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Sweet End
Our BÖTZOW SPAGHETTI ICE-CREAM

with fruity strawberry sauce and white chocolate shavings
9.50 €

It‘s
Mushroom Season again

BOLETUS CREAM SOUP
with a fresh 

Boletus Ravioli
12.00 €

GOAT‘S MILK CHEESE
caramellised - on rocket salad
with marinated chanterelles

14.50 €

>>  Fresh Chanterelles  <<
hand-picked in best 1A Quality

We source our fresh produce from long-standing partners 
-  hand-picked from the forests of the Carpathians  -

* *   Best fresh CHANTERELLES - approx. 200 g   * *
in cream with fresh garden herbs

19.50 €

>>  additional we serve to your choice:  <<

-  handmade bread dumplings  +  6.00 €  

-  hand-rolled Tagliatelle noodles  +  6.00 €

-  Pork schnitzel „Vienna style“  + 14.00 €  

-  Fillet of Fjord salmon - grilled  + 16.00 €

From the Sea
* *   REDTAIL PRAWNS - fresh from the Atlantic   * *

marinated with a little chili, on Aioli cream 
and served with fresh baked stone oven Baguette

half a kilogram  /  29.50 €   or    a whole kilogram  /  55.00 €



Prenzlauer Allee 242  |  10405 Berlin - Mitte  |  near Alexanderplatz
Fon:  +49 (0)30 - 43 77 90 00  |  info@augustiner-boetzow.berlin

- Restaurant and beer garden on the historic Berlin brewery area -

The brewery house on Bötzow Campus

English Menu



Original NUREMBERG     6 pieces   14.50 €
SAUSAGES - grilled          9 pieces   18.50 €
with mashed potatoes
and Riesling wine sauerkraut

MUNICH SAUSAGES                   8.50 €
2 pieces in stock and sweet mustard
additional with a large baked     3.50 €
pretzel fresh from oven

++  AUGUSTINER COLD SNACKS  ++

Fried COARSE SAUSAGES         14.50 €
the Best from Saxony - 2 pieces
with wine sauerkraut and potato mash

BERLIN CURRYWURST           12.50 €
with crisp French fries and our 
homemade special curry sauce 9

Vegetarian, vegan and Fish
DUMPLING TRIS  spinach-, beetroot- and cheese dumplings with brown butter and Parmesan 16.50 € 
 
POTATO GOULASH  with carrots, sour cream and fresh chives  16.50 € 

AUSTRIAN CHEESE NOODLES  with Vorarlberg mountain cheese and roasted onions  18.50 €

FILLET of FJORD SALMON  from grill - with creamed leaf spinach and young potatoes 22.50 € 

Salads and Starters
Fresh lamb‘s lettuce marinated with home dressing and Styrian pumpkin seed oil 11.50 €
          cherry tomatoes, radishes and roasted pumpkin seeds (vegan)

CAESAR SALAD with caesar dressing, bread croutons and Parmesan cheese 14.50 €
          additional with grilled chicken breast, warm marinated +  6.50 €

TARTARE of MEADOW BEEF - spicy dressed, with tomato avocado salsa, 200 g     22.50 €
          pine kernels and bread chips 

WHITE HERRING FILLET „housewives style“ with young potatoes 14.50 €

From the Soup Pot
BERLIN POTATO SOUP with fresh herbs (vegan) or with Wiener sausage 1,2,6,7 (+ 2 €) 8.50 €

MUSHROOM CREAM SOUP with fresh champignons and bread croutons 9.50 € 

From our Village Butcher to the SAUSAGE-KITCHEN

OBAZDA according to a traditional recipe with radish, bread and butter 11.50 €

BAVARIAN COLD CUTS SALAD of fresh Regensburger sausage 1,2,6,7 12.50 €
       with red onions, pickled gherkins 1 and fresh farmer‘s bread
       or additional with Austrian Vorarlberg mountain cheese +  4.00 €

AUGUSTINER BREAD SNACK PLATE - a little of everything p.p.  16.50 €
       with South Tirolean bacon, smoked ham, liver sausage, kaminwurz,
       cheese cream, mountain cheese, buttered bread with chives, boiled egg and radishes

Browned COARSE MEATLOAF with fried egg and potato cucumber salad

12.50 €

For our guests with food intolerances we off er special menus and beverage lists with a separate concretely allergy identi fi cati on marking. Or ask our team, please!



   Extras 
Baked pretzel 2 3.50 €
Farmer‘s bread - 2 slices 1.50 € 
Portion butter 1.00 €
Portion wild cranberries 1,5 2.00 €
Fresh planed horseradish 2.00 € 
Ketchup 1,2,6,9 / Mayonnaise 1,2,6,9 per  1.00 € 
Portion gravy extra 6.00 €

++  Our HIGHLIGHT from the GRILL  ++
Large Knuckle of pork - with crispy crust

„The Best“ - a whole kilogram - with warm bacon cabbage salad
side dishes to your choice from the separate list (all prices in addition)

22.50 €

Augustiner Bötzow Classics
Large SCHNITZEL OF PORK „Vienna style“ - with breadcrumb coating 22.50 €
       fried in pan and fi nally baked with clarifi ed butter for a loose and
       crispy breading, served with potato cucumber salad
       additional with a portion wild cranberries 1,5 + 2.00 €

BACKHENDL „Styrian style“ - baked young chicken from regional villages 18.50 €
       small sliced and boneless, baked in a crisp bread crumb coating
       served with potato corn salad and Styrian pumpkin seed oil

ROAST of PORK on cumin sauce with bread dumpling and bacon cabbage salad 15.90 €

                 Braised COACHMAN BEEF GULASH  22.00 €
       with vienna sausage, pickled gherkin, fried egg and bread dumpling

LIVER of VEAL „Berlin style“ with braised onions 24.00 €
       glazed apple slices and hand mashed potato puree

HALF FARMER‘S DUCK - fresh from oven on fine own duck sauce 26.50 €
       with apple red cabbage and potato dumpling with melted breadbutter

RUMPSTEAK of MEADOW BEEF - 300 g from the grill  36.00 €
       on Bernaise sauce, with grilled vegetables and French fries

Mixed side salad 6.00 € 
Potato salad 1,6 4.00 € 
Potato dumpling 6  (1 dumpling) 3.50 €
Bread dumpling 6  (1 dumpling) 3.50 € 
Fried poatatoes 6.00 €
French fries 7 (Pommes frites) 6.00 € 
Portion creamed leaf spinach 6.00 €

Desserts
OLD BAVARIAN APPLE STRUDEL served with warm vanilla sauce 1,2,6,9 9.50 €
        additional with fine Bourbon vanilla ice-cream 1,2,6,9 (per scoop)  + 3.00 €

Large YEAST DUMPLING with poppy seeds and warm Bourbon vanilla sauce 1,2,6,9 9.50 €

„HOT LOVE“ 2 scoops vanilla ice-cream with hot rasberry ragout and whipped cream 9.50 € 

„KAISERSCHMARRN“ EMPEROR‘S PANCAKE fresh from oven and caramelised p.p. 14.50 €
       with plum compote and Bourbon vanilla ice-cream (preparing time 20 min. / available for 2 persons)



Beer from the Barrel
 light / half Maß 0,5 l 4.90 €

              light / Maß 1,0 l 9.80 €
   mild beer with a fl oral hops note / 5,2 % Vol. Alk.

 Edelstoff  / half Maß 0,5 l 5.60 €
 Edelstoff  / Maß 1,0 l 11.20 €

   light Export beer with a bitter note / 5,6 % Vol. Alk.

 Dunkel / half Maß 0,5 l 5.60 €
 Dunkel (dark beer) 1 l 11.20 €

 Schnitt / foamy tapped 0,3 l 4.20 €

 Radler / half Maß 0,5 l 5.60 €
 Radler (with lemonade) 1 l 11.20 €

Bottles of Beer
 wheat beer light 0,5 l 5.60 €
 Pils 0,33 l 4.50 €

Clausthaler non-alcoholic 0,5 l 5.20 €
Büble non-alcoholic wheat beer 0,5 l 5.60 €

Non-alcoholic Drinks
San Pellegrino btl. 0,5 l 5.50 €
  - mineral water sparkling - btl. 0,75 l 8.50 €

Acqua Panna still btl. 0,5 l 5.50 €
  - mineral water natural - btl. 0,75 l 8.50 €

Table water - sparkling or natural 0,5 l 3.50 €
Table water - sparkling or natural 1 l 6.00 €

Coca Cola 1, 2, 3, 5, 7 0,5 l 5.00 €
Coca Cola Zero 1, 2, 3, 5, 7 0,5 l 5.00 €
 
Fanta 1, 2, 5, 6  / Sprite 1, 2, 5, 6 0,5 l 5.00 €
 
Orange juice / Apple juice 0,2 l 3.00 €
Apple juice spritzer 0,5 l 4.50 €
Black currant juice spritzer 0,5 l 4.50 € 
Rhubarb juice spritzer 0,5 l 4.50 € 

Bitter Lemon 4, 5 btl. 0,2 l 4.00 €
Tonic Water 4, 5 btl. 0,2 l 4.00 €
Ginger Ale 4, 5 btl. 0,2 l 4.00 €

Coffee and Tea
Large cup of Coff ee 3 - Americano 4.00 €
Espresso 3 3.50 €
Espresso double 3 5.50 €
Cappuccino 3 5.00 €
Large cup of Tea 3 – diff erent sorts 4.00 €

Spirits
Anger‘s Augustiner Tropfen 4 cl 6.00 € 
Farmer‘s fruit schnapps 4 cl 6.00 €
Williams pear brandy 4 cl 6.50 €
Raspberry brandy 4 cl 6.50 €
Ramazzotti 2,5 herb bitter 4 cl 6.00 € 
Jägermeister 2,5 herb bitter 4 cl 6.00 €
Grappa / Wodka / Gin per  4 cl 6.00 € 
Sambucca 4 cl 6.00 €
Baileys 4 cl 6.50 €

Aperitif

 Sparkling Wine 0,1 l 6.00 €
Riesling - Premium Quality btl. 0,75 l 42.00 €

Pommery Champagne Piccolo btl. 0,2 l 33.00 €
Pommery Champagne Brut Royal btl. 0,75 l 99.00 €

Mixed Drinks
Aperol Spritz  0,2 l 10.00 €

Hugo - sparkling wine with elderfl ower sirup 0,2 l 10.00 € 

White wine spritzer 0,2 l 4.50 €

White Wines
Weißburgunder  Baden, Germany 0,2 l 6.00 €

Grüner Veltliner Burgenland, Austria 0,2 l 6.00 €

Riesling „Siegfried“ 0,1 l 5.50 €
Christian Dreissigacker & Josef Laggner btl. 0,75 l 38.50 €
winery Dr. Koehler, Rheinhessen, Germany

Grauburgunder „Brunhilde“ 0,1 l 5.50 €
Christian Dreissigacker & Josef Laggner btl. 0,75 l 38.50 €
winery Dr. Koehler, Rheinhessen, Germany

Rosé „Isolde“ 0,1 l 5.50 €
Christian Dreissigacker & Josef Laggner btl. 0,75 l 38.50 €
winery Dr. Koehler, Rheinhessen, Germany

Red Wines
Spätburgunder 0,2 l 7.00 € 
Winery Lergenmüller, Pfalz, Germany

Red Wine Cuvée „Tristan“ 0,1 l 5.50 € 
Christian Dreissigacker & Josef Laggner btl. 0,75 l 38.50 €
winery Dr. Koehler, Rheinhessen, Germany

Blauer Zweigelt 0,1 l 6.00 €
Winery Umathum, Burgenland, Austria btl. 0,75 l 42.00 €

Red Wine Cuvée „IMPÉRIAL“ 0,1 l 8.00 € 
Winery Szemes, Burgenland, Austria btl. 0,75 l 56.00 €

Celebrate your private or business events 
in our new restaurant                on Bötzow Campus!
Please send us an Email to: info@augustiner-boetzow.berlin 

Or ask for our gift certifi cates by our crew.

Our Augusti ner glasses & mugs can be purchased 
in our restaurant. Don‘t miss the chance to 
have a look at our display case at the entrance. 
Or please inform by our crew. Thank you!

Our Augusti ner glasses & mugs can be purchased 

We accept EC cards and credit cards (Visa, Master Card, AMEX at a minimum charge of 25 €)
Please inform your service about your paying preferences by ordering.

Additi ves:  (1) preservati ve / (2) arti fi cial colorings / (3) caff ein,teain / (4) quinin / (5) arti fi cial sweetener
(6) anti oxidant / (7) fl avour enhancers / (8) phenylalanin / (9) excipient stabiliser
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