sous-vide cooked organic chicken breast fillet (approx. 200 g) 18.90 @
Griental colortful salad with falafel and homemade chickpea hummus 17.90 @

Mountain summer colorful salad, served with olives, fresh peppers

and real sheep‘s cheese 16.90 @

Potate sabad 1.40

Cabin fun colorful salad with fried slices of traditional
Allgiu cheese dumplings 16.40 ®

We recommend our oven-fresh faumer's Eagtwtte with the salads for crispy 2.40 @

or the ga/wa 5aguette warm, spread with our garlic butter 4.60 ®

Pasta Napoli taste the scent of the south. Pasta with homemade, fruity tomato sauce 11.40 @
Pasta (vrabiata (spicy) Pasta in a fruity tomato sauce with hot peppers 12.40 D ‘,

Pasta al Tonnc e pemedere Pasta with tuna, olives, capers, fresh garlic

m a fruity tomato sauce 15.40

South Tyﬂofeaﬂpa&taz‘% with smoked bacon, onions, mushrooms,

fresh garlic and fruity tomato sauce 15.40

Vacation dream Pasta with real feta cheese, fresh cherry tomatoes, olives,

vegetables and fresh garlic 15.90 @



Burger

i
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Our burgers are made with outstanding beef, —

burger bun, lettuce, onion, homemade burger sauce and love.

Cﬁa&wﬂuzga“’ for 13.40 with French fries +5.20

Dainy Burger' with cheese for 14.90 with French fries +5.20

Mountain Wﬁmg&tl" with fried egg for 14.90 with French fries +5.20
Swiss fBMg«%l’g with hash brown for 14.90 with French fries +5.20

?eakmg Eu/tg&tl a real protein bomb made from pea protein, lettuce, onion and vegan burger
sauce for 14.90 with fries +5.20 @ @

To pimp up the burgers: bacon?? 1.80 | hot peppers 1.50 K

All our burgers are also available with a gluten-free bun? + 3.50

Mediterranean classics

Juwikey pan-pred gyros with cucumber sour cream, red onions and French fries 20.40
with side salad +6.40

Chicken breast fillet (organic) “Mediterranean” low carb (approx. 200 g raw weight) with
colortul vegetables and cucumber sour cream 22.40 with side salad +6.40 @

Premium g/uﬂed W&afm@n with vegetables from the market, cucumber sour cream

and hash browns 25.40 with side salad +6.40 @

So- ye&-gy/%v& (organic) with vegetables, French fries and vegan dipping sauce 20.90 D @
Colorfl uegetaﬁfe& from the market with falafel and homemade chickpea hummus 18.40 @

Our homemade gxu%dcwapaa/ 23 (mixed pork and beef),
the classic from the Mediterranean with crispy fries and mild ajvar for 19.90

with side salad +6.40




Pauvlbas lestive dishes

/Uielme&e‘&tgfepmkwlwuw served with crispy French fries or potato salad 16.90
with side salad +6.40

/CU’WSCth “W "of veal, served with French fries or potato salad 24.90
with side salad +6.40

Cordon Blew' 23 classic filled with ham and cheese, served with French fries or
potato salad 20.90 with side salad +6.40
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Gluten Pree viennese-style pork schnityel served with crispy

French fries or potato salad 20.40 with side salad +6.40

Reast beef with enicns ,,@fu:ginaz " awonderful piece of roast beef (approx. 250 g raw weight)
with fried onions, hearty spelt cheese spaetzle and gravy 28.90, with side salad +6.40
Rtmlfuteak sclassic (approx. 250 g raw weight) from selected premium pasture beef, juicy and
tasty, with homemade herb butter and crispy French fries 26.90, with side salad +6.40

Peotk fillet ,Mountain Farmer style® with hearty spelt cheese spactzle,

gravy and fried onions 22.90, with side salad +6.40

Veal Patties with mashed potatoes, red cabbage and good gravy 16,90, with side salad +6.40

Mixed g}u”pfate 3 kinds of beef, pork fillet, organic chicken breast fillet and sausage
with herb butter, French fries and vegetables 21.90, with side salad +6.40

Beel Roubade?? classic filled with mustard, bacon, pickles and onions, served with mashed
potatoes, red cabbage and gravy 23.90, with side salad +6.40

%GLL%%JWM spelt spaetzle with cheese, served with fried onions /
and green salad for 15.90 ® @
Curmpunrst*s with homemade curry sauce and lots of French fries 12.90

as a glant currywurst +4.90

fBudape&t?a/mka/Vleat tender pieces of beef, pork, and organic chicken in creamy, savory
paprika vegetable sauce with mashed potatoes 19.90 with side salad +6.40



?l,%a& handmade from 100 % spelt flour approx. 32 cm @) - Pizza daily from 4:00 pm!

Our pizza dreams are all made by hand and baked directly on stone 1n a stone oven.

Topped with homemade, fruity tomato sauce and real mozzarella!

?Wead with tomato sauce and without cheese 9.90 with garlic 10.40 @

/Vlang/w/tita the classic one with tomato sauce and cheese 10.90 @

Salami 23 or Puesciutte 2* for 12.90

%eﬂ&bnap@& »~See Naples and die“ - we can only speculate what Goethe meant.

With tuna and red onions 14.40

Swabian Festival > for those who want a lot, with ham, salami, fresh mushrooms,

mild pepperoni, fresh peppers and red onions 15.90

/Vly an,du?’3 with bacon, mild pepperoni, red onions, allgiu cheese and fresh garlic 14.90
Jtaly with fresh cherry tomatoes, real buffalo mozzarella and rocket 17.90 ®
Fourseasons >>* with ham, salami, fresh mushrooms and peppers 14.90

Budapest >** typical local ingredients such as fresh peppers, hot peppers and salami for 14.40 g
v'egeta/uan% with olives, fresh peppers, red onions, cherry tomatoes

and fresh mushrooms 14.90 ®

Uerona 23+ with ham, salami and fresh mushrooms 14.40

Zeus® with real feta cheese, hot peppers and olives 14.90 ® K

gg/t@&/ugga with cucumber sour cream, turkey gyros and red onions 16.90

Guen-wamm creganc Hatbread with real buffalo mozzarella, fresh

cherry tomatoes and rocket on oven-fresh oregano bread 17.90 ®

fresh tomatoes  + 1,50 bacon®*® + 1,80 tuna +:3100 extra cheese!  + 1,80
fresh peppers  + 1,50 | garlic +1,00 | mushrooms + 1,50 sheep‘s cheese + 3,00
mild peperom1  + 1,50 egg ko) arugula il ) ham?? = Lte]0)
hot peperoni + 1,50 | olives +2,00 | onions + 1,00 salami®* + 1,80
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All pizzas are also available with gluten-free dough. =
This 1s made separately and baked m the oven on an extra tray. +4.80 5;7




Sweet tocth

Whether creamy, fruity or chocolaty - we have a dessert for everyone that will melt even

the strongest of wills!

Grandma Lenas fued apple vings with vanilla ice cream 9.40 @
Warm apypble sturdel based on a traditional viennese recipe, with vanilla ice cream 7.90 ®
Warm chocolate cake with delicious vanilla ice cream 8.40 @

Kaiserschmavm® every emperor bows here - with vanilla
1ce cream or fruit garnish 11.90 ®

as a main course for sweet 17.90 - also great for sharing!

Jeed coffee delicious coffee with vanilla ice cream and whipped cream 8.40 @
Vanilla ice cream 1 scoop 2.80 or 2 scoops 4.90 ®
Fot g/zand/m 4cl hot beer-liqueur! with whipped cream on top 4.40 ®

N
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The truffle under the ice cream! Jastufe (italian for truffle) delicious zabaglione and chocolate
ice cream with a heart of bitter-tart chocolate sauce dusted with cocoa powder 6.90
It 1s fascinating to learn that this delicious ice cream specialty has its origins mn the 1930s and

was specially developed for Prince Umberto, later King Umberto II. ®

For Kids *

StaMgSkyl - a heavenly dessert! The shining moon made from on scoop of vanilla ice cream
rests on a fluffy cloud of whipped cream, surrounded by colorful chocolate lentils that shine like
twinkling stars in the night sky 3.99 @



Good hot food throughout the day from 11:30 - approx. 21:30

You are welcome to take the menu with you

(Aunt Pavba and her hard-werking team thank you for youwr visit.
See you at the next meal!
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You can view the allergens and additives

via the QR code, or simply ask us!

Simply order at the table yourselt with your smartphone!

You can now simply use your own smartphone and pay directly at the table!

. scan the QR code on the table

. select drinks and food

N =

. select payment method or pay later to the service staff

B> o

. enjoy!

www.tantepauba- gasthausbrauevei.de

No guarantee and habihity for gluten-free food



