Suppen:
Leberknddelsuppe:
Pfannkuchensuppe:

Wurste:
Minchner Weisswurst:
Bratwurst:

Hauptgerichte:
Schweinsbraten:
Schweinshaxn:
Sauerbraten:

Backhendl or Brathanchen:
Wienerschnitzel:

Forelle Blau:

Beilagen:
Bratkartoffeln:
Pommes Frites:
Salat:

Knddel:
Blaukraut:
Sauerkraut:
Breze:
Semmel:

Nachspeisen und Mehlspeisen:
Apfelstrudel:

Zwetchgendatschi:
Schwarzwalderkuchen:
Kasekuchen:

Bayerisch Créme:

Apfelkuchen:

Germkndodel:

Windbeutel

Kaiserschmarrn:

Getranke:
Bier:

Pils:
Weissbier:

Ein Mass Bier:
Rotwein:
Weisswein:

Soups:
A broth with liver dumplings
A broth with strips of pancake in it

Sausages:
A Munich specialty normally eaten only before midday
A grilled pork sausage (one of the many in Bavaria)

Main dishes:

Slices of pork roast
Crispy-roast pork knuckle
Marinated, boiled beef
Roast or fried chicken
Breaded slice of veal or pork
Steamed trout

Side dishes:

Pan-roasted potatoes

French fries (GB: chips)

Salad (a mix of raw, cooked and canned vegetables)
Various types of dumplings (flour, breadcrumb, potato)
Cooked red cabbage

Sauerkraut

Large, soft, freshly-baked pretzel

White roll

Desserts and Pastries:

Apple strudel

Plum tart

Black Forest cake

German cheesecake

Custard-like dessert lightened with whipped cream
Apple cake

Steamed sweet bread filled with plum paste, served
either with melted butter and poppy seed and sugar or
with vanilla sauce

Large cream puff filled with ice cream and topped with
cherries and whipped cream.

Light pancakes, cut up and served with warm apple
sauce

Beverages:

A half liter of lager

A pilsner beer (either one-third or one-half liter)
Cloudy, yeasty beer made of barley and wheat

A liter mug of beer (like at the Munich Oktoberfest)
Red wine (usually served by the eighth or quarter liter)
White wine (same serving size as above)



