


Friends

Beer Jent Cullure

At last another year has passed and the long wait has come to an end. It’s that time of

year again —it’s “Gaubodenvolksfest

|

Anyone who is familiar with our “Genussarena” knows what treats are in store for
visitors over these 11 days: comfort, charm and conviviality combined with a slightly
different food offering. We stand for a wonderful tent, TONI’s Bar, friendly waiting
staff, excellent festival beer from the Erl brewery, top-quality folk festival favourites
and beef from our own farm.

But we must stress: without our wonderful guests, our festival tent would not have
become what it is today! Which is why we want to say a “Thank You” from the heart.
Thank you for staying loyal to us, visiting us every year in large numbers and making us
into the festival tent that it is - a “Genussarena”.

We are really looking forward to celebrating the Gaubodenvolksfest 2024 together
with you — here’s to an enjoyable folk festival!

Yours, the Wenisch Family VEAL SAUSAGES

FROM 10.30 AM

HOT FOOD FROM 11.00 AM
UNTIL 21.00 PM

SNACKS & DESSERTS
UNTIL 21.30 PM

—LWTM%

2 WENISCH VEAL SAUSAGES
(WEISSWURSTE) <950

with a small pretzel and sweet mustard

VEAL MEATBALLS <1590

with gravy, fried onions &
potato-cucumber salad

— Snacks & Prelzels

BEER RADISH BOARD eggie €10,90
with outdoor-grown radishes, “Eiszapfen” radishes,
red radishes and chive bread

EMMENTAL CHEESE (5%fat) veggie
200g €990 300g £13.90

OBAZDA - BAVARIAN CHEESE
SPECIALITY veggie €13,90
with red radishes and 2 slices of rye bread

BAVARIANS AUSAGE SALAD <1250

with gherkins, red onions and 1slice of rye bread

SWISS SAUSAGE SALAD <1350
with Emmental cheese, gherkins, red onions and
1slice of rye bread

SNACKBOARD <1690

with Obazda Bavarian cheese speciality, various
sausage and ham specialities from our own
butcher’s shop and butter, 2 slices of rye bread

VEGETARIAN

SNACK BOARD veggie €17,90

Organic mountain cheese, homemade beetroot-
hummus & carrot sticks, creamy potato spread
(Erdapfelkas), Obazda Bavarian cheese speciality,
pea guacamole, roasted kohlrabi, TONI's onion
and leek quiche, carpaccio of golden beet-root, 3
slices of “Franzi” baguette from Hahn bakery

HAHN VOLKSFEST PRETZEL

freshly baked €590 ')

asagourmet pretzel €11,90

with Obazda Bavarian cheese speciality, creamy
potato spread (Erddpfelkas) and homemade sweet
potato hummus

HAHN CHEESE-PRETZEL
freshly baked € 6,50

Sharing Pishes —
STARTERS, SNACKS
VOIXFEST SNACKBOARD FOR 4 <5590

Various sausage and ham specialities from our
own butcher’s shop, styrian horseradish, beetroot-
hummus, creamy potato spread (Erdépfelkas),
organic mountain cheese, Obazda Bavarian cheese
speciality & more cheese speciality, handmade
pea guacamole & marinated carott sticks, butter,
4slices of rye bread, 8 slices of “Franzi” baguette
from Hahn bakery

INFORMATION ABOUT REGIONAL
INGREDIENTS

Chickpeas: from the Fuesthof farmin
Niederast near StrafRkirchen

OUR GOURMET TAPAS
AVAILABLE TO PRE-ORDER FOR 8
from 17.30 pm — Starter Portion




INFORMATION ABOUT REGIONAL
INGREDIENTS

Potatoes: We source our potatoes from the Stangl vege-
table farm near Bogen. From these, our fresh, homemade
potato salad is prepared daily in our gourmet kitchen.

OUR WENISCH BEEF CLASSIC <2150
braised beef with strong red wine sauce and
homemade potato salad

BRAISED BEEF GOULASH <1990
with hand-rolled herb bread dumplings, roasted
bacon-butter breadcrumbs

FOR COLLECTION FROM OUR BEEF HUT AT THE MAIN
ENTRANCE:

BEEFIN AROLL <3290
Beef with tomato, onions and spicy sauceina
giant bread roll from the Hahn bakery

ROAST BEEF FROM THE OX <3290
cooked until pink with port and onion gravy,
hand-cut root vegetables, potato gratin and
fried onions

~ORIGINAL GENUSSARENA

BEEF TATAR FROM THE OX <1990
200g of the greatest pleasure with Dijon
mustard mayonnaise and 3 slices of “Franzi”
baguette from the Hahn bakery

Beer Tent

Tradilienal (lassics

2 PAIRS OF PORK SAUSAGES <1150
with bacon sauerkraut and medium-hot Develey
mustard

GIANT CURRYWURST <1290

with spicy sauce and French fries

2 CHICKENFROMBAVARIA <1320
fresh from the grill

ROAST PORK BELLY WITH

CRACKLING <1790

with ERL Festbier gravy, Bavarian cabbage,

potato dumplings and breadcrumbs fried in butter

PORTION OF REAR KNUCKLE OF
PORK <1890

with ERL Festbier gravy and homemade potato
and cucumber salad

CORDON BLEU

PORK 19,90

with homemade cranberry chutney and potato
and cucumber salad

PORTION OF FRESHLY COOKED
SUCKLINGPIG <2190

with ERL Festbier gravy, bacon and cabbage salad,
potato dumplings and breadcrumbs fried in butter

BRAISED VENISON RAGOUT <2290
with cranberry and pear and hand-shaped pretzel
dumplings

% LUGEDER DUCK <2290

from the Lugeder farm in Pleiskirchen.

with apple and red cabbage, potato dumplings and
bread- crumbs fried in butter




[he Veggie Bulcher

TONI's GREEN BOWL vegan €11,90

Lettuce, handmade pea guacamole, red radishes,
edamame beans, carrots, cherry tomatoes with
pumpkin seed and balsamic dressing and 3 slices
of “Franzi” baguette from the Hahn bakery

As Pretzel and Chicken Bowl €17,90
with roast chicken (served cold), Obazda Bavarian
cheese speciality and pretzel croutons

As Styrian Bowl €16,90
with roasted pumpkin seeds, scarlet runner beans
and marinated beetroot

CHEESE NOODLES

(KASESPATZLE) <1550

handcrafted in our gourmet kitchen.

gratinated with Emmental cheese and organic
mountain cheese, fried onions & a small mixed leaf
side salad

DUMPLING TRIO <1790

handcrafted in our gourmet kitchen.

pretzel dumpling with Herbs & organic mountain
cheese, spinach dumplings, beetroot dumplings,
nut butter, Parmesan, roasted butter bread-
crumbs &a small side salad

Drinks

ERL FESTBIER 101 €12,70
ERL WEISSBIER 051 €650
ERL WEISSBIER ALCOHOL-FREE o051 €640
ERL WEISSBIER 101 €12,70

ERL RUSS (BEER & WHITE LEMONADE) 101 €12,70
ERL RADLER (sHaNDY) 101 €12,70

ERL SPEZI (LemoNADE & coLA) 051 €640 1,0l £12,70

TABLE WATER o051 €570 101 €11.40
LIBELLA ORANGE LIMONADE o5! €640
LIBELLA COLA os1 €640

LIBELLA APPLESPRITZER o051 €640

Serraevt

Desserls & Ceoffee

HAHN DAMSON CAKE <5620

HOMEMADE SHREDDED PANCAKES
WITH QUARK

caramelised with roasted almonds, apple purée
androasted damsons

inapanfor1person €1590

in a giant-pan for 4 hungry or 8 tasters € 59,90

WEISSBIER TIRAMISU <3290
using TONI's original recipe

TONI's CITRUS
CREME BRULEE <590
with sugar crust & fresh mint

€4,30
€4,90
€370

Only available from self-service at “TONI’s Bar” and only until 17 pm.

Side Orders

BREADROLL/RYEBREAD <120

POTATO DUMPLING <550

with gravy

BREAD DUMPLING <590

with gravy

PORTION OFFRENCHFRIES <590
with ketchup

PORTION OF SAUERKRAUT <450
with bacon

PORTION OF RED CABBAGE <450

PORTION OF BAVARIAN CABBAGE <490

PORTION OF BACON AND CABBAGE
SALAD <490

PORTION OF POTATO AND CUCUMBER
SALAD <590

SMALL LEAF SALAD <590
with Balsamic dressing

PORTION OF KETCHUP <070
PORTION OF MUSTARD <070



VALDO ICE 0751

CASA GHELLER CUVEE BRUT
SPUMANTE 075

fine notes of apple, pear and melon

MOET & CHANDON IMPERIAL
0751 151 30l

MOET & CHANDON ICE
0,751 1,51

MOET & CHANDON ICE ROSE
0,751 1,51

ROSA DEI FRATI 2023 o751

Groppello, Barbera, Marzemino, Sangiovese —
juicy, strong and fresh, floral note, red apple —
Ca dei Frati, Lombardy

MIRAVAL ROSE 2023
0751 1,51
Cotes de Provence — Pitt & Perrin, Provence

HUUBERT’s WINE SPRITZER

WHITE o2751
Q.b. A, Miller Thurgau —refreshing, fizzy

TONI's CUVEE 2023 075!

Blend of Rivaner, Silvaner and Pinot Blanc — fresh,
fruity, invigorating, with notes of apple, pear,
quince — Wenisch Family & Wiberg Wine Estate,
Rheinhessen

CA DEI FRATI 2023

0,751 1,51

Trebbiano di Lugana —refreshing, flatteringly
herby and mediterranean, fruity — Ca dei Frati,
Lombardy

FINE RIESLING 2023 0751

Riesling — efreshing, peach, apricot, green apple —
Gut Hermannsberg, Nahe

87 Falstaff-Punkte

SAUVIGNON BLANC 2023 o751
Fresh and fruity with ripe notes of passionfruit
and maracuja — David Spies Winery, Rheinhessen

)
BRENNEREI LIEBL Lf]fBL
from Bad Kotzting ‘

TONI’s FAVOURITE SPIRIT

35%vol 2cl
Williams pear with pear juice

TONI’s BERRY SPIRIT

40%vol 2cl
Spirit made from blueberry, blackberry and
rowan berries

TONI’'s OACHKATZLSCHWOAF

30%vol 2cl
Hazelnut liqueur made of freshly roasted
hazelnuts from Piedmont

JAGERMEISTER 35%vol 2cl

At our TONI’s Bar you can order a wide
selection of drinks directly at the bar —
take a look!

From 20.30 pm we will serve the
following drinks to your table!

SARTI SPRITZER

4 clSarti Rosa, prosecco, soda, fresh limes

APEROL SPRITZ
Aperol, prosecco, orange

LILLET WILDBERRY
Lillet Blanc, Schweppes Wildberry, raspberries

LILLET PEACH
Lillet Rosé, Schweppes White Peach, peach

TONI’'s MOJITO
4 clHavana Club, homemade lime juice cordial,
28 Black lime mint

MUNICH MULE

4clThe Duke Dry GIN, Schweppes Ginger Beer,
lime juice, cucumber

VODKA LEMON
4 cl Swedish Absolut Vodka, Schweppes
Bitter Lemon

VODKA RED BULL
4 cl Swedish Absolut Vodka, Red Bull

CUBA LIBRE

4clHavanaClub, Coca Cola, limes

JACKY COLA

4clJack Daniel’s Tennessee Whiskey, Coca Cola

GIN TONIC
4cl The Duke Dry GIN, Schweppes Dry Tonic

RUSCHERL
2clAsbach Uralt, Coca Cola




Owr
Evening Program

1 Sa,10.08.2024 11.30 t017.00 pm 19.00 t0 23.45 pm
Die Ursprung Buam Eslarner Showband
Su,11.08.2024 11.30 t0 17.00 pm 19.00 to 23.45 pm
Frank Feulner und seine Straubinger SAXNDI
Volksfestmusikanten

(1) 19.00 t0 23.30 pm
Mo, 12.08.2024 11.30 t0 17.00 pm Frontal
Frank Feulner und seine Straubinger
Volksfestmusikanten 9 19.00 t0 23.30 pm
Eslarner Showband
Tue,13.08.2024 11.30 t017.00 pm
Hirschlinger Musikanten 19.00 t0 23.30 pm
Wolfsegger Partyband
Wed, 14.08.2024 11.30 t0 17.00 pm
Frank Feulner und seine Straubinger 19.00 to 23.45 pm
Volksfestmusikanten Ois Easy
Thu,15.08.2024 11.30 t0 17.00 pm e 19.00 t0 21.30 pm
Frank Feulner und seine Straubinger Saustoimusi

Volksfestmusikanten
21.30 t0 23.30 pm

Fr,16.08.2024 11.30t017.00 pm Stoasberger Lumpen

Hirschlinger Musikanten

19.00 to 23.45 pm
Sa,17.08.2024 11.30 to17.00 pm Joe Williams Band
Frank Feulner und seine Straubinger 001025 4
. b (o} o m
Volksfestmusikanten B
SAXNDI
Su,18.08.2024 11.30t017.00 pm
(4 ) 19.00 t0 23.30 pm

Frank Feulner und seine Straubinger

Volksfestmusikanten Anja Bavaria & Wolfsegger Partyband

Mo,19.08.2024 11.30 t017.00 pm LRI L 2l )]

Hirschlinger Musikanten Frontal

1 Su, 11.08.2024

Enjoy a girls night with many specials. Book the package
for 8 girls and enjoy the beautiful and fine things in life!
With a delicious tapas variety, TONI's schnaps, bar special,
photo wall,and much more.

Mo, 12.08.2024

BUY 1 MASS — GET 1 MASS FOR FREE

When reserving for the club regulars’ table, buy
1liter of beer and receive 1liter of beer for free!
Also with bar specials, a big raffle, and sponsorship
activities.

3 Thu, 15.08.2024 — Maria Himmelfahrt

High-energy, barefoot tuba pop combined with brass
section, electric guitar, and accordion.

4 Su,18.08.2024




IMPORTANT INFORMATIONS

Our Wenisch’ pre-sale vouchers

The service surcharges are €1.10 for beer vouchers and €1.20 for
chicken vouchers. The redemption values for reorders are both
€10.90 (as of 2023).

Unused pre-sale vouchers for beer and chicken, as well as
food vouchers from 2024, are also valid in 2025. At next year's
Gaubodenvolksfest, our pre-sale vouchers from 2024 can be
credited at the same value.

ERL-brewery-vouchers

Please note that brewery vouchers are only accepted for beer
and non-alcoholic beverages, but not for food.

We ask for your understanding that reorders are not possible.
Also, please take care of your wardrobe, for which unfortunately
we can't take liability. All prices include service charge and
value-added tax.

Additives in food and drinks
You can find informations about allergens and additives in our

food and beverages on the detailed overview at our festival office.

OUR PARTNERS
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Gebraut nach traditionell

handwerklichem Verfahren

mit Hallertauer Naturhopfen

und bayrischem Malz.

Viel Spaf§ und beste Laune

beim landfrischen Bier-Genuss,
Bayerns bestes ERLebnis,

in der Genuss-Arena Wenisch!

Ihre Familie Erl!

S
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Landbrauerei Ludwig Erl
Brauhandwerk seit 1871




