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APPETIZER

FRANCONIAN ANTIPASTI vEGAN

Marinated local vegetables with balsamic vinegar, safflower oil and
fresh herbs, served with parsley dip and brown bread ¢'l62It

AVAILABLE FROM 3PM

SMALL €9.80
LARGE €16.80

LUKEWARM MORSEL OF THE
DIEPOLTSDORF SMOKED TROUT

with apple-cream horseradish and homemade spent
grain bread A|B|G1|G2|G4|G5|M|2]9

NUREMBERG SAUSAGE "WITH MUSIC”

3 kinds of sausage with onions and pickled cucumbers, in hearty
vinaigrette from natural vinegar, served with brown bread Pl¢lc2iLis

MIXED "BROTZEIT” PLATE

Homemade Obatzda, minced bratwurst, juniper ham, smoked brat-
wurst, beer ham, Allgdu mountain cheese, radish salad and pickles,
served with homemade spent grain bread AlPI6G11G21G4IG51HI2(9

€14.40

€9.50

PER PERSON €14.90



AUS

Omas
SUBBNDOBF

SOUPS

OLD FRANCONIAN POTATO SOUP (%) vecanoprion avassie

with smoked pork belly, carrots, parsley root, celery, leek and
marjoram AlDILILIS

HEARTY BROTH OF FRANCONIAN PASTURE BEEF

with pancake strips AlG1IGsILIH

€5.90

€6.20



OGMACHTER

Xas

CHEESE SPECIALITIES

AVAILABLE FROM 3PM
HOMEMADE OBATZDA €9.80

Camembert finely seasoned with butter, onions, paprika powder, caraway
seeds and beer, served with homemade spent grain bread AIPI61162163G4[H|2

CHEESE PLATE €10.80

Fine cheese selection, homemade by Michael and Stefanie Bauer
from the farm dairy "Rosa Kuh", served with plum mustard and
brown bread Alétlc2



GRUN-

Seuch

SALAD

MIXED SALAD €10.90

Seasonal leaf salads and wild herbs in a delicate vinaigrette, with
coleslaw, carrot-orange salad and cucumber salad with dill

OPTIONAL WITH:

» Crispy bacon and croutons #!611119 + € 2.00
» Chicken strips with red beer marinade ©4/¢° + € 4.00
» Roasted salmon trout 2/64/16° + €7.80

SIDE SALAD €3.90



WAS
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MEAT DISHES

ROAST PORK

with marjoram and caraway, served with gravy, cabbage salad and homemade
potato dumpling PItIMI1

OVEN-BAKED ”SCHAUFELE”

Traditional Franconian dish made from pork shoulder, served with fine dark
beer sauce, sauerkraut and homemade potato dumpling Ple1ILIMI1

KNUCKLE OF COUNTRY PORK

with potato salad or with dumpling and gravy Pl6titIMI1

BOILED FILLET OF FRANCONIAN PASTURE BEEF

in hearty horseradish sauce with savoy cabbage and boiled potatoes AIPIGLILIM

SAUERBRATEN FROM THE EYE OF ROUND

in a delicate gingerbread sauce served with red cabbage with apples and
bread dumpling made with pretzel AIPIGLIHILI1I2I9

€14.90

€16.90

€14.90

€18.80

€19.90

BREWER’S PLATTER (FOR 4 PERSONS OR MORE) PER PERSON €18.90

Small “Schaufele”, Original Nuremberg Bratwursts, Schnitzel and
pork knuckle served with fine jus and various dumplings, potato
salad as well as sauerkraut AlPl61IG2ILIMILI2]9



GNI.!SBRICH
banierd

BREADED DISHES

NUREMBERG FRIED CHICKEN €16.80

Tender chicken fillet pieces with beer remoulade and potato
and cucumber salad AIPIGLIHILIS

VIENNESE VEAL SCHNITZEL €27.90

with fried potatoes, cranberries, Viennese garnish original and
mixed salad AIPIGLIH

PORK SCHNITZEL ”VIENNESE STYLE” €16.90

with french fries and mixed salad A!PIGIH



DER

9(ambercher
GLASSIGGER

BRATWURST CLASSICS

ORIGINAL NUREMBERG BRATWURSTS 6 PIECES €8.90
9 PIECES €11.80

12 PIECES €14.50

optionally with barrel sauerkraut or potato salad, served with
mustard, Franconian horseradish and brown bread AlPIG1IG2ILIM

”SAURE ZIPFEL” 6 PIECES €8.90
9 PIECES €11.80

12 PIECES €14.50

Special Franconian bratwursts simmered in water with
natural vinegar, with onions and homemade spent
grain bread ©4IesIPIL

1 PIECE OF BRATWURST TO REORDER OR TO TRY 1STUCK €1.00



AUS’M

Jrangischn
BACHLA

ROASTED FILLET OF THE DIEPOLTSDORF CHAR

in lemon almond butter with leaf spinach and boiled potatoes AlBIL

ROASTED SALMON TROUT FROM THE "ERLENGRUND”

on ragout of buttered carrots, leeks and potatoes in white wine sauce AIBILIGLIGS

€19.90

€18.90

ONLY AVAILABLE FROM SEPTEMBER TO APRIL

BAKED DIEPOLTSDORF CARP FILLET

with potato and mixed salad BIPI6LIGsILILI9

DIEPOLTSDORF PEPPER CARP FILLET

Baked carp fillet with pepper crust, served with potato and mixed salad BIPIG1IGsILI1le

POACHED DONAU-CATFISH

from the spiced wine stock with Franconian balsamic vinegar,
served with glazed root vegetables and parsley potatoes AlBIDIL

€15.90

€16.50

€17.90



roeggedarisch

VEGAN & VEGETARIAN DISHES

TYPICAL GERMAN CHEESE NOODLES WITH €13.80
MOUNTAIN CHEESE AND FRIED ONIONS

Spaetzle steamed in butter with onions and mountain cheese refined A16tI162IH

HEARTY POTATO AND VEGETABLE STEW VEGAN €14.80

made from regional vegetables with a fine hint of hops and caramel,
gratinated with vegan white cheese PItI119

CELERIAC SCHNITZEL (%) veern €16.80
BREADED WITH MALT FLAKES

served with french fries with parsley dip and a small
mixed salad PI611621G5IIILIMI1l9



WENN’S
ned langt

SIDE DISHES

Potato dumpling (with or without gravy) PI-!M €3.90
Bread dumpling made with pretzel (with or without gravy) ~/P/¢t €3.90
Boiled potatoes or parsley potatoes » €3.50
French fries €3.50
Potato salad or potato-cucumber salad €3.90
Small order of barrel sauerkraut, Franconian savoy cabbage or €3.50

red cabbage with apples #/PILI119

Small order of leaf spinach # €3.50
Side salad €3.90
Brown bread ¢tlc2ic4l6s12 €2.50
Pretzel © €2.50
Extra serving of mustard®, horseradish, ketchup " or mayonnaise °'* €1.00
Cranberries €1.50
Homemade remoulade &/ct/c4HIL €2.00

Surcharge for change of side dish €1.50



FUR
pie ®lamner

KIDS’ DISHES

POTATO DUMPLING WITH GRAVY """

PASTA IN TOMATO SAUCE """

TWO POTATO FRITTERS WITH STEWED APPLES """
PORK SCHNITZEL WITH FRENCH FRIES ~""=""
CHICKEN NUGGETS WITH FRENCH FRIES "~ ="

ALLERGENS:

A Milk and milk products (including lactose) | B Fish | C Crustaceans | D Mustard | E Sesame

F Tree nuts (F1 Almond, F2 Hazelnut, F3 Walnut, F4 Cashew, F5 Pecan, F6 Brazil nut,

F7 Pistachio, F8 Macadamia nut, F9 Queensland nut) | G Gluten-containing cereals or their hybrid strains
(G1 Wheat, G2 Rye, G3 Spelt, G4 Barley, G5 Oat, G6 Kamut) | H Eggs | | Soy | J Lupine

K Peanuts | L Celery | M Sulfur dioxide and sulfites | N Mollusk

FOOD ADDITIVES:

1 with preservative | 2 with colorant | 3 blackened | 4 caffeinated | 5 with sweeteners cyclamate,
acesulfan and aspartame (contains phenylalanine) | 6 contains quinine | 7 waxed | 8 with taurine |
9 with antioxidant | 10 with phosphate | 11 with flavor enhancer

€3.90
€4.50
€5.90
€72.20
€7.80



MO SEI

Gu

DESSERTS

JULIE’S CHEESE CAKE

served lukewarm AlGLIHILI9

FRESH CHEESE CREAM MADE WITH WHEAT BEER

served with seasonal fresh fruit in syrup and caramelized
walnuts AlGLIF3IH

BAKED APPLE FRITTERS

made with apples from the region, baked in beer batter served with
vanilla ice cream and whipped cream AlGtIHI1lo

”KAISERSCHMARRN”

Sugared pancake with raisins cut into strips, serverd with stewed
apples and stewed plums, refined with Tucher Kellerbier Al6LIHI1l9

THREE POTATO FRITTERS WITH STEWED APPLES """

PER SCOOP 2,30 €

DIFFERENT KINDS OF ICE CREAM

from the "Rosa Kuh Hofmolkerei” from Franconia, varieties to choose
from: cookies, vanilla, chocolate, strawberry, hazelnut, yogurt A

€3.90

€6.90

€8.50

€9.80

590¢€



FIRST-CLASS

QUALITY
from our

region

ur chefs’ recipe for success: In addition to a well-coordinated, passionate team

and a pinch of creativity, what is needed above all are high-quality, fresh

ingredients. That's why for all of our ingredients we rely on local suppliers from
the region, with whom our chefs have been working together for a long time.

Together with our network of selected Franconian partner companies, we also
create exclusive products of our own that you can only enjoy in the
Tucher Mautkeller Nuremberg!



supp

Vegetables and
fruits from

BAUER KRUG
FROM NUREMBERG

Bratwurst and
pork from

KRAFT & LEHR
FROM NUREMBERG

Bread and pretzels
FROM BAKERY

Lecket. Leben. Leidenschaft "DER BECK"

FROM NUREMBERG

Salt from

KONIGSSALZ KONIGSSALZ
\“=osil FROM HERSBRUCK

Wine from
FURSTLICH
CASTELL’SCHEN
DOMANENAMT
FROM CASTELL

Liquor from

LINDELBERG
BRENNEREI ZEISS

liers

Milk, yogurt and curd
cheese from

ROSA KUH FROM
OBERMICHELBACH

Fish from

FISCH RAU FROM
SIMMELSDORF

Horseradish from

SCHAMEL
MEERRETTICH
FROM BAIERSDORF

Vinegar from

ESSIGBRAUER THEO
DEM ESSIGBRAUER
FROM KEHL

Liquor from

DESTILLERIE
LANTENHAMMER
FROM HAUSHAM

Liqueur from

GEFA LIKORFABRIK
FROM NUREMBERG

€)

SUPPLIERS FOR
CORDIALITY

Eggs from

FEDERLEINSFARM
FROM CADOLZBURG

Venison from
LOCAL HUNTERS

Spices from

AROMICA
FROM PETTING

Wine from

WINZERHOF STAHL
FROM AUERNHOFEN

Liquor from

EDELBRENNEREI HAAS
FROM PRETZFELD

Beverages from
FRUCHTECKE
SCHLOSSER

FROM NUREMBERG
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