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Your festival hosts, the Wenisch Family

Lunch specials

2 WENISCH
WHITE SAUSAGES €950

with one small pretzel and sweet mustard

2 PAIRS OF PORK SAUSAGES < 11,50

with bacon sauerkraut and medium
hot mustard

LUNCH ROAST CHICKEN < 16,90

Y2 grilled 1.200 g chicken from Bavaria,
served with homemade potato-cucumber
salad

BRAISED VEAL <1990

with rosemary cream sauce, root
vegetables and hand-scraped egg spaetzle

Fer the (illte ones

CHICKEN NUGGETS <3,90
with fries and ketchup

PORTION OF FRIES 5,90
with ketchup

POTATO DUMPLING <590

with roast gravy

BREAD DUMPLING <590

with roast gravy

HOMEMADE EGG
SPAETZLE <590

with cream sauce

White sausages
from 10:30 a.m

Hot kitchen from

11:00 a.m. to 9:00 p.m

Snacks and deserts
until 9:30 p.m

Snacks & Prelzels

BIERRADISH PLATTER VEGGIE €11,30

sliced garden radish, icicle radish, radishes
and chive bread

EMMENTALER (45% fat) VEGGIE
200g €10,50 300g €14,50

OBAZDA VEGGIE €14,20

with radishes and two slices of farmhouse bread

BAVARIAN SAUSAGE SALAD <1290

with pickles, red onions and one slice of
farmhouse bread

VOLKSFEST SNACK PLATTER

€68,90

SWISS SAUSAGE SALAD <1390

with Emmentaler, pickles, red onions and one
slice of farmhouse bread

SNACK PLATTER <17,90

Pork lard with cracklings, various sausage
specialties from our own butcher, crusted

ham, traditional smoked specialties from Lower
Bavaria, Styrian horseradish, organic mountain
cheese, Obazda and other cheese specialties,
butter, and two slices of farmhouse bread

VEGETARIAN
SNACK PLATTER VEGGIE €18,50

Organic mountain cheese, creamy beetroot
hummus, carrot sticks, Bavarian potato cheese
spread, Obazda, pea guacamole, TONI's vegetable
patties, onion and leek tart, pumpkin carpaccio
with pomegranate seeds,, three slices of "Franzi"
baguette from Hahn Bakery

HAHN FESTIVAL PRETZEL <590
freshly baked

HAHN ENJOYMENT PRETZEL <1220

with Obazda, Bavarian potato cheese spread
and pork lard with cracklings

HAHN CHEESE PRETZEL <670
freshly baked

ENJOYMENT TAPAS PLATTER

€13,50 p.p/€ 108 total
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oX
specialilies

FesT Tend
lradilienal classics

OUR WENISCH
OXEN CLASSIC <2390
Braised ox roast with hearty red wine sauce and

homemade potato salad

OXEN GOULASH <20,90

with handmade herb bread dumplings and
roasted bacon butter crumbs

OXEN IN AROLL €990

Oxmeat with tomato, onions and savory sauce in
a giant roll from Hahn Bakery
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OXEN ROAST BEEF < 34,90

cooked medium-rare, with port wine onion jus,
hand-cut root vegetables, potato gratin and
crispy onions

GENUSSARENA ORIGINAL
BEEF TARTARE <2090
200g of finest ox tartare — spicy, with Dijon

mustard mayonnaise and three slices of "Franzi"

baguette from Hahn Bakery

Our oxen come from our
own farm "Muggenthal” and selected partner
farms. Animal welfare is a top priority here!

GIANT CURRY SAUSAGE < 13,50

with spicy sauce and fries

2 BAVARIAN CHICKEN <1350
fresh off the grill

CRISPY PORK BELLY ROAST < 18,90

with ERL festival beer sauce, Bavarian cabbage,
apotato dumpling and buttered breadcrumbs

PORTION OF PORK KNUCKLE € 19,90

with ERL festival beer sauce, bacon coleslaw,
potato dumpling and buttered breadcrumbs

PORK CORDON BLEU <1990

with homemade lingonberry chutney and
potato-cucumber salad

PORTION OF OVEN-FRESH
SUCKLING PIG €22,90

with ERL festival beer sauce, bacon coleslaw,
potato dumpling and buttered breadcrumbs

BRAISED VENISON RAGOUT <2390

with lingonberry pear and handmade pretzel
dumpling

¥. DUCK <2390

FROM LUGEDER FARM IN PLEISKIRCHEN
with apple red cabbage, a potato dumpling and
buttered breadcrumbs
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Vegan &

Vegelarian

TONI's GREEN BOWL VEGAN £12,50

mixed leaf salad, homemade pea guacamole,
radishes, edamame, carrots, cherry tomatoes
with pumpkin seed—balsamic dressing and three
slices of “Franzi” baguette from Hahn Bakery

as Pretzel Chicken Bowl €18,90

with cold crispy chicken, Obazda and
pretzel croQtons

as Styrian Bowl VEGAN €17,50
with roasted pumpkin seeds, Kafer beans and
marinated beetroot
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CHEESE SPAETZLE vEGGIE €15,90

handscraped in our kitchen — gratinated with
Emmentaler and organic mountain cheese,
crispy onions and a small mixed salad

DUMPLING TRIO vEGGIE €17,90

handmade in our kitchen — pumpkin dumpling
with organic mountain cheese, spinach
dumpling, beetroot dumpling, with nut butter,
Parmesan, toasted breadcrumbs and a small
side salad

€13,30 €6,00
€13,30
€13,30 €6,10
€13,30
€13,30
€6,80 €13,30 Back again
thisyearina
€6,70 0,51 stein!

WHITE WINE
SPRITZER
€9,90

Desserls & Ceffee |

HOMEMADE CURD
“KAISERSCHMARRN”

caramelized with roasted almonds, served with
apple sauce and plum compote

in small casserole dish for 1 person €16,50

in giant casserole dish for 4 hungry guests
or 8 tasters €59,90

HAHN PLUM TART <640

WHEAT BEER TIRAMISU <920

according to the original TONI's recipe

TONI’s CITRUS CREME BRULEE <3590

with a caramelized sugar crust and fresh mint

ORGANIC HAY MILK
PANNA COTTA <920

with marinated strawberries

DINZLER COFFEE <430
DINZLER CAPPUCCINO <4590
DINZLER ESPRESSO €370

Available only at “TONI’s Bar” and exclusively until 5:00 p.m

Exdras & Sides

Bread roll / Farmhouse bread £1,20

Potato dumpling €590
with gravy

Bread dumpling 5,90
with gravy

Portion of fries €6,90
with ketchup

Portion of sauerkraut <450
with bacon

Portion of red cabbage € 4,90

Portion of Bavarian-style cabbage < 4,90
Portion of bacon coleslaw € 4,90
Portion of potato-cucumber salad €590

Small mixed salad € 5,90
with balsamic dressing

Portion of ketchup € 0,70
Portion of mustard €0,70
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CASA GHELLER CUVEE BRUT
SPUMANTE Italy 0,751
delicate notes of apple, pear, and melon

MOET & CHANDON IMPERIAL Frankreich
0,751 1,51 3,0l

MOET & CHANDON ICE France
0,751 1,51

MOET & CHANDON ICE ROSE France
0,751 1,51

ROSA DEI FRATI 0,751

Blend of Groppello, Barbera, Marzemino and
Sangiovese — juicy, powerful and fresh, floral
notes, red apple — Ca dei Frati, Lombardy

MIRAVAL ROSE
0,751 1,51
Cotes de Provence — Pitt & Perrin, Provence

TONI=Willy  ©
At s et _
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WHITE WINE SPRITZER o,51 KUNZMANN

TONI’s CUVEE 0,751

Cuveée of Rivaner, Silvaner & Pinot Blanc — fresh,

fruity, vibrant notes of apple, pear and quince —
Family Wenisch & Weinhaus am WiRRberg,
Rheinhessen

CA DEI FRATI

0,751 1,51

Trebbiano di Lugana — refreshing,
mediterranean herbal notes, fruity —
Ca dei Frati, Lombardy

PINOT BIANCO 0,751
Aroma of ripe pear and delicate spices — playful
yet powerful — Peter Zemmer, South Tyrol

TONI’s WILLIAMS PEAR BRANDY
40%vol 2cl

Single-varietal premium fruit brandy with the full,

smooth aroma of Williams pear

TONI’s FAVORITE SHOT
35%vol 2cl
Williams pear with pear juice

TONI’s “OACHKATZLSCHWOAF”
30%vol 2cl

Hazelnut liqueur made from freshly roasted
Piedmont hazelnuts

JAGERMEISTER 35%vol 2cl

At TONI’s Bar you'll find a wide selection of
drinks available for takeaway!

SARTISPRITZ

4 cl Sarti Rosa, Prosecco, soda, fresh lime

APEROL SPRITZ
4 cl Aperol, Prosecco, orange slice

LILLET WILDBERRY
4 cl Lillet Blanc, Schweppes Wildberry,
raspberries

LILLET PEACH
4 cl Lillet Rosé, Schweppes White Peach,
peach slices

STRAWBERRY SPRITZ

2 cl OX52 Gin, homemade strawberry-juniper
syrup, Prosecco

STRAWBERRY SPRITZ

4 clnon-alcoholic gin, homemade strawberry-
juniper syrup, Schweppes Dry Tonic

TONI’'s MOJITO
4 cl Havana Club, homemade lime cordial,
28 Black Lime-Mint

VIRGIN MOIJITO
2 clhomemade lime cordial,
28 Black Limette-Minze, fresh lime

MUNICH MULE
4 cl OX52 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
4cl Havana Club, Coca Cola, fresh lime

JACKY COLA
4clJack Daniel’s Tennessee Whiskey, Coca Cola

GIN TONIC
4 cl OX52 Gin, Schweppes Dry Tonic

RUSCHERL
2cl Asbach Uralt, Coca Cola

FLYING HIRSCH
2clJagermeister, Red Bull

RUSCHERLMETER
8x 2cl Asbach Uralt, Coca Cola
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FRIDAY, 07.08.2026
11:00am—-2:00 p.m

Kaisermusikanten
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Viera Blech
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SAXNDI
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Gebraut nach traditionell handwerklichem Verfahren
mit Hallertauer Naturhopfen und bayrischem Malz.

Viel SpafS und beste Laune beim landfrischen

Bier-Genuss, Bayerns bestes ERLebnis, ( )
in der Genuss-Arena Wenisch!
Ihre Familie Erl/

Dein Backer seit 1912
_ Y

Die Druckerei in

STRAUBING

A

« HEBLINGSPLATL
/e INDER STADT

TONI’s NEU ERLEBEN —
ALTBEWAHRT GENIESSEN!

=g teamElgate ¥ [Eldanubius

Wir sind dein

partner in crime

in Sachen Websites,
Brands & Onlineshops

www.partnerincrime.agency



