CHRISTMAS SET MENU  soperier;

APPETIZERS
LEBERKNODELSUPPE LIVER DUMPLING SOUP

a hearty Bavarian soup with liver dumplings

BAYERISCHER WURSTSALAT SAUSAGE SALAD

thinly sliced pariser, onions, and pickles in a tangy vinegar dressing

HERRING SALAT

pickled herring with onions in a creamy dressing

SCHWAMMERL & KNODEL BREAD DUMPLINGS ()

traditional bread dumblings pan fried, seasonal mushrooms, creamy sauce, chives

MAIN COURSE
ENTE DUCK

roast duck with rich gravy, red cabbage, and Bread dumplings

SCHWEINSBRATEN ROAST PORK

succulent roast pork with crispy crackling skin and Dunkel bier sauce, served with sauerkraut
and potatoes.

SCHWEINSHAXE ROASTED PORK KNUCKLE (+$10)

our famous pork knuckle crispy skin, sauerkraut, and bread dumplings

KURBIS PUMPKIN TARTE (g

herb crusted pumpkin, caramelised onion & lentil tart, braised red cabbage, rocket

DESSERTS
APFELSTRUDEL APPLE STRUDEL(,

our famous apple strudel, spiced rum, vanilla bean ice cream, currant puree

DAMPFNUDELN FLUFFY YEAST DUMPLING

sweet steamed dumplings with vanilla sauce and fruit compote

BAYRISCHE CREME BAVARIAN CREAM

creamy custard dessert with caramelized sugar topping

LEBKUCHENHERZEN GINGERBREAD

heart-shaped gingerbread cookies with colourful icing

EIERLIKOR

traditional Bavarian eggnog with vanilla bean ice cream (contains alcohol)

Please note that there is a 1.2% surcharge on all card transactions. A 10% surcharge on public holidays & sundays will apply.
At Hofbrduhaus 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 | V- vegetarian | VP- vegetarian possible | VG- vegan | VGP- vegan possible
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