
 

 
 
 
 
 
 
 
 
 
 
 

Welcome to Winkler Bräu! 
 

Nice that  you visit  us in Lengenfeld.  
We inv ite you to take a  break from everyday l i fe  and enjoy moments for body & soul!  

 
Awarded by SLOW FOOD Germany.  

Sensual  enjoyment beyond mass taste!  
 

With best  wishes  
Family Böhm & G.  Winkler  

 
 
 

Gutshof Menu 
 

SALMON-TARTAR 

beetroot  –  horseradish –  hazelnut –  trout  caviar  

 

PUMPKIN CREAM SOUP 

pumpkin seed oil  

 

BRAISED DEER BACK 

mushroom foam –  brussel  sprouts  –  f inger-shaped gnocchi  –  cranberry gelée  

 

MOUSSE AU CHOCOLAT 

caramel ized pineapple    

 

4 course menu – 74,00 EUR 

 
 

 
 
 
 
 

 
 

 

 



Prices in euros. Please feel free to contact us about our declaration of allergens and additives. 

 

Sparkling start 

WI´SECCO    0, 1  l  6,00 
Winery Wirsching,  Franken     
     
CRÉMANT D´ALSACE   0, 1  l  7 ,70  
Henri  Kieffer & Fi ls ,  Elsass     
      
RIESLINGSEKT    0, 1  l  7 ,70  
Graf von Neipperg,  Württemberg    
      
HUGO ROSSO       0,2 l  8,50 
Wi´Secco –  elderberry-mint-syrup  
  

Winkler Bräu Special 

BEERTASTING       3  x  0, 1  l  8,10  
3 draft  beers –  Hefe Pi ls –  
Helfenberger Hell  –  Kupfer Spezial        
 
WINKLER BRÄU GLÜHBIER     0,3 l  4,10  
home-made, hot  special ity   
with winter f lavours  
 
KUPFER BOCK     0,3 l  4,70 
on tap 

 
 

 

 

Alcohol-free enjoyment 

NON-ALCOHOLIC KUPFER 
on tap             0,3  l  4,10  
 
NON-ALCOHOLIC KUPFER RADLER 
on tap             0,3  l  4,10  
 
NON-ALCOHOLIC SPARKLING  „WI´ZERO“  
Winery Wirsching,  Franken          0, 1  l  6,00 
 
NON-ALCOHOLIC SPRIZZ 
Wi´Zero –  elderberry-mint-syrup        0,2 l  8,50 
 
HOMEMADE LEMONADE  
elderberry-mint-syrup                      0,3  l    6 ,50 
 
 

 

Appetizers for the culinary start  

GRATINATED GOAT CHEESE 
pickled vegetables –  oven baked plum –  lamb´s lettuce       17,00 
 
SALMON-TARTAR 
beetroot  –  horseradish –  hazelnut –  trout  caviar                        18,00 
 
CARPACCHIO OF THE „OBERPFÄLZER“ VEAL  
Grana padano –  ol iveoi l  –  lemon –  cress                                                                     18,50  
 
BEEF-TATAR 
mustard cream –  sour  dough bread         19,50 
 
MIXED SMOKED HAM IN POT  
homemade sour dough bread           8 ,00 
 
S IDE SALAD 
Winkler Bräu homemade dressing           5,00 



Prices in euros. Please feel free to contact us about our declaration of allergens and additives. 

 
 

Soups 

CLEAR SOUP 
daily of fer              9 ,00 
 
PUMPKIN CREAM SOUP 
pumpkin seed oil             10 ,00 
 

Gardensalads 

SALAD 
roasted mushrooms –  sprouts –  marinated pumpkin  –  baguette  
    for starter             14,50  
    for main             17,50  
 
ROASTED CHICKEN BREAST  
salad –  bacon –  bread croûtons –  balsamic dressing       22,50  
 

Vegetarian  

SPINACH DUMPLINGS  
parmesan foam –  mushrooms –  young leek                               23,50  
 
ROASTED KING OYSTER MUSHROOMS   
pumpkin polenta –  jerusalem art ichoke foam –  pumpkin  seed pesto    23,50 

 
CHEESE NOODLES „ KÄSESPÄTZLE“  
roasted onions –  opt ional  with cream sauce        18,50 

 

Regional fish 

 
SALMON TROUT FILLET   36,50 
carrot  butter –  jerusalem art ichoke foam  
–  pumpkin seed pesto  
 

SCHNEEMÜHLER FRIED CHAR 28,00 
f i l led with garden herbs –   
potato salad   
   

 

 

Venison from local hunting  

BRAISED DEER 
juniper cream sauce –  sl ices of  bread dumpl ings –  cranberrie apple    28,00 

 
BRAISED DEER BACK 

mushroom foam –  brussel  sprouts –  f inger-shaped gnocchi –  cranberry gelée           38 ,50  

 

 

 



Prices in euros. Please feel free to contact us about our declaration of allergens and additives. 

 

 

Winkler Bräu Main Meals 

ROAST BEEF 
medium –  red wine butter sauce –  Hans Girgerl  ( fr ied potato doug h –  herbs –  on ions)  38,50 
 
BREADED „WIENER SCHNITZEL“ OF VEAL  
fr ied in butter –  potato-cucumbersalad –  cranberr ies      30,00 
 
TOMAHAWK CHOP 
fried potatoes –  arugula –  sage butter                   32,50 
 
 
 
 

Classic dishes from the oven  

ROAST PORK 
dumpl ing             19,50 
 
ROAST VEAL 
cream sauce –  homemade spaetzle –  cranberries       26,50 
 
¼ ROAST DUCK  
dumpl ing –  red cabbage           29,50 
 

 

Desserts  

 

CRÈME BRÛLÉE            14,50 
mandarin sorbet      
 
ORANGE -ROSMARY TARTE                    16,50 
cardamom –  sour cream f lavored ice cream 
 
MOUSSE AU CHOCOLAT 
caramel ized pineapple                           16,50  
 

NOUGATPARFAIT     9 ,50 
hot  espresso        
       
APPLE STRUDEL    10 ,50 
vanil la ice cream –  whipped cream  
         
FARM ICE CREAM    4,00 
Family Stengel  –  per  ball  
  

 

 

Cheesevariation 

CHEESE SPECIALTIES  
Maître Aff ineur Waltmann & organic cheese dairy Wohlfahrt  –  f ig  mustard   19,00 
 

 
 
 
 

 



Prices in euros. Please feel free to contact us about our declaration of allergens and additives. 

 

Beer 

Our speciality beers from our own brewery.  
Natural and unfiltered, just like it matures in the cellar.  

 
 

Draft Beer 

 

KUPFER SPEZIAL  on tap         0,5 l  4,70 

             0,3  l  4,10  

 

LENGENFELDER HEFE PILS  on tap       0,5 l  4,70 

             0,3  l  4,10  

 

HELFENBERGER HELL on tap         0,5 l  4,70 

             0,3  l  4,10  

 

Bottled Beer 

WINKLER PILS           0,3  l  4,10  
 

WINKLER EXPORT          0,5 l  4,70 
 

 

For the beer drinker who has to drive late  

KUPFER NATUR RADLER         0,5 l  4,70  
 

KUPFER RADLER on tap         0,5 l  4,70 

             0,3  l  4,10  
 

KUPFER RADLER ALKOHOLFREI  on tap       0,5 l  4,70 

             0,3  l  4,10  
 

KUPFER ALKOHOLFREI  on tap         0,5 l  4,70 

             0,3  l  4,10  
 

BRÄUSTÜBERL LEICHTE  0,2 l  water & 0,3 l  Hefe-Pils      0,5 l  4,70 

             0,3  l  4,10  

 

 

 

 

 
 



Prices in euros. Please feel free to contact us about our declaration of allergens and additives. 

 
 

Open wine 

Bottled wines    0 ,2 l  

2024 Silvaner vom Fass –  dry  –  Winery Schmitt ,  Bergtheim, Franken  9,00 

2021  Cuvée Romanel lo –  dry –  Merlot  –  Zweigelt  - Blaufränkisch  

Winery Roman Stoiber,  Neusiedlersee  9,00  

 
 

Top wines by the glass     

 

White wines  0 , 1  l          0,2 l  

2024 Silvaner –  VDP –  dry –  Jul iusspital ,  Franken  6,50        12 ,00 

2023 Riesl ing –  dry –  Schloss Reinhartshausen , Rheingau  7,00       12,00 

2024 Grüner Velt l iner Terrassen –  Federspiel  –  Domäne Wachau    6,00        1 1 ,00 

2023 Chardonnay –  dry  –  Gesellmann, Burgenland  7,50       13,00 

 

Rosé wine  0 , 1  l          0,2 l  

2024 Rosé  Ka lk&Stein  -  dry –  Weingut Unger ,  Burgenland 6,50       12 ,00 

 

 

Red wine  0 , 1  l          0,2 l  

2022 Vil la Antinori  Rosso –  dry –  Toskana - Ital ien  8,00       15 ,50 

2022 Lemberger –  dry –  H irschmüller,  Württemberg  6,50       12 ,00 

2023 Pr imit ivo Pugl ia IGP –  dry –  Barbanera,  Apul ien  7,50       13,50 

 

 

 

 

Feel free to ask about our wine list. 

 

 

Sign up for our  

Winkler Bräu newsletter  

and don´t miss the news! 

  

 

 
 
 



Prices in euros. Please feel free to contact us about our declaration of allergens and additives. 

 
 

Water, juices & lemonade  

Adelholzener Mineral  water sprakl ing or without gas   0,5 l  5,20 

Table water „Winkler Bräu“       0,4 l  4,20 

Coca Cola         0,3  l  4,70 

Coca Cola l ight         0,3  l  4,70 

Cola Mix „Winkler Bräu“       0,4 l  4,70 

Orange juice         0,2 l  4,60 

Grape juice         0,2 l  4,80 

Black  currant juice        0,2 l  4,80 

Lemonade „Winkler Bräu“       0,4 l  4,50 

Fanta          0,3  l  4,60 

Bitter Lemon         0,2 l  5,10  

 

Spritzer 

Apple juice natural  with mineral  water     0,4 l  4,80 

Black  currant juice with mineral  water      0,4 l  4,90 

Orange juice with  mineral  water      0,4 l  5,20 

Grape juice with mineral  water      0,4 l  5,50 

White wine spr itzer with Silvaner      0,3  l  7 ,20 

 

Coffee & Tea 

Cup of Coffee          4,00 

Espresso          3 ,80 

Espresso Macchiato         4,00 

Double  Espresso         5,00 

Double  Espresso Macchiato        6 ,00 

Cappucc ino         4,90 

Latte Macchiato         4,90 

Jug of tea          5 ,70 

(Assam,  D ar jeel ing ,  Chamomile ,  Peppermint ,  Green  Tea,  Fru i t  Tea,  Herbal  Te a)   

Tea with 2 cl  rum        7 ,70 

Mug of hot  chocolate        4,90 

Mug of hot  lemon         3 ,90 

 

We are a lso happy to serve your cof fee decaffeinated or with oak milk.  

 

 

 

 



Prices in euros. Please feel free to contact us about our declaration of allergens and additives. 

 
 

Our suppliers 
 
We take responsibil i ty  and attach great  importance to h igh qual ity.   
The regional  origin of  our ingredients:  
 
Fruit & Vegetable  

Vegetable  f armer  Link,  Knoblauchsland  Nürnber g /  Fami ly  Plöckl ,  Kehrhof  /  Fami ly  Blümel,  
Sandhar landen  
 

Cheese  

Fami ly  Lücke,  Laaber  /  Maitre  Af f ineur  Waltmann,  Erlangen /  Mountain cheese da iry  Diepolz,  Al lgäu /    
Organic  cheese dairy  Wohlf ahrt ,  Weisenberg  
 

Fish  

Fami ly  Gr asse,  Schneemühle /  Family  Ried l ,  Neumarkt  /  Fami ly  St ig ler ,  Lengenfe ld  
 

Poultry  

Fami ly  He ise lbetz,  Rocksdorf  /  Family  Schönacher,  Haunwöhr  
 

Meat & Sausage specialties  

Nature conserv at ion pro ject  „Jur adist l  Lamm“ /  Jura F le isch,  Neumar kt -Bayer isches Strohschwein /  
Rur al  producer  group ,  Schwäbisch Hall  /  F ami ly  Wit tmann,  Neumar kt  /  F ami ly  Här ing,  Tartsberg  
 

Venison from the hunt  

Fami ly  Kür zinger ,  Oster mühle /  own & local  hunt ing ,  Lengenfeld  
 

Flours & baked goods  

Poschenr ieder  mi l l ,  S inz ing /  Gai lertsreut her  organic  mi l l ,  F loß /  F ami ly  Strobl ,  Laaber  /  
Fami ly  Peter  & J ürgen Hofmann,  Velburg  
 

Eggs  

Fami ly  Pfe i f fer ,  Federhof  
 

Honey 
Fami ly  Bicke l ,  Mit ter kre i th /  F ami ly  Bösl ,  Lauter hofen  
 

Coffee  

Cof fee roastery  Basi l ius,  Par sberg  
 

Syrup  

Gisela Harrer ,  Ber atzhausen  
 

Farm ice cream  

Fami ly  Stengel ,  Mühlhausen  
 

Yoghurt & cream cheese  

Fami ly  Hol lwec k,  Z iegl-Bauernhof ,  Ammelhofen  
 

Sour dough bread  
Own manuf actur ing  
 


