
SCHMANKERL MENÜ    CHF 96.– 

A culinary tour around bavaria in 4 courses. Smaller than 
the WIRTSHAUS MAXIMUS but just as bavarian.

UNDER OUR SKY
Nitro-clouds to rejoice

BREAD & PRETZL
Backed inhouse. With bavarian oliveoil, 
finest vegetables from Matthias Hollenstein&
Chickenliver parfait

JELL-O-SALAD
From mushrooms
A hommage to Marie-Antoine Carême &
The bavarian housewifes from the 60s

BRAISED GROUND VEAL
Wrappen in radish,
With sansho, on pickled kombu & radish 

ALLGÄUER KÄSSPÄTZLE
With roast and caramelised onion & chives.
Originally from Anneliese Stöckle

THE DAMPFNUDEL
With vanilla miso sabayon and plum „Brenne“

WINE OR DRINKS FLIGHT INCLUDING TOP UP  53.-
                pro Person

HALL OF FAME

The famous Rosi-classics. As addition to your menu or as 
snach at the bar. 

OBATZTER       12.00
A Dream from Penicilium Camemberti

ALLGÄUER SAUSAGE SLAW WITH                 15 | 21.50
PUMKPINSEED OIL
Sausage thinly cut in a sour vinaigrette 

ARMER RITTER                                                       21.50
Sourdough with crayfish, dressed with ham and mussels.
An original recipe from Johann Roffenhöfer, 
König Ludwigs personal Chef. (1858) 

THE CORDON BLEU                                               42.50
Filled with bacon & sherry fondue
dressed with lingonberries & horseradish herbs

VEAL IN THE HEN                                                   64.50
Chicken stuffed with vealfarce and herbs.Kräutern. 
An original recipe from Johann Roffenhöfer, 
König Ludwigs personal Chef. (1858) 

ALLGÄUER KÄSSPÄTZLE                                       20.50
With roast and caramelised onion and chives. 
Originally from Anneliese Stöckle



WIRTSHAUS MAXIMUS    CHF 160.– 
MENU

This Rosi-experience takes you in twelve courses through 
a bavarian absurdistan in a voyage of  discovery.

UNDER OUR SKY
Nitro-clouds to rejoice

LAMINATED BREZEN TUILE
With ham & horseradish

HOP KALTSCHALE
With lime & greentea

BREAD COURSE
Served with bavarian oliveoil

JELL-O-SALAD 
From mushrooms
A hommage to Marie-Antoine Carême &
The bavarian housewifes from the 60s

WHITE ASPARAGUS
From Baden from our Caspar Ruetz
Served with roasted yeast 

MOUNTAIN LAMB
From Graubünden from Zanetti
With caraway & mint

SPÄTZLE À LA CARBONARA
With Guanciale, Pecorino Romano & Parmigiano Reggiano

STAMPERL IN LATEX
A breath of  happiness

BFG KAKIGORI
Iced Black forest gateau
SWAN
Almondcake with apple, rose quark & fennelseeds

PETIT FOURS

PERIGORD TRUFFLE ADD ON  25 per serving

DRINKS FLIGHT       75.-
Consisting of  wines & spirits           per person
Or non alcoholic creations


