The best cuts of regional beef and meat specialties from
Gutshof Polting Estate.

Just lightly grilled in the kitchen, prepare your steak directly
at the table on the 300°C hot lava stone. Slice your steak and

fry it to your perfect doneness.

We serve all steaks INCLUDING a side dish of your choice!

(only in conjunction with a steak or burger order)

STEAKHOUSE-FRIES 4,90
TRUFFEL-PARMESAN-FRIES 4,90
SWEET POTATO-FRIES 4,90
FRIED ONION RINGS 4,90
Victor’s COLESLAW ° 4,90
Victor’'s CUCUMBER SALAD ° 3,90
SEASONAL DAILY VEGETABLES 4,90
MIXED SIDE SALAD 5,90
homemade

HERB BUTTER 2,20

TRUFFLE BUTTER
WASABI BUTTER
LEMON CHILI BUTTER

CHIMICHURRI 2,90
our house recipe with lots of parsley, garlic,
oregano, chili

GUACAMOLE 2,90
allesChili JOTOCHI-SAUCE 2,90

- redcurrant, tomato and chilli -

Our wine recommendations:

Sauvignon Blanc Horgelus ® 0,21 8,00
Domaine Horgelus, France 0,751 28,00
“Always enjoy life... “ 0,21 9,50
Pinot Noir, Rosé 0,751 35,00

Emil Bauer winery, Palatinate, Germany

Primicia Crianza D.O.P. (¥ 0,21 9,50
Bodegas Primicia, Rioja, Spain 0,751 35,00

Conscious meat enjoyment: only from regional and natural
rearing. Bavarian Beef from the bavarian Allgau region.
Slowly and carefully dry aged on the bone for 21 days.

small (150g) medium (250g) large (350g)
21,- 33,- 46,-

Dry aged on the bone for at least 21 days, from the Allgau
heifer, delicately flavoured with the classic fat eye.

small (200g) medium (300g) large (400g)
26,- 35,- 47,-

from the Bavarian heifer .... with very little fat,
tender as butter, juicy and extremely finely marbled.

small (150g) medium (250g) large (350g)
23,- 36,- 49,-

+ SURF ‘n’ TURF
Combine your steak with one or more grilled king prawns *
1 piece 7,50 € 3 pieces 22,50
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The Polting estate in Lower Bavaria, the Riederer Freiherr
von Paar family stands for the highest quality, species-
appropriate animal husbandry, reliability and practiced
sustainability. Through cross-generational collaboration,
Gutshof Polting has established itself as a professional
partner for... Top gastronomy and discerning
connoisseurs are established.

from Lower Bavarian suckling pig, juicy, nutty, aromatic
200g 23,-

The lamb of the star chefs.
200g 36,-



