
FOOD & DRINKS



Dear guests

A WARM WELCOME TO THE 
BAYREUTHER BRAUHAUS AN DER HAUPTWACHE!

Right in the heart of Frankfurt, we warmly welcome everyone who would like  
to experience authentic Bavarian tavern culture and genuine hospitality – paired with  

a fine beer from Bayreuth.

Whether it’s a quick Helles at the bar, a hearty Bavarian snack platter in the beer  
garden, or a traditional Sunday roast in our tavern dining room: here, the atmosphere  

is warm, uncomplicated, and welcoming.

Our kitchen team combines Bavarian tavern classics with fresh ideas: from hearty 
specialties such as crispy Landbier pork knuckle and schnitzel to traditional Bavarian  

snack platters, as well as vegetarian and vegan dishes – honest, high-quality,  
and prepared with care.

And of course, our Bayreuther Hell (Bavarian Lager), a classic bavarian lager freshly  
tapped from the tank according to Bavarian tradition – particularly smooth and perfectly 

tempered. It’s hard to experience Bavarian beer culture in a more authentic way.

ENJOY YOUR MEAL AND FEEL AT HOME! 
YOUR HOSTS

bayreuther-brauhaus-frankfurt.de



It’s time to indulge.

Turn the pages and discover our Bavarian specialties – from hearty tavern classics to refined, fresh 
creations from our kitchen. Prepared with care, served with attention, and best enjoyed together.

Whether you’re here for a quick lunch, a relaxed after-work drink, or a long evening  
with friends – this is a place to laugh, share, and enjoy. Because a great tavern lives 

from the people who gather around one table.

TAKE YOUR TIME, TREAT YOURSELF TO SOMETHING  
HEARTY, AND LEAVE THE EVERYDAY HUSTLE BEHIND YOU. 

WE’LL TAKE CARE OF THE REST.



Weekly Specials
Kartoffel Pfifferling Suppe  9,90 € 

Potato and chanterelle soup with Brezn croûtons

Pfifferlings-Salat mit Ziegenkäs 19,90 €
Mixed salad with pan-fried chanterelles, goat cheese, apple slices, 

mixed nuts, honey-mustard dressing, and Brezn croûtons

Dampfkartoffel „Pfifferling Art”  16,90 €
Baked potato with chanterelles in a creamy onion sauce, 

served with a crisp salad

Gezupftes von der Ochsenbrust 16,90 € Our tip!

Pulled ox brisket in beer BBQ sauce, 
served with pan-fried potato dumpling pieces

Forelle Müllerin Art 21,90 €
Whole trout pan-fried in butter, served with lemon, 

parsley potatoes, and cucumber dill salad

Schweinefilet Medallions 24,90 €
Pork tenderloin medallions with fresh chanterelles in a creamy onion 
and mushroom sauce, served with Spätzle and cucumber dill salad

Süße Brezn-Stückla  6,90 €
Sweet Brezn pieces with cinnamon and sugar, served with vanilla sour cream

 vegetarian |  vegan



 vegetarian |  vegan
Information about allergens and ingredients is available from our team. | All prices are in euros and include statutory VAT.

To start with
Wirtshaussupp’n 9.50 

Beef broth with liver dumplings, semolina dumplings,  
thin sliced pancakes, boiled beef pieces, and spring onions

Add-on:
... a Brezn (Bavarian Pretzel) 2.60

... bread with crispy pork rind spread 2.60

Breznbrett‘la 9.20
One Brezn and country bread served with Obatzter (Bavarian cheese spread), 

sour cream dip, and lard

Breznbrett‘la mit Hummus  9.20
One Brezn and country bread served with hummus and beetroot spread

Geröstete Brotstreifen  6.90 
Toasted bread strips served with sour cream dip

Leberkäs-Carpaccio 9.90  Our tip!  
Bavarian meatloaf with radishes, honey-mustard marinade,  

salad, cucumber chutney, and Brezn croûtons

Münchner Weißwurst 11.90 

Vegan  option  
available!

Händlmaier mustard, a Brezn, and a touch of butter

Weißwurst in Breznpanade 11.90 
Coated in Brezn crumbs, served with Brezn chips  

and a small salad bouquet

Vegan  option  
available!



Bread & Brezn Time
Brotzeitplatte 17.90

Bavarian cold cuts platter with cured pork sausage, Black Forest ham, Landjäger (dried meat sausage),  
head cheese (Presssack), Obatzter (Bavarian cheese spread), radish cream cheese spread, tangy cheese, sausage salad, 

gherkin, butter, rustic country bread, and one Brezn

Leberkäs 15.90
Traditional Bavarian meat loaf served with a fried egg, potato salad,  

crispy fried onions, and a small serving of gravy

Bayerischer Wurstsalat 14.90
Bavarian sausage salad with red onions, cornichons, and chives,  

served with rustic country bread and a touch of butter

Obatzter  12.90
Bavarian cheese spread made from Camembert with a splash of Maisel‘s Weisse (wheat beer),  

onions, caraway seeds, and paprika, served with radishes, red onion rings,  
one Brezn, and country bread

Gebackener Camembert  13.90
Camembert deep-fried in dark beer batter,  

served with lingonberries, butter, and country bread

Zwa Bayreuther Kartoffelklöß 8.90
Two Bayreuther potato dumplings served with gravy

Add-on:
... a Brezn (Bavarian Pretzel) 2.60

... bread with crispy pork rind spread 2.60

... bread basket with butter 5.90



 vegetarian |  vegan
Information about allergens and ingredients is available from our team. | All prices are in euros and include statutory VAT.

A Taste of Green
Sattes Grün  11.90

Mixed salad selection with roasted seeds, cress,  
mustard dressing, and croutons

Wirtshaussalat 17.90
Mixed salad with crispy Backhendl (fried chicken), vinegar-based potato salad,  

lamb’s lettuce, and pumpkin seed oil dressing

Schäfersalat  15.90
Mixed salads with mustard dressing, crispy roasted potato slices,  

and warm sheep’s cheese cubes

To enhance your dishAdd as a topping:
•	 with fried schnitzel strips + 5.00
•	 with smoked salmon + 7.00
•	 with warm sheep’s cheese cubes  + 5.00
•	 with Grana Padano + 3.00

•	 with crispy Backhendl (fried chicken) + 5.00
•	 with warm goat cheese  + 5.00
•	 with sautéed mushrooms  + 4.00



Brauhaus Classics
Bauerngröstl 16.90

Pan-fried roast pork and dumpling slices with onions and marjoram, topped with a fried egg and gravy

Knusprige Landbierhaxe 22.90  Our tip!

Crispy pork knuckle in dark beer gravy,  
served with a Bayreuther potato dumpling and hearty sauerkraut

Rahmschwammerl 15.90
Creamy mushrooms with bacon, onions, and fresh herbs, served with two bread dumplings

Saftiger Schweinebraten 18.90
Roast pork in dark beer gravy, served with a Bayreuther potato dumpling and hearty sauerkraut

Knuspriges fränkisches Schweineschäufele 22.90
Franconian pork shoulder braised with bay leaf, caraway seeds, and beer,  

served with a Bayreuther potato dumpling and bacon cabbage salad

Fränkischer Sauerbraten 20.90
Franconian marinated beef in a rich gravy with a bread dumpling and apple red cabbage

Zwiebelrostbraten vom Weiderind 29.90
Pasture-raised beef steak with onion gravy, crispy fried onions, and pan-fried potatoes

Bayreuther Original Schweineschnitzel 18.90
Vegan  option  

available! Pork schnitzel in Brezn coating, fried in clarified butter,  
served with lingonberries and potato salad or fries

Schwammerlschnitzel 20.90
Pork schnitzel, either pan-fried or in Brezn coating and fried in clarified butter,  

served with mushroom sauce and fries

Wiener Backhendl 19.90
Crispy fried chicken with potato and radish salad, crispy fried onions and remoulade

On the side:
Side salad 6.90



 vegetarian |  vegan
Information about allergens and ingredients is available from our team. | All prices are in euros and include statutory VAT.

Vegetarian & Vegan
Semmelkloß-Carpaccio 13.90

Sliced bread dumplings with sautéed mushrooms, tomatoes,  
arugula, Grana Padano, and radish vinaigrette

Käsespätzle im Pfänn’la  16.90
Spätzle baked with aromatic cheese  
and topped with crispy fried onions

Dampfkartoffel mit Sauerrahmdip  12.90
Baked potato served with sour cream dip and a fresh salad

Rahmschwammerl  15.90
Creamy mushrooms with onions and fresh herbs,  

served with two bread dumplings

Gröstl  16.90
Bread dumpling pieces, potatoes,  

roasted vegetables, and vegan gravy

Leberkäs  19.90
Vegan meat loaf with crispy fried onions, potato  

and radish salad, and vegan gravy



For the Little Ones
I don’t care 8.90

Children’s schnitzel with fries

I don‘t want that 8.90
Chicken nuggets with fries

I‘m not hungry 8.90
Roast pork with potato dumpling

Something else 5.90
Spätzle or dumpling with gravy

Desserts
Bayerische Creme 7.90

Bavarian cream with seasonal fruit ragout

Apfelstück‘la mit Vanilleschmand 8.90
Baked apple pieces with vanilla sour cream and whipped cream

Süße Breznstück‘la 6.90

Vegan  option available!
Sweet Brezn pieces with cinnamon and sugar, served with vanilla sour cream 

Süßes Brett‘la 12.90Ideal for sharing! Sweet Brezn pieces with cinnamon and sugar, crispy apple pieces 
with vanilla sour cream, and Bavarian cream with fruit ragout

Kaiserschmarrn 10.90
Shredded pancake with stewed plums and powdered sugar

Anything else? ... vanilla ice cream 2.50
... vanilla sauce 1.50



OUR FRESHNESS GUARANTEE:
BAYREUTHER HELL – DIRECT FROM THE BREWERY

A half-liter mug filled half with 
beer and half with foam. Smoothly 

poured, similar to a small beer. 
Traditionally served as the last 
beer of the evening – here also 

available as a first choice.

PERFECT POURING WITH THE SIDEPULL TAP

Cold filtered – cold stored – cold tapped

Fresh beer is served in three variations:

Halbe  
0.5 l

Schnitt  
0.3 l

Milky
0.25 l

Cold filtered at -1°C 3°C chilled mugs Tapped at 3°C

At this beer heaven, beer culture isn’t just a tradition — it’s a celebration, 
and we’re committed to serving beer of the highest quality.

To ensure you enjoy Bayreuther Hell  from the Bayreuther Brauhaus at its very best, we offer our freshness guarantee: 
the beer is no more than six weeks old, both the brewery and we strictly maintain the cold chain, and it is served 

to your glass at a perfect 3°C – freshly tapped, perfectly chilled, and poured with care.

Our bartenders are trained directly at the brewery on the special sidepull tap. When pouring, a dense foam 
head is created first. The tap is then submerged beneath the foam, allowing it to act as a protective 

layer for the aroma while forming a beautifully creamy head until the pour is complete.
The result? An incomparable taste and a smooth, full-bodied beer experience. 

Cold stored at 3°C

A half-liter mug with 100% 
fine-pored, especially creamy 
foam that slowly transforms 
into beer. A unique drinking 

experience known from Czech 
beer culture.

Perfect with a three-finger head 
of foam, which allows the beer’s 

aroma to fully develop



Draft BeerAll draft beers also 

available as a  

1-liter Maß

Bayreuther HELL 4.9 % 
Authentic Bavarian Lager from the Bayreuther Brauhaus: honest, fresh, and well-balanced. The carefully balanced 

combination of pale barley malts and a subtle hop note gives Bayreuther Hell its bright golden color  
and its distinctively smooth and easy-drinking character.

0.5 l 4.90  |  1 l 9.60  |  Schnitt 3.90  |  Milky  3.60

Bayreuther URSTOFF 5.6 % 
A traditional Bavarian lager from the Bayreuther Brauhaus: original, honest, and full of character. 

Brewed stronger than Bayreuther Hell, it has a bright golden color and a rich, full-bodied taste. 
0.5 l 5.50  |  1 l 10.60  |  Schnitt 3.90  |  Milky  3.60

Bayreuther HELL Alkoholfrei <0.5 %  Non-alcoholic <0.5 %
Authentic Bavarian alcohol-free Lager from the Bayreuther Brauhaus: fresh, light in taste and proudly alcohol-free.  

Bright golden in the glass, delicately spicy with a subtle hop note and refreshingly smooth – just as you would expect  
from Bayreuther Hell, only without alcohol. Not a compromise, but pure beer enjoyment.

0.5 l 4.90  |  1 l 9.60  |  Schnitt  3.90 

AKTIEN Zwick‘l Kellerbier 5.3 % 
The Bayreuth brewmasters‘ hearts beat faster when they were allowed to ”zwickeln“ – to taste the finished beer 
straight from the storage tank. Unfiltered and amber-colored, with pleasant malt aromas and an exceptionally 

smooth, easy-drinking character – a classic Franconian Kellerbier. 
0.5 l 5.50  |  1 l 10.60

AKTIEN Landbier DUNKEL 5.3 % 
A dark Lager naturally brewed with a robust malt aroma and full-bodied flavor, yet remarkably smooth 

and easy to drink. A deeply rooted piece of Franconian brewing tradition. 
0.5 l 5.50  |  1 l 10.60  |  Schnitt 3.90  |  Milky  3.60

Maisel‘s Weisse Original 5.1 % 
A classic Bavarian Wheat Beer, shining amber in color with a creamy, fine-pored head. A fresh aroma of yeast 
and subtle banana notes meets a mild spiciness on the palate. The typical slightly fruity and spicy wheat beer 

character unfolds, making Maisel’s Weisse Original a refreshingly vibrant classic.  
0.5 l 5.50  |  1 l 10.60

Maisel & Friends URBAN IPA 5.6 % 
An all-day IPA with character, featuring fruity citrus and grapefruit notes balanced by a pleasant bitterness, 

giving it a refreshing lightness – as lively as the energy of the city.
 0.3 l 4.50



Information about allergens and ingredients is available from our team. | All prices are in euros and include statutory VAT.

Bottled Beer
Maisel‘s Weisse Leicht 3.1 % 0.5 l 5.50

Maisel‘s Weisse Dunkel 5.1 % 0.5 l 5.50

Maisel‘s Weisse Kristall 5.0 % 0.5 l 5.50

Maisel‘s Weisse Alkoholfrei <0.5 % 0.5 l 5.50 Non-alcoholic <0.5 %   

Maisel & Friends URBAN IPA Alkoholfrei <0.5 % 0.33 l 4.60 Non-alcoholic <0.5 %   

Beer of the Month
Monthly rotating beer on tap or from the bottle.

Mixed Beer
Bayreuther HELL 0.5 l 4.90

with cola, orange soda, lemon soda or soda water

Bayreuther HELL Alkoholfrei <0.5 % 0.5 l 4.90 Non-alcoholic <0.5 %   
with cola, orange soda, lemon soda or soda water

Weitere Fassbiere 0.5 l 5.50
with cola, orange soda, lemon soda or soda water

Gaasseidla 0.5 l 6.30
Dark beer with cola, Asbach brandy, and cherry liqueur



Non-alcoholic Drinks
Table Water 0.3 l 3.20  |  0.75 l 5.90

Still | Sparkling

Gerolsteiner Bottled Water 0.5 l 5.30
Still | Sparkling

7UP 0.3 l 3.60  |  0.5 l 5.30

Pepsi 0.3 l 3.60  |  0.5 l 5.30
Cola | Zero Sugar

Schwip Schwap 0.3 l 3.60  |  0.5 l 5.30
Original | Orange

Schweppes 0.2 l 4.20
Bitter Lemon | Ginger Ale | Dry Tonic Water

Juices 0.2 l 2.90
Unfiltered apple juice, orange juice,  

blackcurrant juice, passion fruit nectar, cranberry juice

Spritzers 0.5 l 5.30
All juices and nectars are also available as spritzers

Homemade Lemonades
Seasonal homemade lemonades 0.3 l 3.90  |  0.5 l 5.50

Just ask our team!



Information about allergens and ingredients is available from our team. | All prices are in euros and include statutory VAT.

Hot Drinks
Coffee 3.60

Milk coffee 4.60

Cappuccino 4.20

Latte macchiato 4.60

Espresso 2.60

Double espresso 3.60

Espresso macchiato 2.90

Milk alternatives  

available

Tea 3.90
Earl Grey, green tea, peppermint,  

Darjeeling, fruit blend

Tea 4.10
with fresh mint / ginger / lemon

Longdrinks
All gins include  Schweppes Dry Tonic     Water 0.2 l

Hoppy Gold Gin 45 % 4 cl 10.90
Our house hop gin. 

Refined with Saphir hops from the Bayreuther Brauhaus, 
it impresses with fresh, slightly minty notes and a delicate 

hop aroma. A special gin for anyone looking to discover 
something new. 

Perfectly served:  
Fever-Tree Mediterranean Tonic  

with orange and lemon zest

Cuba Libre 9.90
Havana Club 4 cl, lime, Pepsi-Cola

Tanqueray London  
Dry Gin 43.1 % 4 cl 9.90

Monkey 47 Gin 47 % 4 cl 14.60

Hendrick’s Gin 44 % 4 cl 14.60

Bombay Sapphire London  
Dry Gin 40 % 4 cl 9.90



Spirits
Bierbrand 2 cl 4.90

Hennessy VSOP Cognac 2 cl 6.90

Jägermeister 2 cl 3.90

Underberg 2 cl 3.90

Ramazzotti 2 cl 3.90 

Linie Aquavit 2 cl 3.90

Sambuca 2 cl 3.90

Tequila silver/gold 2 cl 3.90

Smirnoff Wodka Red 2 cl 3.90

Baileys 4 cl 5.90

For Mind & Soul
Lantenhammer Distillates 2 cl 4.90
Distillery | Schliersee | Bavaria | Since 1928

Williams Pear
Wild Raspberry Spirit

Apricot matured in rum cask
Hazelnut Spirit

Lantenhammer Specialties 2 cl 11.90
Apricot matured in mulberry cask

Williams Pear matured in acacia cask

Mispelchen (apple brandy)  2 cl 4.90

Bowmore 12 years 4 cl 8.90

Chivas Regal Whisky  
12 Y 40 % 4 cl 7.90

Maker’s Mark Whiskey  
Bourbon 45 % 4 cl 7.90



Information about allergens and ingredients is available from our team. | All prices are in euros and include statutory VAT.

Wine & Aperitif
White

Studier | Sommersemester  
0.2 l 8.90  |  0.75 l 28.90

Riesling, Sauvignon Blanc, and Chardonnay.  
Fruity aromas of gooseberry, melon, and apple.  

Lively and fresh on the palate.

PFIFFIGER | Grüner Veltliner  
0.2 l 7.90  |  0.75 l 25.90

Fresh and crisp, with aromas of yellow apple,  
grapefruit, and meadow herbs. Juicy and delicately  

fruity with a subtle spice.

Rosé 
Studier | Audimax Cuvée  

0.2 l 8.90  |  0.75 l 28.90
Aromas of raspberry, strawberry, and cassis. Fresh, smooth, 

and slightly off-dry with a gentle residual sweetness.

PFIFFIGER | Blauer Zweigelt  
0.2 l 7.90  |  0.75 l 25.90

Aromas of raspberries and ripe cherries.  
Lively and balanced with a fruity finish.

Red 
Torrevento Primitivo Anno 89  

0.2 l 8.90  |  0.75 l 31.90
Aromas of dark forest fruits, cherries, and plums, 
complemented by spicy notes of cinnamon and 

cardamom. Harmonious and balanced.

PFIFFIGER | Blauer Zweigelt  
0.2 l 7.90  |  0.75 l 25.90

Complex fruit aromas of blackberries, cherries,  
and ripe plums. Soft and round with a harmonious,  

fruit-driven character.

Apple Wine
Bembel with Care | Apple Wine  

0.25 l 2.90  |  0.5 l 4.90
Pure | sour | sweet

Bembel with Care | Apple Wine Mix  
0.33 l 4.90

with cola, peach, or as a spritzer

Aperitif
Viticoltori Ponte PROSECCO VINO FRIZZANTE 

0.1 l 4.90  |  0.75 l 29.90

Hugo Spritz 0.2 l 8.90

Lillet Wild Berry 0.2 l 8.90

Aperol Spritz 0.2 l 8.90



Frankfurt history meets  
Bavarian hospitality

BAVARIAN. HEARTFELT. DELICIOUS.

The Hauptwache has been the heart of the city for centuries. From here, you can head to the 
Zeil, the old town, St. Paul’s Church, or onward to every corner of Frankfurt. A place of arrival, 

departure – and, above all, a place to hang out.

In the 18th century, our building was originally constructed as a guardhouse. Over time,  
it became a meeting place for citizens, a political stage, and eventually a well-established 
gastronomic institution. Since 1904, food and drink have been served here – a tradition we 

proudly continue with our Bayreuther Brauhaus.

People from all over the world come together in Frankfurt – and that’s exactly what  
we love about the tavern: it brings people to one table. Whether local residents, trade fair 
visitors, or guests from near and far – here, people sit together, raise a glass, and enjoy  

good conversation.

WE WISH YOU:  
A PROPER BEER, A GREAT MEAL, AND A TRULY WONDERFUL TIME! 

Reserve your table online now 

or order vouchers!

An der Hauptwache 7 | 60313 Frankfurt am Main
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