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STIEGL GOLDBRAU 45 4 5+ 9 13 24

Austrian Lager, lightly toasted malts,
subtle hops, well balanced finish

HOFBRAU ORIGINAL v 515 9.5

Bavarian Lager, very subtle hops, great

145 27
malty notes, sweet-ish finish

HOFBRAU DUNKEL 1e .52 9.5

dark lager, roasty and toasty malt,
light hops, hints of chocolate

MAISEL'S WEISSBIER 15 5 4% 9

wheat Bier, sweet, fruity flavour, notes
of cloves, subtle earthiness

SCHNEIDER TAP 7 rev 5.4 9.5 14 26

wheat Bier, fruity notes, bready
flavour, earthy finish

HOFBRAU MAIBOCK . 7.2 1" [ 30

Bock Bier, smooth bitterness, notes of
honey, strong long lasting finish

ROTHAUS PILSNER »zv 5.1 9.5

bittersweet, crisp and clear, grassy
notes, noble hops, refreshing finish

ARCO ZWICKL 1ev 522 9

unfiltered lager, bready malts, herbal
hops, refreshing finish

FRUITY WEISSBIER 1z 555 9

mango, passionfruit or banana syrup
mixed with Weissbier

145 27

136 25

145 27
136 25

136 25

------------------------------------------------------------

BERENTZEN SAURER APFEL sour apple 200 9
BERENTZEN WILDE KIRSCHE wild Cherry ~ 20% 9
9

BERENTZEN APFEL apple 18%
BERENTZEN PFIRSICH peach 20% 9
JKGERME'STER 56 herbs and spices 35% 11
OBSTLER apple & pear 40% 11
WILLIAMS BIRNE pear 40% 1
KIRSCHWASSER cherry 40% 1
ZWETSCHGENWASSER plum 40% 1

TIROLER TEUFELSKRAUTER Devir's herbs ~ 50% 12
TIROLER BERGFEUER mountain blaze 50% 12

TIROLER GLETSCHEREIS glacier ice 50% 12
REISETBAUER OBSTBRAND 42% 18
premium Austrian brandy available in different

flavours

+, 1
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Bier might help to fight the flu.
But let’s not risk it. Stay safe -
register your details. Scan the
QR code with your phone camera
B and register your group.

MUUSER LIESL ABV 5.1% | 330ml 10
Germany’s Nol Lager 2017 & 2018

AUGUSTINER LAGER 2z 5.1% | soomi 18
well balanced hops and malts, sweet-ish finish

RAUCHBIER ABV 5.1% | 500ml 20

dominant smoky flavour, bready malts, slightly burnt caramel
finish and smoked meat

------------------------------------------------------------

MAISEL WEISSE DUNKEL ~&v 5.4% | s00mi 13.5
wheat Bier, bready malts, subtle earthiness, yeasty finish
WEISSENHOHER PILS 2&v 4.9% | soomi 14
crisp and bittersweet, noble hops, subtle malts, refreshing
WEISSENHOHER DOPPELBOCK -5\ 522 | s0omi 19
strong malts, biscuit notes, toffee notes, sweet strong finish
WELTENBURGER DUNKEL & 5.1% | s00mi 15
roasted and toasted malts, hints of chocolate, malty finish
WELTENBURGER MARZEN -\ 5.5 | s00mi 14
crackery malts, notes of honey, slightly fruity, balanced

bitterness

SCHNEIDER TAP 9 EISBOCK ey 12% | 330mi 22
yeast and banana bread notes, fruity flavour, strong long finish
KOLSCH FRUH ALC FREE ~&v 0.0% | 330mi 9
cereal malt aroma, subtle finish

BRETZEL 6.5
freshly baked, butter

OBATZDA DIP PLATTER 1
sourdough, Bavarian cheese dip

SCHNITZEL BITES 12
crumbed chicken schnitzel bites, bav mayo

RACLETTE srent 10 SHARE 29
potatoes, melted cheese, meats, pickles
BROTZEITTELLER creAr 1o SHARE 32
Bavarian charcuterie platter, sourdough

KASEPLATTE GRenr 1o SHARE 32
Alpine cheese platter powered by The Cheese

Rebels & Kaserebellen

FLAMMKUCHEN 15
flat-bread, sour cream, bacon, onions, chives
CURRYWURST & FRIES 15

Bratwurst in tomato-curry sauce, fries




HOFQE%HEHAUS

Bier might help to fight the flu.
But let's not risk it. Stay safe -
register your details. Scan the
QR code with your phone camera
and register your group.

GREAT Tu HAVE BAGK! #hofbrauhausmelbourne | #thehofdowntown | #littlehof

Das Original und das Beste.

ALPINE
BAR MENU

DIRTY AUSTRIAN MARTINI 21 PINEAPPLE DAIQUIRI 20
reisetbauer Blue Gin, vermouth, olives Plantation pineapple rum, lime
SCHICKERIA SOUR 20 ANGELA MERKEL 20
pomegranate liqueur, gin, lemon, egg white gin, elderflower, ruby grapefruit
FRANZ FERDINAND 20 APEROL SPRITZ 15
gin, St Germain Elderflower, Licor 43, lime Aperol, soda, sparkling, orange

S 2

N u

DR ZEIHESEN PINOT NOIR 13 65 50 DEGREE VON MUMM RIESLING 12 58
mosel, germany, 2017 rheingau, germany, 2019
PITTI ZWEIGELT 14 10 WITTMANN PINOT BLANC 14 10
burgenland, austria, 2018 rheinhessen, germany, 2019
LUNAR APOGE SHIRAZ 1B 75 DOMANE GRUNER VELTLINER 13 64
cotes de rhone, france, 2018 wachau, austria, 2019
BLEASDALE SHIRAZ 14 68 ELSA BLANC DE NOIR 15 15
langhorne creek, south australia rheinhessen, germany, 2018

JOEL DE LAUNAY SAUV BLANC 13 64

loire valley, france, 2018

: A L
LOUIS BOUILLOT CHARDONNAY 14 70 LA VIELLE FERME ROSE 11 55
burgundy, france provence, france
DOGARINA PROSECCO 1 55

venice, italy

Life is too short to drink bad Bier. Drink responsibly and don't drink and drive.



Bier might help to fight the flu.
But let’s not risk it. Stay safe -
register your details. Scan the
QR code with your phone camera
and register your group.
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BIER FROM THE TAP sow o stw BIER YOU WILL NEVER FORGET
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STIEGL GOLDBRAU gy 4.9% 9 13 24 MOOSER LIESL ~zv 5.1% | 330mi 10
Austrian Lager, lightly toasted malts, Germany's No1 Lager 2017 & 2018
subtle hops, well balanced finish AUGUSTlNER LAGER ]8
HOFBRAU ORIGINAL ~zv 5.1% 9.5 145 27 L bainee poes b o | S
Bavarian Lager, very subtle hops, great WSl QEIEINESE) efess Etel MEIS, SWESEE Wi
e iy eiles; Suieelizioh in sl RAUCHBIER & 5.1% | s00mi 20
HUFBRAU DUNKEL ABV 5.5% 95 145 27 dominant smokey flavour, bready malts, slightly burnt caramel
dark lager, roasty and toasty malt, finish and smoked meat
light hops, hints of chocolate
MAISEL'S WEISSBIER 45y 5.45 9 136 25 BIER IN A BOTTLE
wheat Bier, sweet, fruity flavour, notes
of cloves, subtle earthiness
SCHNEIDER TAP 7 sov 5.4+ 95 14 26 D
wheat Bier, fruity notes, bready MAISEL WEISSE DUNKEL ABV 5.4% | 500ml 13.5
flavour, earthy finish Wheat Bier, bready malts, subtle earthiness, yeasty finish
HOFBRAU MAIBOCK 1&v 7 2% 1" 16 30 WEISSENHOHER PILS 22y 4.9% | s0omi 14
Bock Bier, smooth bitterness, notes of crisp and bittersweet, noble hops, subtle malts, refreshing
honey, strong long lasting finish WE|SSENHUHER DUPPELBUGK 19
ABV 8.2% | 500m

RUTHAUS PILSNER ABV 5.1% 95 ]45 27 strong malts, biscuit notes, toffee notes, sweet strong finish
bittersweet, crisp and clear, grassy
notes, noble hops, refreshing finish WELTENBURGER DUNKEL »&v 5.19% | 500m! 15

Its, hi [ elglelele] [ty finish
ARCU ZWlCKL B 5 0% 9 135 25 roasted and toasted mi ts, hints of chocolate, malty finis
unfiltered lager, bready malts, herbal WELTENBURGER MARZEN 4z 5 5% | s0om 14
hops, refreshing finish crackery malts, notes of honey, slightly fruity, balanced

bitt

FRUITY WEISSBIER 2z 5 3% 9 135 25 S
Mango, Passionfruit or Banana syrup SCHNEIDER TAP 9 EISBOCK 1sv 125 330mi 22
mixed with Weissbier yeast and banana bread notes, fruity flavour, strong long finish
RADLER »sv 2 5% 1.5 s 23 KOLSCH FRUH ALC FREE 22\ 0.0%  330mi 9
half Lager, half lemonade cereal malt aroma, subtle finish
HUSSN ABV 3.1% Our bottle range can vary due to availability, please ask our staff for our
half Weissbier, half lemonade 75 “5 23 extended bott\ge range. Y nP
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All our Biers are imported from Bavaria or the Alpine region and

brewed according to the Bier Purity Law from 1516. Part of our ethos s B“N APS
is to support family and independent businesses — locally and
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BERENTZEN FRUITY sour apple, peach or cherry 0% 9

JAGERMEISTER 56 herbs and spices B% 11
dhout o round for your Freunde! OBSTLER 2opie & pear w11
WILLIAMS BIRNE pear 0% 11
90 ZWETSCHGENWASSER oium % 11
TIROLER TEUFELSKRAUTER Devil's herbs 0% 12
#SCHNAPCHATS
THE INCOHERENT CONVERSATION TIROLER BERGFEUER mountain blaze 50% 12
Egg 1?1;“(’)}; ‘Q’é :'I}II{ :pFSR" .I‘E D) Gl TIROLER GLETSCHEREIS glacier ice 50% 12
REISETBAUER OBSTBRAND 2% 18
premium Austrian brandy available in different
flavours
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#HOFBRAUHAUSMELB @HOFBRAUHAUS_MELB




Bier might help to fight the flu.
But let's not risk it. Stay safe -
register your details. Scan the
QR code with your phone camera
4 and register your group.

DIRTY AUSTRIAN MARTINI

Gin, vermouth, olives

SCHICKERIA SOUR

pomegranate liqueur, gin, lemon, egg white

FRANZ FERDINAND

gin, St Germain Elderflower, Licor 43, lime

PINEAPPLE DAIQUIRI

Plantation pineapple rum, lime

ANGELA MERKEL

gin, elderflower, ruby grapefruit

APEROL SPRITZ

Aperol, soda, sparkling, orange

DR ZEIHESEN PINOT NOIR

mosel, germany, 2017

PITTI ZWEIGELT
burgenland, austria, 2018

LUNAR APOGE SHIRAZ

cotes de rhone, france, 2018

BLEASDALE SHIRAZ

langhorne creek, south australia,

15

14

15

68

50 DEGREE VON MUMM RIESLING

rheingau, germany, 2019
WITTMANN PINOT BLANC

rheinhessen, germany, 2019

DOMANE GRUNER VELTLINER

wachau, austria, 2019

ELSA BLANC DE NOIR

rheinhessen, germany, 2018

JOEL DE LAUNAY SAUV BLANC

loire valley, france, 2018

13

15

13

64

15

64
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LOUIS BOUILLOT CHARDONNAY

burgundy, france

DOGARINA PROSECCO

venice, italy

oooooooooooooooooooooooooooooooooooooo

#HOFBRAUHAUSMELB

¢

LA VIELLE FERME ROSE

provence, france

@HOFBRAUHAUS_MELB




oPEISE
KARTE

$$$

Scan the QR code with your
phone camera and view our

No app required!

Herzlich Willkommen! We are the oldest Hofbréduhaus outside Europe since 1968. We are also the only family-owned
Hofbrauhaus in the world. All our Biers are directly imported from Bavaria and the Alpine region and brewed according to the
Bier Purity Law from 1516 using pristine spring water from each region. Part of our ethos is to support family and indepen-
dent businesses - locally and internationally. Our food is freshly cooked every day with original ingredients from Germany,

Austria & local produce from Australia.

o nbo

starters & Bier food

BAVARIAN BRETZEL (<)
freshly baked Bretzel, butter

OBATZDA BAVARIAN CHEESE DIP (v)
Obatzda, pickled veggies, sourdough

RACLETTE MELTED SWISS CHEESE | GREAT TO SHARE
melted Alpine cheese, potatoes, cured
meats, haus-pickles, sourdough

BROTZEITTELLER cHARCUTERIE BOARD | GREAT TO SHARE

selection of charcuterie, Alpine cheese,
pickled vegetables, Obatzda, sourdough

TAGESSUPPE ()
soup of the day

GEBACKENE PILZE crumBED MUSHROONS ()

crumbed mushrooms, Bavarian mayo

FLAMMKUCHEN pon'r caLLIT PizzA

flat-bread, sour cream, bacon, onions, chives

PILZ FLAMMKUCHEN ()

flat-bread, sour cream, mushroom, onions,
chives, Alpine cheese

Beil
would you“consider Bier as a side?

POMMES FRITES «)

fries, Bavarian mayo, tomato sauce

KARTOFFELSALAT )

traditional German potato salad

SPATZLE )

German egg noodles

SAUERKRAUT (¢

Bavarian super-food, cabbage, onions, bacon

6.5
1"

32

13.5

15
14

Y

, v
living“on the vege -meatless mains
BLUMENKOHL STEAK cauiFLoweR (ve) 22

cauliflower steak, heirloom carrots, smoked
almonds, caramelised onion-cauliflower sauce

KASESPATZLE cerMAN EGG NODDLES () 24

German egg noodles, Alpine cheese,
tomatoes, spinach, caramelised onions

KURBIS SCHUPFNUDELN cemaN GNoccH ) 22

German gnocchi, pumpkin, pine nuts, Alpine
cheese, onions

BIERGARTEN SALAT () 23

autumnal pear salad, candied walnuts, witlof,
pickled onion, cranberries, honey dressing.

BRATKARTOFFELN (1 (vep) 12
pan fried potatoes, bacon, onions
KARTOFFELSTAMPF 1
mashed potato

MARKTGEMUSE ¢ 8
seasonal veggies

ROTKOHL 8
Bavarian red cabbage

ROSENKOHL 1
roasted and buttered brussels sprouts
PILZRAHMSOSSE 5

mushroom sauce

At Hofbrauhaus we love old-school, that means we cook with fresh food from scratch. Allergies are your responsibility, please inform our team before you order.
GF - gluten free | GFP - gluten free possible | DF- dairy free | DFP- dairy free possible V- vegetarian | VP- vegetarian possible | VG- vegan | VGP- vegan possible

#HOFBRAUHAUSMELB

Est G‘;Z) 1968

@HOFBRAUHAUS_MELB
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menu. You can also order online.



Scan the QR code with your

oPEISE

phone camera and view our
$ $ menu. You can also order online.
No app required!

FEED ME LIKE A BAVARIAN 49 FEAST PLATTER (-5 peopie) 110

let the Chef choose a three course menu for pork knuckle, sausages, pork belly, Schnitzel,
you. (2 People minimum - price per person) red cabbage, mash potato, Sauerkraut, mustard

Setnitzel Wiirate

crumbed to order! Bavarian sausages

LEMON SCHNITZEL FReSHLY CRUMBED MATTERS 27 BRATWURST tRADITIONAL GERMAN (¢ 22
marinated and freshly crumbed chicken breast, chips, traditional Bratwurst, mash potato, Sauerkraut,

slaw, Bavarian mayo mustard, gherkins

SCHWEINE SCHNITZEL pogk schniTzeL 33 KASEKRAINER cheese kaansky 22
freshly crumbed pork fillet, potato salad, slaw, slightly smoked cheese kransky, mash potato,

Bavarian mayo Sauerkraut, mustard, gherkins

WIENER SCHNITZEL veaL scHniTzeL 36 CHILLI KASEKRAINER cHiLLI CHEESE KRANSKY (&) 22
freshly crumbed veal, potato salad, slaw, cranberry slightly smoked spicy chilli cheese kransky, mash

sauce potato, Sauerkraut, mustard, gherkins

BRETZEL SCHNITZEL 33 Ni]RNBE_RGER FAMOUS NUREMBERGER SAUSAGES (gf) 22
marinated chicken breast, Bretzel crumbed, small spiced pork sausages, mash potato, Sauerkraut,
Bratkartoffeln, slaw, pork jus mustard, gherkins

SWISS SCHNITZEL 30 WEISSWURST GERMAN BIERGARTEN SAUSAGE 19

marinated and crumbed chicken breast, ham, tomato, white sausages, sweet mustard, Bretzel

cheese, chips or potato salad, slaw, Bavarian mayo A1
WURSTPLATTE sausnce PLATTER (gf)
PILZRAHM SCHNITZEL nustroom schnimzeL 30 Bratwurst, Kransky, chilli Kransky, Nirnberger,

marinated and freshly crumbed chicken breast, mash potato, Sauerkraut, mustard, gherkins
creamy mushroom sauce, chips, slaw, Bavarian mayo

g

authc m B( varian

SCHUPFNUDELN GErmAN GNOGCHI 23 JAGERFLEISCH gecr 38
German gnocchi, bacon, onions, Alpine cheese grain. fed eye fillet, mushroom sauce, Bratkartoffeln,
veggies
SCHWEINEBAUCH pori BELLY ) 33 e
pork belly, red cabbage, mash potato, pork jus BIERGARTEN ENTE ouck 29
pan-fried duck breast, confit duck leg, potato gratin,
BIERGARTEN FORELLE ocean trout 34 caramelised shallot, jus de gras
ocean trout, potatoes, mushrooms, lemon butter
SCHWEINSHAXE pork KNUCKLE (gf) 55
OCHSENBACKE BeEF cHEEk (gf) 29 pork knuckle, mash potato, Sauerkraut, mustard,
braised beef cheek, mash potato, roasted brussel pork jus-sharing this is not mandatory
sprouts and Speck
Mash potato 7 Seasonal Veggies 8 Brussels sprouts 11 Potato Salad 8 Mushroom Sauce 5
Sauerkraut 8 Spatzle 8 Red Cabbage 8 Bratkartoffeln 12 Pork Jus 4

At Hofbréuhaus we love old-school, that means we cook with fresh food from scratch. Allergies are your responsibility, please inform our team before you order.
GF - gluten free | GFP - gluten free possible | DF- dairy free | DFP- dairy free possible V- vegetarian | VP- vegetarian possible | VG- vegan | VGP- vegan possible
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#HOFBRAUHAUSMELB 22\ &0 @HOFBRAUHAUS_MELB
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