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Dear guests, 

welcome to our bavarian restaurant  

Freisinger Augustiner 
 

 

 

Opening hours are from Monday to Sunday from 11:30 am to 11:00 pm,  

food is available from 11:30 am until 21:30 pm. In the afternoon from  

15:00 pm until 17:00 pm, we offer a small menu. 
 

 

 

„Doch siehe, da im trauten Kreis 

sitzt Jüngling, Mann und Jubelgreis, 

und jeder hebt an seinen Mund 

ein Hohlgefäß, das meistens rund, 

um draus in ziemlich kurzer Zeit, 

die drin enthaltne Flüssigkeit 

mit Lust und freudigem Bemühn, 

zu zuzeln und herauszuziehn. 

Weil jeder dies mit Eifer tut, 

so sieht man wohl es tut ihm gut. 

Man setzt sich auch zu diesem Herrn. 

Man tut es häufig tut es gern. 

 
Poem from Wilhelm Busch for the Daurer Bräu Freising 

now named Freisinger Augustiner 

If you can read and understand this poem, prost. If not, please ask us! 
 

 

Weekly changing seasonal menu. 
 

In addition to the regular menu we  

offer a weekly changing menu depending on 

 the season to spoil our guests with carefully prepared  

and freshly made different dishes. 

 
Please ask our staff for recommendations. 
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Afternoon Menu 
15:00-17:00 Uhr  

 

 

 
Original Munich (white) veal sausage only until 17:00 o´clock        € 3,40 
1 serving 2, 5 

 

Homemade semolina dumplings in beef stock with julienne vegetables     € 7,50 
Semolina dumplings l beef stock I vegetables a1, c, g, l 

 

Creamed homemade pumpkin soup with Styrian pumpkin seed oil and      € 7,50 

cinnamon croutons 
Pumpkin l oil I croutons a1, g, l 

 

Grilled sausages with sauerkraut (from Barrel) and farmhouse bread 
Sausages l sauerkraut l farmhouse bread a1, a4 

 

Six Sausages           € 10,90 
 

Nine Sausages          € 13,90 

 

Large salad bowl with honey mustard dressing       € 12,50  
Mixed seasonal leaf salad l  carrot l radishes l tomato l cucumber I bell pepper  m 

 

 baked Goats cheese g           € 7,50 
 

Portion“Obazda“ with pretzel         € 12,50 
“Obatzda“ (savoury Bavarian cheese spread with camembert, brie and spices) l red onions l pretzel a1, g 

 

Three types of spread served with farmhouse bread       € 13,50 
Vegetabledip | pork dripping | “Obatzda“ (savoury Bavarian cheese spread with camembert and spices) a1, a4, g 

 

Oven fresh meat loaf and potato-cucumber salad with egg     € 14,90 
Meat loaf l egg l potato-cucumber salad c, m, 1, 3, 5 

 

Oven fresh roast pork with crackling, potato dumpling, dark beer gravy   € 14,87 
Pork l cracklings l patato dumplings l dark beer gravy  a1, a4, a5, c, g, l, o, 1, 3 
with cabbage salad            € 16,90 
 

extra potato dumpling             € 4,50 
 

extra homemade bread dumpling            € 5,50 
 

Vienna stil pork escalope served with chips       € 18,90 
Pork l chips I breadcrums I egg Ia1, c 

 

Master brewers beergoulash served with homemade bread dumpling    € 18,90 
Beef I Augustiner dark beer I bread dumpling 1a, c 

 
 


