
A Warm
Welcome

to picturesque Oberammergau, in the district of Garmisch-Partenkirchen.
We - the Dorfstüberl - are a charming restaurant serving traditional Bavarian cuisine. Our team
looks forward to treating you to our hearty Alpine dishes in our dining room or in our inviting
beer garden.

Bavarian Cuisine
We  are  pleased  to  announce  that  we  are  applying  for  certification  as  "Ausgezeichnete
Bayerische  Küche"  (Excellent  Bavarian  Cuisine).  This  quality  seal  stands  for  the  highest
standards in the origin of  the products as well  as  in the preparation and presentation of
traditional Bavarian dishes. Great importance is placed on the following criteria:

Product quality: origin of goods, food and drinks offered
Service quality: service and menu design
Front of house: dining rooms and overall appearance
Behind the scenes: kitchens and storerooms as well as our restrooms

We source our goods from Chefs Culinar. For our beef dishes we use heifer meat exclusively.
Heifer meat is of higher quality than conventional beef, as it comes from a sexually mature
female cow that has not yet calved.
Even with the supplier of our ice cream we attach great importance to regionality and source it
from Eiswaffler Hohenpeißenberg.

We wish you a good appetite!

Your Dorfstüberl Team



SOUP
P A N C A K E  S O U P
Pfannkuchensuppe

€ 5 . 5 0

B A V A R I A N  L I V E R  D U M P L I N G  S O U P
Bayerische Leberknödelsuppe

€ 5 . 9 0

C H E E S E  P R E S S E D  D U M P L I N G  S O U P
Kaspressknödelsuppe

€ 5 . 9 0

SALAD
M I X E D  S A L A D
Gemischter Salat

€ 6 . 0 0

S A L A D  P L A T E  W I T H  T U R K E Y  S T R I P S
Salatteller mit Putenstreifen
Mixed Leaf Salads with Tomatoes, Fresh Herbs, Onions, and Grilled Turkey Strips

€ 1 8 . 5 0

S A L A D  P L A T E  “ S T Ü B E R L ”
Salatteller “Stüberl”
Mixed Leaf Salads with Tomatoes, Grilled Roast Beef, Grilled Mushrooms, and Onions

€ 1 9 . 8 0

M I X E D  S A L A D  W I T H  C H I C K E N  N U G G E T S
Salat mit Nuggets

€ 1 9 . 8 0

MAIN COURSES
R O A S T  P O R K
Schweinebraten mit Kruste
served with Dark Beer Sauce, Potato Dumplings, and Coleslaw

€ 1 7 . 7 0

P O R K  S C H N I T Z E L  " V I E N N E S E  S T Y L E "
Schweineschnitzel “Wiener Art”
with French Fries

€ 1 7 . 7 0

B O I L E D  B E E F
Tafelspitz vom bayerischen Rind
with Horseradish Sauce, Carrot-Leek Vegetables, and Parsley Potatoes

€ 1 9 . 9 0



C O R D O N  B L E U
stuffed Pork Loin with Juniper Ham and Mountain Cheese, served with French Fries and
a small Mixed Salad

€ 2 2 . 5 0

V E N I S O N  R A G O U T  F R O M  A M M E R T A L E R  D E E R
Wild-Ragout vom Ammertaler Hirsch
with Root Vegetables in Cranberry-Juniper Sauce, served with Homemade Egg Noodles

€ 2 3 . 5 0

O N I O N  R O A S T  B E E F  F R O M  B A V A R I A N  C A T T L E
Zwiebelrostbraten vom bayerischen Rind
with Fried Potatoes, Fried Onions and Mixed Salad

€ 2 8 . 9 0

T U R K E Y  S T E A K  W I T H  C O C O N U T  C U R R Y  S A U C E
Putensteak mit Kokos-Curry Soße
served with Basmati Rice and Mixed Salad

€ 2 2 . 5 0

G R I L L E D  E N T R E C Ô T E  ( R I B - E Y E )
Entrecôte (Rib-Eye) vom Grill
with Herb Butter and Grilled Vegetables, served with Steak Potatoes

€ 3 5 . 9 0

Please feel free to ask our staff for senior portions.

Change of side dish €1.00 / Ketchup and mayonnaise €0.70

FISH
P I K E  P E R C H  F I L L E T
Filet vom Zander
Fried in Almond Butter, served with Parsley Potatoes and Leaf Salads

€ 2 6 . 9 0

VEGETARIAN & VEGAN
B E E R - K Ä S E S P Ä T Z L E
Bier Käsespätzle
Egg Noodles with Spicy Mountain Cheese, served with Leaf Salads

€ 1 4 . 9 0

C H E E S E  P R E S S E D  D U M P L I N G S
Kaspressknödel
with Onions, Cherry Tomatoes, and Leaf Salads

€ 1 3 . 9 0

Z U C C H I N I  " S P A G H E T T I "  W I T H  V E G E T A B L E
B O L O G N E S E
Zucchini “Spaghetti” mit Gemüse Bolognese

€ 1 5 . 9 0



SNACKS
1  P A I R  O F  O R I G I N A L  B A V A R I A N  W E I S S W Ü R S T E
1 Paar Original Bayerische Weißwürste
with Brez’n and Sweet Mustard

€ 8 . 2 0

1  P A I R  O F  V I E N N E S E  S A U S A G E S
1 Paar Wiener Würstel
with Brez’n and Mustard

€ 8 . 0 0
with  fr ies  € 8 . 5 0

3  B E E R  S A U S A G E S
3 Stück Bierwürstel
with Sauerkraut, Bread, and Mustard

€ 1 3 . 5 0

S N A C K  P L A T T E R
Brotzeitbrettl
with Smoked Bacon, Ham, Landjäger, Cold Roast, Salami, Ettal Cheese, with Colorful
Garnish, Butter, and Bread

€ 1 5 . 9 0

S A U S A G E  S A L A D
Wurstsalat
with Lyoner, Tomatoes, Pickles, and Egg, served with Bread

€ 1 2 . 5 0
with  cheese  € 1 4 . 0 0

CHILDREN’S MENU
G E R M A N  E G G  N O O D L E S  W I T H  S A U C E
Spätzle mit Soße

€ 4 . 7 0

P O T A T O  D U M P L I N G S  W I T H  G R A V Y
Kartoffelknödel mit Bratensoße

€ 4 . 7 0

F R E N C H  F R I E S
Pommes Frites

€ 4 . 7 0

T U R K E Y  N U G G E T S  W I T H  F R E N C H  F R I E S
Puten Nuggets mit Pommes Frites

€ 8 . 7 0

S M A L L  P O R K  S C H N I T Z E L
Kleines Schweineschnitzel
with French Fries

€ 8 . 7 0

Ketchup, mayonnaise, mustard €0.70 each



DESSERT
H O M E M A D E  C A K E
Hausgemachter Kuchen

€ 4 . 9 0

A P P L E  S T R U D E L
Apfelstrudel

€ 5 . 0 0

K A I S E R S C H M A R R N
with Raisins and Almonds

€ 1 2 . 9 0

C R E M E  B R Ü L E
with Whipped Cream

€ 6 . 7 0

D E S S E R T  W I T H

V A N I L L A  I C E  C R E A M € 2 . 5 0

V A N I L L A  S A U C E € 2 . 5 0

A P P L E  S A U C E € 2 . 5 0

W H I P P E D  C R E A M € 1 . 0 0

DRAUGHT BEER
S A I S O N A L  B E E R
Saisonbier vom Fass

0.5  l  € 4 . 6 0
0.3  l  € 3 . 2 0

L A G E R  B E E R
Paulaner Helles

0.5  l  € 4 . 6 0
0.3  l  € 3 . 2 0

L A G E R  B E E R
Chiemseer Helles

0.5  l  € 4 . 6 0
0.3  l  € 3 . 2 0

W H E A T  B E E R
Paulaner Weißbier

0.5  l  € 4 . 8 0
0.3  l  € 3 . 4 0

S H A N D Y  /  W H E A T  B E E R  S H A N D Y
Radler / Russ

0.5  l  € 4 . 8 0
0.3  l  € 3 . 4 0



BOTTLED BEER
N O N - A L C O H O L I C  W H I T E  B E E R
Paulaner alkoholfreies Weißbier

0.5  l  € 4 . 8 0

L I G H T  W H I T E  B E E R
Paulaner leichte Weiße

0.5  l  € 4 . 8 0

D A R K  W H I T E  B E E R
Paulaner Weißbier dunkel

0.5  l  € 4 . 8 0

NON-ALCOHOLIC DRINKS
S P A R K L I N G  W A T E R
Tafelwasser Sprudel

0.5  l  € 3 . 7 0
0.25  l  € 2 . 7 0

S T I L L  W A T E R
Tafelwasser still

0.5  l  € 3 . 7 0
0.25  l  € 2 . 7 0

R A U C H  A P P L E  S P R I T Z E R
Apfelschorle Rauch

0.33  l  € 4 . 2 0

R A U C H  B L A C K  C U R R A N T  S P R I T Z E R
Johannisbeerschorle Rauch

0.33  l  € 4 . 2 0

R A U C H  R H U B A R B  S P R I T Z E R
Rhabarberschorle Rauch

0.33  l  € 4 . 2 0

R A U C H  P A S S I O N  F R U I T  S P R I T Z E R
Maracujaschorle Rauch

0.33  l  € 4 . 2 0

R A U C H  I C E  T E A  P E A C H
Rauch Eistee Pfirsich

0.33  l  € 4 . 2 0

C O C A  C O L A 0.33  l  € 4 . 2 0

C O C A  C O L A  Z E R O 0.33  l  € 4 . 2 0

P A U L A N E R  S P E Z I 0.33  l  € 4 . 2 0

P A U L A N E R  O R A N G E  S O D A
Paulaner Orangenlimo

0.33  l  € 4 . 2 0



HOT DRINKS
E S P R E S S O € 2 . 8 0

D O U B L E  E S P R E S S O
Doppelter Espresso

€ 4 . 2 0

C U P  O F  C O F F E E
Tasse Kaffee

€ 3 . 9 0

C U P  O F  C A P P U C C I N O
Tasse Cappuccino

€ 4 . 0 0

G L A S S  O F  L A T T E  M A C C H I A T O
Glas Latte Macchiato

€ 4 . 2 0

H O T  C H O C O L A T E
Heiße Schokolade

€ 4 . 5 0

G L A S S  O F  T E A
Glas Tee
Organic Relax Ayurvital (spiced tea), Organic Teaspa Magica (herbal tea), Organic
Herb Garden (herbal tea), Organic Darjeeling Imperial Second Flush (black tea),
Organic Green Tea Asia Superior Leaf (green tea), Organic Natural Fruit (fruit tea)

€ 3 . 9 0

WINE
W H I T E  W I N E  B Y  T H E  G L A S S  0 . 2  L

H O U S E  W I N E  -  S O N N T A G S S C H O P P E N  W H I T E
Hausschoppen - Sonntagsschoppen weiß

€ 4 . 5 0

W A C H E N H E I M E R  C H A R D O N N A Y € 5 . 9 0

B I C K E L M A I E R  R I E S L I N G € 5 . 5 0

R O S É  W I N E  B Y  T H E  G L A S S  0 . 2  L

E D E N K O B E N E R  P O R T U G I E S E R  W E I S S H E R B S T € 5 . 9 0

R E D  W I N E  B Y  T H E  G L A S S  0 . 2  L

H O U S E  W I N E  -  S O N N T A G S S C H O P P E N  R E D
Hausschoppen - Sonntagsschoppen rot

€ 4 . 5 0



W A C H E N H E I M E R  D O R N F E L D E R € 5 . 9 0

W H I T E  W I N E  B Y  T H E  B O T T L E  0 . 7 5  L

A L D E  G O T T  R R  R I V A N E R  &  R I E S L I N G € 1 9 . 9 0

R E D  W I N E  B Y  T H E  B O T T L E  0 . 7 5  L

A L D E  G O T T  P C  P I N O T  N O I R  &  C A B E R N E T
D O R S A

€ 1 9 . 9 0

W I N E  S P R I T Z E R S

W I N E  S P R I T Z E R  W H I T E / R E D / R O S É
Weinschorle weis/rot/rosé

0.2  l  € 3 . 9 0
0.5  l  € 6 . 5 0

FINE SPIRITS
F R U I T  B R A N D Y  3 8 %
Obstbrand 38%

2  cl  € 3 . 0 0

W I L L I A M S  P E A R  B R A N D Y  3 4 %
Williamsbirne 34%

2  cl  € 3 . 0 0

A P R I C O T  S C H N A P P S  “ B E R G L A R ”  3 4 %
Marillenschnaps “Berglar” 34%

2  cl  € 3 . 0 0

J Ä G E R M E I S T E R  3 5 % 2  cl  € 3 . 0 0

K O F E L H E X  4 0 % 2  cl  € 3 . 0 0

G E N T I A N  S C H N A P P S  4 0 %
Enzian 40%

2  cl  € 3 . 0 0

U N I C U M  3 4 . 5 % 2  cl  € 3 . 0 0

WHISKY FROM BAVARIA
S L Y R S  M A L T  W H I S K Y  4 2 % 2  cl  € 4 . 5 0



GIN
T H E  I L L U S I O N I S T  O R G A N I C  D R Y  G I N  4 5 %
In the aroma a hint of liquorice, earthy-spicy mace, fruity citrus zest – and all of it in a
unique blue hue that undergoes a fascinating colour change; first come the aromas of
orange and citrus, accompanied on the nose by a strong juniper aroma, followed by
floral and mild notes.

4  cl  € 8 . 5 0

T H E  B O T A N I S T  I S L A Y  D R Y  G I N  4 6 %
22 hand-picked botanicals: apple mint, birch leaves, bog myrtle leaves, chamomile,
creeping thistle flowers, elderflowers, gorse flowers, heather flowers, hawthorn flowers,
juniper berries, lady’s bedstraw flowers, lemon balm, meadowsweet, peppermint leaves,
mugwort leaves, red clover flowers, lovage flowers, tansy, thyme leaves, water mint,
white clover and wood sage leaves.

4  cl  € 6 . 5 0

T O N I C  W A T E R  A Q U A  M O N A C O 0.23  l  € 3 . 2 0


