


Dear Guests!

This Brdustiiberl has a long history — and I am truly delighted
to now be a part of it.

My name is Waseem Tufail, and as host and proprietor,
It is my pleasure to welcome you.

This establishment has always stood for conviviality, authentic cuisine,
and genuine Bavarian tavern culture—values that are also particularly
close to my heart. With great respect for tradition and a deep love of good
food, I look forward to continuing this legacy together with my team.

At the age of 13, I came to Germany alone from Pakistan. The kitchen
quickly became a place of belonging and passion for me. During my
apprenticeship in the Eifel region, I learned the fundamentals of classic
cuisine—artisanal, down-to-earth, and characterized by care and
dedication. Afterward, my path took me through various kitchens across
Germany, most recently to Markt Schwaben, where I was able to deepen
my experience and further develop my own style.

I've called Bavaria home since 2022. Bavarian cuisine inspires me with its
diversity, its warmth, and its deeply rooted tradition. In our Brdustiiberl,
I combine these classic recipes with fresh ideas and my personal touch.
Traditional, yet interpreted in a contemporary way—always using the
finest regional ingredients and with great respect for the authentic.

Whether popular Bavarian classics or creative new creations:

I cordially invite you to discover and enjoy our cuisine and to make
yourself at home here. We want this Brdustiiberl to remain a place where
people come together, linger, and are happy to return.

Sincerely,
Your host, Waseem
and the Brdustiiberl Team
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DRAFT BEER

Vollbier Hell ® Organic 051 540¢€
Good drinkability, gently hopped. 1.0 9.80 €
Gravity 11.9 °P ® ABV 4.9%

Die Wahre Weil3e ® Organic  0.51 5.80 €
Fresh, fruity and tangy 1.01 10.40 €
Gravity 13.3 °P ® ABV 53 %

Pilsissimus ® Organic 0.51 5.80€

Elegant, crisp and delicately bitter 1.0 10.20 €
Gravity 13.0 °P ® ABV 5.3 %

St. Jakobus ¢ Organic 0.51 5.90€
Rich, creamy and pleasantly hoppy 1.0 11.40 €
Gravity 16.5 °P ® ABV 6.9 %
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Der Rote 051 5.80¢€
Red Lager 1.01 10.80 €
Gravity 12.5 °P ® ABV 5.2 %
Handgehopfter 051 5.80¢€
Dry hopped Bavarian Lager 1.01 10.80 €
Gravity 12.5 °P ® ABV 5.2 %
TASTING BOARD
Your choice
of 4 draft beers 4x0.11 590¢€
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Hanfbliite 0.51
Wheat Beer dry hopped with hemp

Gravity 12.5 °P ® ABV 5.2 %

5.60 €

King Leo ¢ Organic 0.51 5.60€
The Bavarian Pilsner
Gravity 11.9 °P ® ABV 5.2 %
IP Brothers 0.331 5.60€
India Pale Ale (L)

Gravity 16.5 °P ® ABV 6.5 %

Kill Bill
Belgian-style Witbier.
Gravity 11.0 °P ® ABV 4.4 %

0.331 5.60¢€

Wauiderer 0.331
Imperial West Coast Red Ale

Gravity 15.5 °P ® ABV 5.9 %
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g™ NON-ALCOHOLIC
Easy Rider ® Organic »On Tap«0.51 5.80 €

Dry hopped - amazing fruity 1.01 10.80 €
Gravity 6.9 °P ® ABV < 0.5%

SEASONAL BEER

Experimental ® creative ® seasonal
...see today’s menu

At ,the Forschungsbrauerei®, two breweries operate under one roof, each crafting beers with its
own distinctive character. Handcrafted with an exciting blend of the finest ingredients and given
plenty of time to develop their full flavour. Authentic, straightforward « 100% brewed on site.
Take home your favourites — bottled beers and draft beer (available by order).
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SNACKS

1.50 €
4.50 €

Warm Pretzel?

Bread Basket®
2 pretzels, sourdough bread

Two WeiBwiirste 7.50 €
From Stockle Butchery,
with warm pretzel, sweet mustard

- Available until 2 pm

Bavarian Obazda 9.50 €
Bavarian cheese spread, pickles, red onions,

peppers, sourdough bread*

Bavarian Sausage Salad 11.50 €
Sliced Regensburger sausage, onions,

vinegar & oil, sourdough bread?

Swiss Sausage Salad 12.50 €
Regensburger sausage, Biihlertal hay milk cheeseS,
onions, vinegar & oil, sourdough bread?

Cold Roast Pork 9.50 €
with radishes, fresh horseradish® and

sourdough bread?

Pork Lard Spread 9.50 €

Crispy onions, radishes, red onions, pickles and
sourdough bread?

EXTRAS

Fried Potatoes 6.50 €
Potato Dumpling or Bread Dumpling?® 4.50 €

Potato Salad 5.50 €
French Fries 5.50 €
Sweet Potato Fries 5.50 €
Grilled Vegetables 7.50 €
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SOUPS

Clear Beef Broth 550 €
with Semolina dumpling ® or liver dumpling

Lemongrass Soup — Vegan 6.50 €

Coconut milk, mushrooms,
cherry tomatoes, chives

SALADS

SERVED WITH FRESH BREAD.?

.Forschung” Salad 17.50 €
Leaf salad, beef strips, tomatoes, peppers, cucum-
ber, house dressing

Goat's Cheese Salad® 17.50 €
Leaf salad, caramelised goat's cheese, walnuts,
cranberries, raspberry dressing

Mixed Salad — Vegan 6.50 €
Leaf salad, tomatoes, peppers, cucumber

and house dressing

Crispy Chicken Salad® 17.50 €

Breaded chicken breast, leaf salad, tomatoes,
peppers, cucumber, with house dressing

WEEKLY SPECIALS

Seasonal dishes
on our weekly menu.
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MAIN COURSES

17.50 €
Small 16.50 €

Roast Pork Shoulder®
Juicy roast pork

from the pork shoulder with dark beer gravy,
potato dumplings, bacon-and-cabbage slaw

Pork Schnitzel ,Viennese Style”? 17.50 €

Pan-fried in Bavarian butter Small 15.50 €
with French fries and lemon
Original Wiener Schnitzel? 26.50 €

Veal cutlet, from Austria, served with potato and
cucumber salad and lingonberries

Munich Schnitzel®¢ 18.50 €
Schnitzel fried in barrel butter ~ Small 16.50 €
marinated in mustard and horseradish,

with French fries

Forschung Schnitzel ¢ 19.90 €

Stuffed pork loin with ham and Biihlertal cheese,
pretzel crumb coating, fried potatoes

Onion Roast Beef 24.50 €
200 g Bavarian sirloin, fried potatoes,

braised & crispy onions, beef gravy

Pork Medallions ¢ 17.50 €
Grilled fillet of straw-fed pork Small 15.50 €

with buttered spaetzle and creamy mushrooms

Beer-Battered Cod? 18.90 €
Potato & cucumber salad, homemade remoulade
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VEGETARIAN

Allgau Cheese Spaetzle?®s 15.50 €
Hand-scraped, with two varieties of mountain
cheese, crispy onions and side salad

Creamy Mushrooms ¢ 15.50 €
with bread dumpling, chives
Coconut Curry — Vegan' 18.50 €

with zucchini, sugar snap peas, soybean sprouts,

wild broccoli and cauliflower in a spicy curry-
coconut sauce, served with coconut basmati rice

DESSERTS

Affogatos 6.50 €
Espresso & vanilla ice cream
Forschungs-Kaiserschmarrn 9 14.50 €
Rum-flambéed, almonds, apple purée

Please allow extra time.

Apfelstrudel s 7.50 €

with vanilla sauce

Homemade Warm Chocolate Cake2s 7.50 €
with a molten heart, berry compote
and vanilla ice cream

Miesbacher Farm Ice Cream¢, je Kugel 1.80 €
Vanilla, Chocolate, Strawberry

Whipped Cream 1.00 €
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NON-ALCOHOLIC

Table Water, Still or Sparkling 0.5 3.80 €
1.01 6.90€
Juice Spritzers 0.25] 3.20 €

Apple - Orange - Mango - Rhubarb- 0.51 4.80 €
Passion Fruit - Blackcurrant - Elderflower

Afri Cola or Cola Mix'24 0.251 3.20€
0.51 450¢€
Cola Zero'?45 0.331 4.10€

COFFEE & TEA

Espresso / Double Espresso 2.90 €/ 3.90 €

Espresso Macchiato® 3.20€
Coffee 3.50€
Cappuccino?® 3.90 €
Latte Macchiato® 5.50 €
Café au Lait? 5.50 €
Tea (Black - Green - Peppermint) 4.20 €

SPIRITS

Kiendl Distillery - Sauerlach - Since 1898 - Premium
fruit brandies, schnapps & liqueurs

Fruit Brandy 2cl 4.20€
Obstler - Williams Pear - 4cl 7.30€
Sloe Plum - Apricot - ABV 40 %

GinEllo from Kiendl 2cl 520€
Gin & Lemon - ABV 24 %

Sibbzena ¢ Organic 2cl 4.20€
Herbal liqueur with chilli 4cl 7.30€

Homemade by our brewer - 25% ABV

Side dish changes 1,00 €

hot & coldl

APERITIES
Aperol Spritz'? 0.31 7.60 €
Aperol, Secco, Soda & Orange
Ros’Marie Spritz'? e Organic 0.3 1 7.60 €

Pleasantly bittersweet, homemade by the brewer

WINE & SPARKLING

Gerhard Schwarztrauber Winery

»Our wines are intentionally unique, authentic and
true to their origin. We are committed to capturing
the character of our vineyards and soils as naturally
and gently as possible. What defines our wines is
their close connection to nature—and the time we
give them to develop.

Riesling Dry'2 ¢ Organic 0.21 5.90 €
White Wine Spritzer 051 7.60 €
Quality Wine, Palatinate - 11.5% ABV

Fresh, fruity and easy-drinking.

Pinot Gris Dry'? e Organic 0.21 6.70€
Quality Wine, Palatinate - 13 % ABV
Smooth, creamy and elegant.

Rosé, Fruity'? ¢ Organic 0.21 6.70€
Quality Wine, Palatinate - 11 % ABV
Our sweetheart — fruity, lively and refreshing.

Rubino' e Organic 0.21 6.70€
Quality Wine, Palatinate - 13 % ABV
Full-bodied red with ripe fruit flavours.

Eduardo Secco'? e Organic 0.21 6.70 €
Dry White Sparkling Wine - 11 % ABV
Perfect as an aperitif—or simply on its own.

Additives / Allergens:
1 Colorant 2 Contains caffeine 4 Antioxidants 5 Sweeteners 6 Sulfured 12 Sulfites
a Contains gluten-containing grains b Crustaceans f Soybeans g Milk protein i Sesame



A Story of Beer

Founded by Gottfried Jakob

Before establishing his own brewery, he
worked in brewing technology and quality
control. His ambition was to develop

new beer styles and innovative brewing
methods—a vision that proved remarkably
successful. More than 50 patents are credited
to his pioneering work.

Jakob achieved his breakthrough with a full-
bodied strong beer, St. Jakobus (Blonder
Bock), and a pale export beer, Pilsissimus,
both brewed according to his own methods.

The Forschungsbrauerei and its Briustiiberl
Jakob firmly believed that beer should not be
judged by experts alone. In 1936, he opened
the Braustiiberl as a place where the opinions
of his guests would be the ultimate measure of
quality. As he wrote on 27 May 1938:

»The finished product must be judged
by the consumer—that is, the beer drinker.
Their opinion alone is decisive.

We brew only to offer people a beer
that refreshes both body and soul.”

Jakob furnished the Braustiiber] with

great attention to detail. Among its most
distinctive features are the carved wooden
murals by artist W. Erlacher, depicting
scenes from fairy tales such as The Land of
Cockaigne and The Wishing Table. Many of
these original artworks remain today, as does
the brewery's original owl logo, which still
hangs above the entrance.

The Forschungsbrauerei was founded in 1930 by Gottfried Jakob,
a mechanical engineer and chemist from Munich.

Over the years, the Bréaustiiber] was
expanded several times. Today it
accommodates up to 250 guests, with
a popular beer garden open during the
summer months.

Tradition and Development

Following Gottfried Jakob's death, the
brewery was continued by his son Heinrich
in 1958 and later by his grandson Stefan

in 2003, preserving both the brewery's
traditions and Jakob's brewing philosophy.

The brewhouse was enlarged in 1974 while
carefully retaining its historic character. In
2018, brewing in the original brewhouse
came to an end, although the copper brewing
plant from 1936 remains preserved as an
industrial heritage monument within the
brewery tower.

Since 2021, the historic brewery buildings
have also been home to Hopfenhicker
Kreativbrauerei, whose craft brewing
continues the innovative spirit of the
Forschungsbrauerei. Today, Gottfried Jakob's
traditional beers are once again brewed here,
where their story began.
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Our beers from the Forschungsbrauerei and Hopfenhacker
are ready to take home. Available in bottles and kegs (by order).

The Braustiiberl is available for private events and celebrations.
Opening Hours
Monday - Saturday « 11:00 am - 11:00 pm
Sundays & Public Holidays « 11:00 am - 10:00 pm
Kitchen ¢ 11:30 am - 9:30 pm

Braustiiber] der Forschungsbrauerei
FBM Gastronomie KG

Unterhachinger Str. 78 « 81737 Munich
Phone +49 89 28788273
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