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 MARKUS FEIERABEND ind die
Miinchner

Musikanten

Miinchner

IWIETRACHT

MICHAELA WILD

www.muenchnerzwietracht.de

Daily Special 19,50 €

1Tam-2pm
Grilled pollock fillet

with mustard sauce

! W and boiled potatoes

Daily Special 19,50 €

1Tam-2pm
Mackerel on a stick
with homemade potato salad

Daily Special 19,50 €

1Tam -2 pm
Grilled plaice fillet

Daily Special 19,50 €

1Tam -2 pm
Breaded cod fillet

with remoulade sauce
and homemade potato salad

Daily Special 19,50 €

1Tam -2 pm
Grilled fish platter

with Mediterranean-style
vegetables and hoiled potatoes

with bacan, capers and mashed potatoes

Vroni’s Appetizer Platter
Radishes, pickled gherkins, Obatzter, horseradish cream
cheese, pork crackling lard, Emmental cheese sticks

1/2 organic chicken @@O\

seasoned with fresh parsley, salt, pepper and paprika
raw weight 750-800 grams

1/4 Lugeder duck

with patato dumpling and organic red cabbage, refined with duck fat

Freshly roasted pork
with crispy crust and potato dumpling in Augustiner beer sauce

1/2 crispy pork knuckle

with potato dumpling in Augustiner beer sauce

Organic hoiled beef
with freshly grated horseradish,

root vegetables and homemade potato salad

Venison goulash
with pretzel bread dumpling in juniper sauce

Surf & Turf
200 g grilled beef fillet, medium

with 6 prawns and garlic baguette

WeiBwurst with Handimaier mustard

1 pair of Vienna sausages with HandImaier mustard

1 pair of Debreziner sausages with Hindimaier mustard
A crisp organic
Wiesn pretzel

20,90 €

23,50 €

30,50 €

23,90 €

23,90 €

27,90 €
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Red Fish Curry :
. _ with coconut milk, pieces of fine fish and prawn v
Portion of homemade A:%\ served with fragrant rice 29,90 €
potato salad - . g
with red onions, vinegar and oil dressing 7,90 € F','IEd redfish fillet
with homemade potato salad
Portion of cabbage salad and remoulade sauce 31,50 €
with bacon and caraway 6,50 € . . .
_ _ - ’ Heavily grilled mackerel fillets
Po.rhun‘uf organic red cabbage | i0) Real power food
refined with duck fat - 7,90 € . .
with hearty leek lentils and romanesco
and aromatic spiced oil 29,90 €
Grilled salmon fillet
Portion of Obatzter with red onion rings 16,50 € pan-fried skin-on, champagne sauce,
steamed leaf spinach and hutter potatoes 35,90 €
Grilled pike-perch fillet
h with prawn, on homemade potato
Creamy mushrooms and porcini mushroom purée 39,50 €
with pretzel bread dumpling 19,90 €
Cheese spaetzle made with organic spaetzle
with organic Emmental and organic Alpine cheese
and crispy fried onions 26,90 € Mixed Fish Platter
grilled pike-perch and salmon fillet with 2 prawns, fried
redfish fillet, ratatouille vegetables, boiled potatoes,
mustard sauce and champagne sauce
Layered dish from 2 persons Price per person 49,90 €
from Italy’s northernmost city
Pflasagne with vegetables, soy mince and oat béchamel 20,90 € Surf &_Turf , ,
200 g grilled beef fillet, medium
Vegan salmon-style fillet with 6 prawns and garlic baguette 59,90 €
with herb crust on mustard sauce, baked baby potatoes y
and sautéed green beans 22,90 € m&; Whole pike-perch
s Wt ratatouille vegetables, boiled potatoes,
3 homemade apple fritters w mustard sauce and champagne sauce
coated in beer batter and tossed in cinnamon approx. 2.0 kg for 4 persons 175,00 €
sugar, with vanilla sauce 15,50 € approx. 25 kg for 6 persons 215,00 €
approx. 3.0 kg for 8 persons 260,00 €

Vroni’s Fish Soup in a Terrine

with fine fish, a prawn and strips of root
vegetables in fish stock with lobster butter
refined with Noilly Prat

Fine matjes fillets, housewife-style
3 fillets lightly smoked over beechwood

with red onion rings and boiled potatoes

Fish goulash according to Grandma’s recipe
pieces of pollock fillet sautéed with

potatoes and onions, refined with

fresh marjoram and cream

Pollock fillet in Augustiner beer batter
fried, with homemade potato salad

and remoulade sauce

Fish fingers (4 pieces)
with homemade potato salad

p20(((-
Potato dumplings with sauce

<%

Cheese spaetzle made with organic spaetzle and crispy fried onions
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3 homemade vegan apple fritters

coafed in beer batter and tossed in cinnamon sugar, with vanilla sauce

Homemade Kaiserschmarrn
caramelized with raisins and almonds,
apple compote and cranberries

Vroni’s Desserts on 3 Tiers
white and dark chocolate mousse,

apple fritters, Kaiserschmarrn, dumpling trio and berries

for 3 persons

from the fraditional charcoal fire

Our fish are seasoned with our
secret “Fischer-Vroni” spice blend.

Mackerel approx. 400-500 g

Salmon trout (red-fleshed)
approx. 500-700 g

Organic char approx. 500-700 g

]
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15,50 €

19,90 €

44,90 €

100g 5,40 €

100g 5,90 €
100g 7,50 €

High-quality organic products from
the region, produced responsibly -
including responsibility for our local waters.
These foods are marked

in blue on the menu.

Unser Land: red cabbage, flour, milk,
eqgs, pickled gherkins, potatoes

and mustard for our potato salad
Regenbogen Arbeit: root vegetables,
whife onions and potatoes

for boiled and buttered potatoes
Fischraucherei SchieBI: char

Pichler organic butcher’s: ¥ chicken
Backerei Mathieu/Eberl: pretzels
Rittner: rapeseed oil

We also offer the following
products in organic quality:
spaetzle, boiled beef, cress, cheese,
portioned butter, coffee, gin

These foods are marked

in green on the menu.
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Table water 051 5,00 €
Lemonade 051 6,50 €
r Cola Mix 05/ 6,50 €
il
;u : Apple spritzer 051 6,50 €
‘ A1 RedBull enercy prink 0251 5,00€
RedBull zero 0251 5,00€
Immunstamperl
Shot with ginger, turmeric and orange 2d  6,00€
Seeberger %
Large cup of coffee 5,00 € \ '
Large cup of cappuccino 6,00 €
Double espresso 6,00 €
]
Augustiner
BrauMiinchen
geguiindet 1328
1MaB “Wiesn Edelstoff” from 2025 Griiner Veltliner QW :
Hugl-Wimmer, Weinviertel, Austria i
the wooden cask 1,01 15,75 € dry, fresh, fruity, lively, Vol. 12.5% 0251 6,50 € !
1MaB Radler 1,01 15,75€  Winespritzer
dry, white, with Griiner Veltliner 051 1,50 €
_ 1Maf Augustmer Hell 2025 Lugana (a dei Frati DOC, Turbiana
| alcohol-free 10| 15,75 € dry, full-bodied, elegant, with a harmonious aroma,
\4 ’ Azienda (a dei Frati winery, Lombardy, Vol. 13%
Radler 1,01 15,75 € 2025 Nordheimer Vigelein
Pinot Blanc Terroir

If your MaBkrug is not sufficiently filled, please ask for it to be topped up. DIVINO &G from Franconia, dry, with a pronounced mineral character,

with a very appealing aroma of ripe citrus and
juicy exotic fruits, Vol. 13% Bottle 0.75 | 50,00 €
Alcoholic beverages are available only

through the service staff, at the bar on the
gallery and at the bar beneath the stage.
All prices include 12% service 2025 Whispering Angel Rosé CdP AOP
charge and statutory VAT. Caves d’Esclans-Provence, dry, Vol. 13%
Bottle0.751 70,00 € Bottle 1501 140,00 €
We accept no liability for the cloakroom! Boitle3,001 245,00 € Bottle 6,001 475,00 €

{(///vy)r}ly : ﬁz(/r/

Prosecco Mionetto Spumante Extra Dry

For DOC Treviso, vegan, Vol. 11% Bottle 0.75 | 50,00 €

To read 2
the Italian -

the menu
in English, menu,
please scan please scan

the QR code. the QR code.
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L. SpritzVol. 11.5%
Orange Peel & Spices Bottle 0751 65,00 €
perOL  Aperol Spritz
ASPK'TZ Aperol, Prosecco, Soda
Our Wiesn Spritz based on the original recipe
from the Aperol Spritz cask 05/ 18,00 €
Gin & Tonic
6 cl JOSEF GIN Alpine Botanical, Vol. 42%, tonic water,
lime and ice 051 19,00 €
Flying Hirsch Red Bull '\1‘
) . . *
with 2 cl Jagermeister, Vol. 35% 5!_\1' 9,00 €
Ruinart
Ruinart Rosé vol. 12.5%
Bottle 0.751 200,00 € Bottle 1501 450,00 €
, Bottle 3,001 1.500,00 €
'j Ruinart Blanc de Blancs Vol. 12.5%
Bottle 0.751 200,00 € Bottle 1501 450,00 €
Bottle 3,001 1.500,00 €
MOET & CHANDON
MOET & CHANDON Brut Imperial Vol. 125%
Bottle 0.751 150,00 € Boftle 151 350,00 €
Golden Light Up
Bottle3,001 900,00 € Bottle 6,001 1.500,00 €
Golden Light Up

MOET & CHANDON

MOET & CHANDON  ICE Imperial vol. 12%

Bottle 0.751 175,00 € Bottle 1501 350,00 €
Bottle 3,001 1.000,00 €

MOET & CHANDON

MOET & CHANDON  Imperial Rosé vol. 12,5%

Bottle 0.751 175,00 € Bottle 1501 375,00 €

Boftle 3,001 1.000,00 €

MOET & CHANDON  N.I.R. Nectar Imperial Roseé vol. 12%
Bottle151 375,00 € Bottle 3,001 1.200,00 €

Vroni’s Small Vodka Boat
with BAVARKA Bavarian Vodka Vol. 43%
and 4x mixer

Vroni’s Large Vodka Boat
with Belvedere Vodka Vol. 40% and 12x mixers

Vroni’s Gin Boat
with JOSEF GIN, Vol. 42%, or JOSEF GIN Blood Orange, Vol. 40%

and 4x mixer 051 120,00 €
Soft drinks: Pink Grapefruit, wild Berry, Spicy
Ginger Beer, tonic water 021 4,00€

Birnling - fine Williams pear brandy by LANTENHAMMER,
Vol. 40%, baby pear, pear juice 5cl

2

LANTENHAMMER

Fischer Vroni’s “Lantenhammer” mini hottles

Hazelnut spirit refined with cocoa

Vol. 32% 2cd 7,00 €

Raspberry spirit refined with fruit extract

Vol. 32% 2cd 7,00€

Pear spirit refined with fruit extract

Vol. 32% 2cd 7,00€

Kaffee-Busserl

Liqueur with Espressa Martini flavour

Because coffee alone is not enough, Vol. 25% 2cd 7,00 €
-Flascherl herbal liqueur, vol.35%  2cd 7,00 €
made with Sicilian oranges, Val. 33% 2d  7,00€
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“Fischer-Vroni” and “Der kleine Muc” jointly present

two exclusive limited-edition champagne mugs.

This high-quality collector’s item is limited to just 200 pieces of each
model and combines refined enjoyment with distinctive design.
Each mug stands for quality, character and special moments.

The regular price is €39 per mug.

Available at our souvenir stand behind the stage.

For the first time: the limited-edition
Fischer-Vroni champagne mug

When purchasing a bottle

of champagne, you can add
the limited-edition mug at

a special price of €29. Please
order from your service staff.

While stocks last.

05! 100,00 €

1751 350,00€ |

Owr special collector s dem.
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