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A 750-year brewery and 153-year family tradition
     ended on October 31, 2008.

	It is documented that since 09.08.1259 in the brewery " in the Neumarkt zu Passau ",
	today's shop and house in the Roßtränke owned by the Peschl family,
	Beer was brewed.
	
On 14.09.1481 even Emperor Frederick III confirmed .dem then owner Hans
	Strohner the beer brewing law.

	Matthias II. Peschl, 08.01.1799 - 21.02.1867 acquired the 3-storey Bräu and residential building in 1855
	Nos. 252 and 253 with braunbier brewing rights and spirits distillation rights as well as the      
	outside the town in 1822 newly built " Koller-Keller for 56 163 guilders. After 12 years
              He handed over the reins to his son Eduard Ferdinand I after he had taken the reins in only one 
              ==References====External links==* Official website

	Eduard Ferdinand I. Peschl 11.06.1845 - 11.03.1891.  After his death, his
	Passau's wife Magdalena, née Weilnböck, the brewery until the handover on
	11.10.1902 to her son Eduard Ferdinand II.

	Eduard Ferdinand II. Peschl 01.02.1878 - 16.11.1939 Dipl.-Braumeister. Falling into his time
	the " Malzaufschlagsgesetz 1910 " and thus the Bavarian Beer War. As his father has
	He also rendered outstanding services in numerous offices. From 1908 in the parish council of the
	City of Passau, was a city councillor until he resigned in 1933 because of the Gleichschaltung measures.
	What brought tireless work of success, the war undone.
Shortly after the outbreak of the 2nd World War, Eduard Ferdinand died and thus followed his already deceased Mrs. Ursula. Thus, the 4th generation had to take on the difficult legacy.
	
	Eduard Ferdinand III. Peschl 07.09.1903 - 19.01.1999 Dipl.-Brau-Ing. The 2nd World War brought
	due to the most severe destructive air raids, the brewery almost came to a standstill. Worth mentioning
	are his great social and economic commitment; He was president of the .B for 25 years.
	Chamber of Industry and Commerce, president of the German and Bavarian for many years. Brauerbund
	Senator of the Technical University of Munich ect. His work has been honoured with numerous awards.

Ernst Karl Peschl 03.04.1944 - Dipl.- Braumeister, Dipl.-Kaufmann. Since 1980 he has been in charge of his own responsible in the 5th generation the Peschl brewery. from his marriage to his wife Christa
	2 children were born. Matthias III trained as a graduate engineer for brewing
              and beverage technology as well as Dipl.-Betriebswirt successfully completed.



With semolina dumplings  4,90

Spicy Tomato Soup with Basil a,h 5,50€
vegan
with garlic ciabatta 


Three wayes served on board 9,50€
Kartoffelkäse (smashed potatoes) a,c,f,g,h 
Obatzda (bavarian cheese) a,f,h 
Wurstsalat (salad made of strips of sausage,
 onions, gherkins and oil and vinegar dressing) a,c,g,h,4,5,7,11
two pretzels a,f,h


Small bowl of Obatzda with bretzel a,f,h 5,20€

Styrian Salad a,c,f,h,g 15,50€
big salad bowl with baked chicken strips,
 roasted pumpkin seeds, balsamic core oil dressing, ciabatta

Terrace Mix a,f,h 16,90€
big salad bowl with baked mozzarella, freshly grilled chicken breast,
 strips of zander (pikeperch), mango chili dressing, ciabatta


Roast plate a,h,m 13,90€
pickled roast and pork roast
with potato and bread dumpling and cole-slaw

Liver sour 12,90€
with mashed potatoes and fried onions

Smashed Black Pudding with potatoes h,2,6,8  9,90€
with onions, bacon, garlic and herbs on sourcrout

Grilled pork knuckle 9,99€
with dark beer gravy, two potato dumplings
and sourcrout 


Cordon Bleu & Schnitzel
(Our Cordon Bleus & Schnitzels are made with fresh pork loin)


Bavarian Cordon Bleu a,c,f,h,5 15,80€
thin slices of pork filled with ham and obatzda (bavarian cheese),
with fried potatoes 


Waidler Cordon Bleu a,c,f,h,5 15,80€
filled with onions, bacon, pickles and cheese
with fried potatoes


Wild garlic Cordon Bleu a,c,f,h,5 15,80€
filled with ham and wild garlic and cream cheese 
with fried potatoes 


Pickled Schnitzel a,c,f,h,i 12,50€
with homemde potato salad 



Baked Munich Schnitzel a,c,f,h,i 14,90€
coated with sweet mustard, horseradish and bacon, 
breaded and baked
with home made potato salad


Schnitzel “Viennese Way“ 13,50€
parsley potatoes, cowberry


Farmer Schnitzel a,c,h,5 15,20€
two medaillons of grilled pork loin served on fried grated potatoes,
 with bacon and two fried eggs





Young bull steak 
Entrecôte 300g gross weight 27,50€
served with 
cognac pepper gravy
rosemary potatoes and bacon-wrapped beans 


Mixed grill f,h,5,6 18,50€
pork fillet & ternderloin, chicken breast, liver, djuvec-rice, fries, 
mediterranean grilled vegetables, bacon-wrapped beans, herbed butter


Grilled pork fillet in pepper cream sauce 18,20€
with spaetzle, potato croquettes and broccoli


Grilled liver with fried onions a,f,h,m 13,90€
djuvec-rice, tzatziki 


Pork fillet “Tyrolean Way“ a,f,5,6 18,20€
three medaillons of pork served on fried grated potatoes,
 with bacon, onion, horseradish, tomatoes and broccoli, cheese gratiné


“Viennese Roast“ a,m,l,h,4,6 19,80€
(coated with hot mustard)
pommes frites,fried onions

Grilled chicken breast a,c,f,h,m 14,90€
served on fried grated potatoes with tomatoes and broccoli 
hollandaise sauce gratiné

Fish

Zander fillet (pikeperch) a,f,h 24,80€
melted butter, root vegetable and parsley potatoes


Baked trout a,c,f,h 17,80€
parsley potatoes
small bowl of salad

Algäuer cheese spaetzle a,c,f,h,m 13,50€
vegetarian
with cream and mountain cheese, fried onions
small bowl of salad

Styrian dumplings made of pressed cheese a,c,f,h,1,4 14,50€
two fried dumplings served on green salad,
butter fried pumkin seeds,
grated mountain cheese

Baked gouda a,1,4  9,50€
 cowberries, salad garnish, ciabatta

Wurstsalat a,c,g,h,4,5,6,11 7,90€
salad made of strips of sausage, onions,
 chives, gherkins and oil and vinegar dressing, pretzel

Swiss Wurstsalat a,c,f,g,h,4,5,7,11 8,50€
with strips of cheese and pretzel

Two meatballs f,i 9,50€
with gravy, fried potatoes and potato salad

Grilled cheese kransky a,c,h,m,i,1,5,6,7 8,50€
with sourcrout, hot mustard and pretzel

Two Bavaraian veal sausages a,h,m,i,5,7 6,90€
with sweet mustard and pretzel

Two pair of pork bratwurst a,g,h,4,5,7,11 8,90€
with sourcrout, hot mustard and pretzel

Dessert

Kaiserschmarren a,c,f,m 8,90€
sugared, ripped pancake with raisins, almonds and stewed plums

Apricot Kaiserschmarren 8,90€
with vanilla ice cream

Fried battered apple rings a,c,f,1,12 7,80€
with vanilla ice cream and whipped cream




Beer of the Monastery Brewery Aldersbach
Lower Bavarian monastery brewery first mentioned in 1268

House beer, Peschl Urhell on tap 			0,5L 		4,60€
in a chilled glass jug 					0,3l   		3,20€

Bavarian Landbier Naturally cloudy on tap 		0,5L 		4,80€
Organic cellar beer, long matured, unfiltered
in an iced stone jug

Aldersbacher Yeast White on tap 			0,5L 		4,80€

	Unertl Light white on tap 					0,5L 		4,80€
	 one of the best beers in Bavaria		

	
		
 Aldersbacher Dunkel Beer			 	Fl. 0,5L 	4,80€
									
Aldersbacher Helles alcohol-free FL.		 	Fl. 0,5L 	4,60€

Aldersbacher Dunkel wheat beer FL.		 	Fl. 0,5L 	4,80€
 
Aldersbacher wheat beer alcohol-free FL.	 	Fl.0,5l   	4,80€
		
	Aldersbacher Freiherren Pils FL.		 	Fl. 0,33  	3,40€
	            	
Radler beer mixed drinks (8 + 13) 				0,5L   		4,60€
								 	0,3L    		3,30€

Russian beer mixed drink (8 + 13) 		 		0,5L 		4,80€
									
Cola White beer mix drink (1+8+10) 		 	0,5l  		4,80€									

                                                                             
Beers contain gluten-containing cereals









Soft drinks

Table water St. Bernhard spring with lemon 		0,4L 3,60€
Natural mineral water carbonated, low in sodium
		
Our city water with lemon 				0,4L 1,60€

Adelholzener Mineral Water Still
		
Fl.  0,2L 2,80€ Fl.  0,75L 5,90€

Adelholzener Mineral Water Classic

Fl.   0,2L 2,90€ Fl.  0,75L 5,90€

Aldersbacher Fresh Cola 1; 8; 10 			0,4l  3,90€
	
Adlersbacher Sport Mix, Spezi 1;8;10;11 			0,4L 3,90€	
	
Adlersbacher Fresh Geist Lemon 8;11 			0,4L 3,90€

Aldersbacher Fresh Geist Orange 8;11;12 		0,4L 3,90€

Künzinger juices and nectar
Apple juice direct pressing, no concentrate 		Fl. 0,2L 2,90€

Red grape juice direct pressing, no concentrate 	Fl. 0,2L 2,90€

Orange juice 						Fl. 0,2L 2,90€

Currants Nectar 						Fl. 0,2L 2,90€

Schorle

Apple juice spritzer 			0,4L 4,20€

Orange juice - Spritzer 			0,4L 4,20€

Currants – Spritzer 			0,4L 4,20€

Grape juice – Spritzer 			0,4L 3,90€

Lemmon – Spritzer 6;9;			0,4L 4,20€

Kirsch - Schorle 9;11;			0,4L 4,20€

Elderberry – Spritzer 			0,4L 4,20€




Our Wine
       	 from Austria, Zöbing im Kamptal
          by my friend Rudi Rögelsperger

Grüner Veltliner
Country wine, tangy dry, light pepper note

1/4L 4,90€ 	1L 18,20€

Blauer Zweigelt
Country wine, dry and fruity	

1/4L 4,90€ 	1L 18,20€
			

			Prosecco Frizzante

Scavi & Ray			Fl. 0,75L 19,50€

Scavi & Ray			Fl. 0,2L      6,20€ 



Alcoholic mixed drinks

Wine spritzer 0,25L 4,20€

Aperol Spritz 2 on ice, Orange 0,25l 6,30€

Hugo on ice, mint 0,25L 6,30€

Red and white wines contain sulphides		

Long drinks on ice

4cl Vodka & 0,2l Lemon 6;9 	6,80€
4clGin & 0,2L Tonic 		6,80€
4cl Rum & 0,2L Cola 1:8;10	 6,80€
4cl Whisky & 0,2L Cola 1;8,10	 6,80€
4cl Campari Orange or Soda 	6,80€



[bookmark: _Hlk100826376]STEIGER  SPIRITS

The idea to burn their own spirits came to the two
School friends Dirk and Andi in a convivial atmosphere in 2016.
Driven by passion, traditional spirits in
to bring a modern context, came shortly afterwards the
Decision to found the spirits company Steiger Spirits.

STEIGER KORN 2cl 3,00€
(DLG GOLD & IWS GOLD)
Wheat and a hint of rye give the Steiger grain
a soft and mild taste. This can be pure
and enjoy unrefrigerated. 32% Vol.

STEIGER GIN 2cl 3,70€
(DLG BRONZE) 
Less is more in this case:
Give eleven gently distilled botanicals 
this gin has a classic mild fruity aroma. 42% Vol.

STEIGER KRAUT 2cl 3,60€
 (DLG GOLD)
A unique combination of over 70 herbs
give the Steiger herb a bittersweet taste.
Among them are clove, curacao, ginger, angelica root, gentian. 42% Vol. 


STEIGER VODKA 2cl 3,60€
(DLG GOLD)
Give the best grain and gentle filtering
The Steiger vodka has an unmistakably mild taste.
This can be both pure and ice-cold
 or enjoy mixed. 40% Vol.

STEIGER SINGL MALT WHISKY 2cl 4,50€

A unique Singl Malt that has been stored in oak barrels for five years.
This is where vanilla aromas meet a subtle caramel note. 42% Vol.

STEIGER RUM 2cl 4,00€

Characterized by strong cane sugar aromas and 
a fine wooden barrel note convinces the Steiger Rum with 
a particularly fine taste. 42% Vol.

Spirituosen 

		Black Forest Fruit Brandy 38% Vol.		2cl 2,70€

Styrian Apricot Brandy 36% Vol. 		2cl 2,90€
			
Black Forest Williams Pear 40% Vol.		2cl 3,00€

Bärwurz Penninger 40% Vol.			2cl 3,40€
	
Blutwurz Penninger 50% Vol.			2cl 3,40€
	
Jägermeister 35% Vol.				2cl 2,90€

		Sambuca Mulinaro 38% Vol.			2cl 2,90€

Grappa Francoli Riserva 41,5% Vol.		2cl 3,80€

Martini Bianca 14,4% Vol. on ice with lemon 4cl 4,20€

Averna 29% Vol. on ice with lemon 		4cl 4,20€

Ramazotti 30% Vol. on ice with lemon 		4cl 4,20€



				Coffee and Tea

		Cup of coffee 					2,80€

Haferl coffee 					4,60€

Cup cappuccino 					3,60€

Milk coffee Haferl 					4,80€

Espresso 						2,30€

Espresso Macchiato 				2,80€

Haferl Black Tea  					3,50€

Haferl herbal tea  					3,50€					



Ingredients and additives subject to labelling
1; with dye					  
2; sulphurated					
3: blackened					
4; with preservatives
5; with phosphate
6; with antioxidant
7; with flavour enhancer
8; with sweetener
9; Cinninhaltig
10; Dye-containing
11; with acidifier, citric acid lactic acid,nat. Flavours, colouring E 150d
12; with acidifier, citric acid, phosphoric acid, nat. Flavourings, colouring E 150d, caffeine, pectin, currant bean gum
13; with acidifier, citric acid, phosphoric acid, nat. Flavors, coloring E 150d, caffeine.		
14; dye ammonium sulfate, sugar color, invert sugar syrup; contains sulphur dioxide
15; Food Gelatin, salt (with anti-caking agent E535), celery, spices

Identification of allergens

a; cereals containing gluten
b; Crustaceans / Crustacean products
c; eggs / egg products
d; fish / fish products
e; Peanuts / Peanut Products
f; Milk / Dairy products
g; Nuts
h; Celery / Celery Products
i; mustard / mustard products
J; Sesame seeds / sesame products
k; Lupine / Lupin Products
i; molluscs
m; sulphur dioxide / sulphite

Our Peschl terrace 1/2 glass jugs are available for purchase at the counter!!!

Prices include VAT.	

Brewery Restaurant Peschl Terrasse Roßtränke 4 94032 Passau
Thomas Weiherer Phone: 0851 2489 E-Mail: peschl-terrasse-passau@web.de




image1.jpeg
QJ_r'c

rEsSEe
7





image2.jpeg




