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KULTUR UND HANDWERK
authentic luxury



SPARKLING WINE AND CHAMPAGNE

LUI sparkling wine 
Sektkellerei Nymphenburg L	 0.75 l	  € 58.00

Moët & Chandon	 0.75 l	  € 145.00 
Impérial Brut L	 1.5 l	  € 330.00

Ruinart Blanc de Blancs L	 0.75 l	  € 179.00

Dom Pérignon | Vintage 2013 L	 0.75 l	  € 390.00

Moët & Chandon Rosé Impérial L	 0.75 l	  € 165.00

Ruinart Rosé L	 0.75 l	  € 189.00

WHITE WINE

2023 Organic pinot blanc 	 0.75 l	 € 38.00 
Olinger L  | Franconia, Bavaria 	  	

2023 Grüner Veltliner  	 0.75 l	  € 38.00 
Junge Berge L  | Heinzl-Gettinger winery,  
Lower Austria	

2020 Chardonnay DOC 	 0.75 l	  € 75.00 
Sankt Valentin L | Eppan winery, South Tyrol	

2020 Cuvée CH/WR/SB “TO” L	 0.75 l	  € 60.00 
Velich winery, Burgenland	 1.5 l	  € 120.00

2021 Sauvignon DOC  	 0.75 l	  € 45.00 
Greifenstein L | Kornell winery, South Tyrol	

2023 Organic Grüner Veltliner 	 1.5 l	  € 120.00 
Der Ott L  | Bernhard Ott, Wagram	  

WINE SPRITZERS
Hugl Wimmer wine estate, Lower Austria
2022 Grüner Veltliner L	 0.4 l	 € 11.20 
	 1.0 l	 € 25.00

NON-ALCOHOLIC BEVERAGES

Cola Mix7, 9	 0.5 l 	 € 5.90

Blackcurrant juice  
mixed with sparkling water	 0.5 l  	 € 5.90

Apple juice  
mixed with sparkling water	 0.5 l  	 € 5.90

Soda7	 0.5 l 	 € 5.90

Tap water	 0.5 l  	 € 4.90

HOT BEVERAGES

Cup of organic coffee9 
Merchant & Friends from Herrmannsdorf 
Naturland and Fairtrade, Ethiopia Natural	 € 5.60

Cup of tea 
black | green | herbal | fruit 	 € 5.60

ROSÉ AND RED WINE

2022 Whispering Angel ACC L	 0.75 l	  € 65.00 
Château d’Esclans | Provence	 1.5 l	  € 130.00

2022 The Pale VDP L	 0.75 l	  € 42.00 
Château d’Esclans | Provence	

2016 Petite Laurence L 	 0.75 l	  € 42.00 
Château Laurence | Bordeaux 2nd Wine 

LITER OF  
OKTOBERFEST BEERA3	 1 l	 € 14.95

SHANDYA3, 7	 1 l 	 € 14.95 

NON-ALCOHOLIC BEERA3	 1 l 	 € 14.95

SCHNAPPS

FROM OUR OWN DISTILLERY 
WERNER PSENNER	

pear | apricot | hazelnutA3

Shot	 2 cl	 € 5.00

Small bottle	 0.2 l 	 € 30.00

B8B | GIN FROM FELDKIRCHEN

Gin-apple-herbal liqueur

Gipfellikör	 5 cl	 € 8.00

JÄGERMEISTER	

Shot	 2 cl	 € 5.00

Party pack 	 9 shots 	€ 45.00

Jägerbomb	  	 € 9.00

NEW!



LIGHT MEALS
TRADITIONAL MUNICH SLICED SAUSAGE SALAD A1, A2, G, I, J, K, L 
made from Regensburg sausage1,3,5,8 | organic red onions |  
pickles | Trentino bread	 € 16.60

SWISS SLICED SAUSAGE SALAD A1, A2, G, I, J, K, L 
made from Regensburg sausage1,3,5,8 | organic red onions | 
pickles | Trentino bread 
Andechser Natur organic Emmental cheese  	 € 18.10

TRADITIONAL OBAZDA CHEESE SPREAD 1, A1, A2, G, K 
organic shaved radish | chives | organic red onions |  
Trentino bread	 € 15.50

COLD CUTS PLATTER A1, A2, C, G, J, K, L

Organic daikon and organic radish | Obazda1 with organic 
onions | Smokey cured ham2,4,8 | Veal patty4,8 | eggs from 
Bavaria | Munich-style meat loafs1,2,3,4,5,6,8 | Andechser 
Natur organic cheese | Organic radish-chive-toasts 
made from Trentino bread	 € 22.80

VEGGIE PLATTER A1, A2, F, J, K

Organic daikon and organic radish | Obazda1 with organic 
onions | Radish cream cheese | Red beet hummus |  
Organic specialty cheeses from Andechser Natur |  
Couscous salad with pumpkin and tomato |  
Vegan patties 4 | Trentino bread	 € 19.80

SOUP

MUNICH-STYLE DUMPLING SOUP  A1, C, G, I, J  
hearty broth made from Bavarian beef and  
organic soup chicken | homemade 
strips of pancake and semolina dumplings |  
root vegetables | fresh chives	 € 9.50

MUNICH-STYLE LIVER DUMPLING SOUP  A1, C, I, J  
hearty broth made from Bavarian beef and  
organic soup chicken | fresh chives	 € 8.80

SAUSAGE

8 NUREMBERG ROASTED BRATWURST3, 4, 5, 6, I, J, L  
Sauerkraut2 | Mustard	 € 18.90

GRILLED SAUSAGE WITH CURRY SAUCE  4, 5, 6, 7, 8, E, F, G, H, I, J, K, L 

Homemade curry dragon sauce |  
Authentic Bavarian bread roll	 € 18.90

SAUSAGE PLATTER WITH ROASTED BRATWURST, 
CHEESE-STUFFED SAUSAGE AND BRATWURST 
STUFFED WITH JALAPEÑOS    1, 2, 3, 4, 5, 6, G, I, J, L 
Sauerkraut2 | Mashed organic potatoes	 € 19.20

SALADS
ZIEGENPETER SALAD  A1, C, G, I, L  
Green salad | Avocado | Pomegranate seeds | 
Organic goat cheese | Ginger-pear chutney	 € 23.50

REGIONAL ORGANIC CHEESE 
PLATTER A1, A2, A3, G, J, L

Selection of organic Bavarian cheeses from 
Andechser Natur | Ginger-pear chutney | 

Grapes | Organic rye bread

€24.80

UNTIL 3 P.M.

FRESH TRADITIONAL MUNICH 
WHITE SAUSAGES 

FROM THE BUTCHER SHOP 
METZGEREI GASSNER

per piece € 5.20

SMALL SOFT PRETZELA1 apiece € 2.50

THE PERFECT STARTER A1, A2, C, G, J, K, L 
TO SHARE WITH THE TABLE:

Organic white and red radish | Andechser Natur 
organic cheese | Obazda cheese spread1 | Course 

liver sausage | Smokey cured ham | Snack cheese | 
Griebenschmalz | Munich-style meat loaf1,2,3,4,5,6,8 |  

Veal patty4,8 | Eggs from Bavaria | 
Spicy cured sausage | Salad of meat and sausage 

strips1,2,3,4,5,8 | Organic radish-chive-toasts 
made from Trentino bread | Organic beer mustard

€ 189.00

APPETIZER PLATE

4, 6, 8, I, J     



CLASSICS
VIENNESE ROAST CHICKEN A1, C, G, I, J, L 
Chicken from Bavaria | Styrian pumpkin seed oil | 
Bavarian potato-cucumber salad | 
Lemon sour cream dip1,4	 € 25.80

VIENNA-STYLE PORK SCHNITZEL A1, C, G, I, J, L  

FROM BAVARIAN PORK 
Bavarian potato-cucumber salad |  
Lingonberries	 € 27.90

All ingredients bearing the “Geprüfte Qualität aus Bayern” status have been marked blue for you in the menu.
All organic ingredients have been marked green for you on the menu.

LARGE PORTION FRIES
with ketchup and mayonnaiseJ

€ 9.00

GRILLED 

PORK KNUCKLE
FROM BAVARIAN PORK

Wiesn beer crust | Potato dumpling1,4 |  
Bavarian bacon and sauerkraut salad2,4,5 

Half   € 28.50
Whole for 2   € 51.00

OVEN-FRESH 

PORK ROAST 

FROM BAVARIAN PORK
with crust cut from the neck |  

Oktoberfest beer-roast jus | Potato dumpling1,4

€ 24.10

1/2 OF A JUICY
OKTOBERFEST CHICKEN
FROM A 1,200 g CHICKEN | GRILLED

Schottenhamel spice and herb mix

€ 17.30

with Bavarian potato-cumber saladG,I,J,L    

or fries 

€ 5.90

LUNCH BITES  
MO-TH, 11 A.M. TO 3 P.M.

LUNCH SPECIALTIES A1, A3, G, I, J, L 
¼ roasted chicken | Pork roast | Potato dumplings1,4

€ 18.10

GRANDMA'S FAVORITE ROAST

HOMEMADE BEEF ROULADE  A1, A3, C, G, I, J, L, 1, 2, 3, 4, 5, 6 
Mashed organic potatoes | Red cabbage4 | Apple | 
Crispy bacon2,4,5	 € 31.50

LOCAL VENISON RAGOUT A1, C, G, I, J, L 
Pumpkin dumpling | Red cabbage4 | Apple | Mushrooms |  
“Schwarzwälderkirsch” lingonberries 	 € 33.50

1/2 ROASTED FARM-RAISED BAVARIAN DUCK A1, G, I, L 

Red cabbage4 | Apple | Potato dumpling1,4	 € 36.50

36H/65°C BEEF À LA MODEA1, G, I, J, L 
Shoulder of Bavarian beef |  
Potato dumpling1,4 |  Braised root vegetables	 € 32.80 

JUICY MEAT PATTIES WITH OX MEATA1, A2, C, G, I, J, L  
in hearty onion jus with organic fried onions |  
organic carrots | mashed organic potatoes	 € 26.90

MUNICH-STYLE MEATLOAF 1, 2, 3, 4, 5, 6, 8, G, I, J, L 
from the traditional Gassner butcher shop | Grated 
horseradish4 | Bavarian potato-cucumber salad	 € 18.90

A1, G, I, J, L

A1, G, I, J, L



ON THE SIDE
Small mixed saladJ,L	 € 5.90
Potato dumpling1.4,A1	 € 5.50
Bavarian potato-cucumber saladG,I,J,L 	 € 5.90
Sauerkraut2,G,I,J,L	 € 5.90
Red cabbage4 | Apple	 € 5.90
Organic mashed potatoesG	 € 5.50

DESSERT 
SWEET ROLLS A1, C, G, H2, L

Berry ragout | Vanilla sauce	 € 16.70

BAVARIAN DOUGHNUTS  A1, C, G, H2, L

Powdered sugar | Organic “Madagascar vanilla”  
ice cream from Del Fiore	 € 17.10

VEGETARIAN
DUMPLING DUO MADE OF PUMPKIN AND SPINACH A1, C, G

Tomato-oregano sauce |  
Andechser Natur organic hard cheese	 € 18.80

PORCINI-STUFFED “SCHLUTZKRAPFEN” DUMPLINGS A1, I, L 
Pumpkin ratatouille | Vegetable jus  	 € 23.50

VEGAN GOULASH   FROM 
NUTMEG PUMPKIN AND SWEET POTATO A1, I, L   
Organic lentils | Bavarian organic ancient  
grain bread from the Chiemsee region 	 € 19.50

VEGETARIAN “GRÖSTL” PAN DISH A1, C, G 
Roasted potato1,4  and bread dumpling | 
Chanterelles | Champignon mushrooms | Button  
mushrooms | Oyster mushrooms | Organic onions | 
Fresh herbs | Bavarian eggs 	 € 19.50

WITH ORGANIC BAVARIAN FLOUR  
FROM “DIE WOLFMÜHLE” IN FORSTINNING

Organic fried onions | Organic cheese | 
Bavarian creamy cucumber salad

€ 20.50

ALLGÄU-STYLE 
KÄSESPÄTZLE A1, C, G, I, J

From our pastry chef Franz:

FRESH, HOMEMADE

KAISERSCHMARRN
WITH ORGANIC BAVARIAN FLOUR 

FROM “DIE WOLFMÜHLE” IN FORSTINNING

shredded pancakes with Organic rum raisins |  
Organic applesauce4 | almonds 

served in a pan

€ 19.30

A1, C, G, H2, L

We proudly present daily:

Kapelle Otto Schwarzfischer
Under the direction of Christian Sachs 

this band achieves the balance between 
traditional brass band and Oktoberfest 

Schlager music.

STARTING AT 8 P.M.
SCHOTTS BAR
Soak in the great atmosphere 
and enjoy spritzers, mixed drinks, 
schnapps and champagne in our 
new bar near the main entrance.

NEW!

SCHOTTENHAMEL’S

© www.meindl-fashion.de



Please note that the information on allergens derives from the composition and specifications that our food suppliers provide.  
Because production facilities are not fully enclosed, the presence of minute traces of allergen-containing elements typical of the 
industry can neither be excluded by Festhalle Schottenhamel GmbH & Co. OHG nor by our suppliers.

With the “Geprüfte Qualität – Bayern” state seal of quality 
and origin, you can be certain as a consumer that you can 
rely on the regional origin and high quality of our products. 
Many of our products are made exclusively in Bavaria 
according to defined production and processing quality 
standards. We have marked this food blue for you on the 
menu.

WE ONLY RELY ON THE BEST:

WEISL GEMÜSE GMBH POTATO SALAD AND COLESLAW

HÖFLINGER MÜLLER GMBH BAKED GOODS

ENGL EGGS

VINZENZMURR PORK

Cheers – to safety!
Here in the tent, you can quickly and subtly
alert our security personnel. Press the blue
button in the SafeNow app, and help will come right to
you. Even outside the tent, you can use the app with your 
friends and family. This allows you to keep better track of 
each other in case of emergency.

Environmental protection 
in the region: All of the CO₂ 
emissions generated by the 
Festhalle Schottenhamel 
will be offset with the Aktion 
Zukunft+ program.

ALLERGENS
A 	 Cereals containing gluten
A1 	 Wheat
A2 	 Rye
A3 	 Barley
B 	 Shellfish
C 	 Eggs
D 	 Fish
E 	 Peanuts
F 	 Soybeans
G 	 Milk (lactose)

H 	 Nuts
H1 	 Walnuts
H2 	 Almonds
I 	 Celery
J 	 Mustard
K 	 Sesame seeds
L 	 Sulfur dioxide and sulfite
M 	 Lupines
N 	 Mollusks

FOOD ADDITIVES
1 	 Preservatives
2 	 Nitrite curing salt
3 	 Flavor enhancer
4 	 Antioxidants
5 	 Stabilizer

6 	 Emulsifier
7 	 Coloring agent
8 	 Phosphate
9 	 Caffeine
10 	 Blackened

FOLLOW US ON INSTAGRAM 
schottenhamel_zelt  

#schottenhamelstimmung

By obtaining certification for the organic seal, we have taken yet another 
step on our way to becoming a more organic company that stands for 
animal welfare and fairness. Whenever possible, we source regional, 
organic-quality food. We have marked this food green for you on the 
menu. 

ANDECHSER MOLKEREI, ANDECHS ORGANIC SPECIALTY CHEESES 

MERCHANT & FRIENDS ORGANIC COFFEE

GERHARD GESSLER ORGANIC VEGETABLES

DEL FIORE ORGANIC ICE CREAM

MÜNCHNER KINDL MUSTARD ORGANIC BEER MUSTARD

ZIEGENBANDE UTTING ORGANIC GOAT CHEESE

OUR ORGANIC PARTNERS:
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The following ingredients are both organic 
and certified organic sourced in Bavaria.

ANDECHSER MOLKEREI, ANDECHS  
ORGANIC MILK 

DIE WOLFMÜHLE, FORSTINNING 
REGIONAL ORGANIC FLOUR 

CHIEMGAUKORN, TOSTBERG  
ORGANIC ANCIENT GRAINS, ORGANIC LENTILS

These ingredients are present solely in organic quality:

red onions, radishes, daikon, potatoes, carrots, pumpkins, grapes, fried onions, 
Madagascar vanilla ice cream, butter, cheese, soup chicken, Ethiopian natural 
coffee, rye bread, raisins, applesauce, rum, 
sugar, pinot blanc, almonds

WWW.AKTION-ZUKUNFT-PLUS.DE


