Christmas & New Year’s Eve
at Platzl gastronomy

Our culinary offerings
in November and December 2025



Advent
at Restaurant Pfistermiihle

Advent delights 6 courses 129 € p. p.
26.11. - 23.12.2025 Wine pairing 95 € p. p.

Sommeliers choice 239 € p. p.
Marinated venison fillet from Polting estate 5 courses (without skrei) 115 € p. p.
Porcini mushroom ice cream | sautéed mushrooms Wine pairing 79 € p. p.
Granny Smith apple Sommeliers choice 199 € p. p.

Truffled celery foam soup

Perigord truffles | sautéed blood sausage | apple foam

Baked skrei
Pickled vegetables | two types of mayonnaise | saffron beurre blanc

Orange and chili sorbet
Thyme foam

Crispy duck breast

Creamy polenta | baked apple | flower sprouts | duck and orange sauce

Mandarin
Valrhona chocolate | agave | pecan | tarragon

Vegetarian Advent delights 6 courses 109 € p. p.
26.11. - 23.12.2025 Wine pairing 95 € p. p.

Sommeliers choice 239 € p. p.
Muscat pumpkin mousse 5 courses (without carrots) 95 € p. p.
Ginger and coriander sorbet | Treviso radicchio Wine pairing 79 € p. p.

caramelized pumpkin seeds Sommeliers choice 199 € p. p.

Truffled celery foam soup
Perigord truffles | stalk | apple foam

Young carrots
Baked | purée | port wine | goat cheese cream | herb beurre blanc

Orange and chili sorbet
Thyme foam

Linguine & Perigord truffles

Enoki mushrooms | pine nuts | mountain cheese foam

Mandarin
Valrhona chocolate | agave | pecan | tarragon




Christmas
at Restaurant Pfistermiihle

Christmas menu 130 € p. p.
24.12. - 26.12.2025 Wine pairing 75 € p. p.
Sommeliers choice 199 € p. p.

Wagyu beef from Viktualienmarkt
Ginger soy sauce | pickled radishes | garden coriander
herb oil

Bavarian shrimp sandwich
Brioche | sesame | shellfish mayonnaise | garden coriander

Blood orange and cinnamon sorbet
Amaretto espuma

Fillet of young bull from Postmiinster
Parsnip purée | wild broccoli | braised onions

Interpretation of apple strudel
Almond cream | apple purée | vanilla ice cream | raisins

Vegetarian Christmas menu 105 € p. p-
Wine pairing 75 € p. p.

24.12. - 26.12.202
4 > Sommeliers choice 199 € p. p.

Goat cheese creme briilée
Beetroot mousse | fig sorbet | pickled beetroot
caramelized pear

Chestnut cream cheese pockets
Red cabbage kimchi | mushroom essence | pear chips

Blood orange and cinnamon sorbet
Amaretto espuma

Truffle and spinach tortellini
Parsnip purée | wild broccoli | braised onions

Interpretation of apple strudel
Almond cream | apple purée | vanilla ice cream | raisins




New Year’s Eve
at Restaurant Pfistermiihle

New Year’s Eve menu 179 € p. p.
31.12.2025 Wine pairing 95 € p. p.
Sommeliers choice 239 € p. p.

Bavarian shrimp
Confit | two types of shellfish | pickled spinach

Baked truffle potato pockets
Perigord truffles | sautéed herb mushrooms | herb soufflé

Seared scallops
Saffron and vanilla risotto | roasted chinese cabbage | champagne foam

Quince sorbe
Cucumber pearls | gin and tonic

Filet Wellington

Roasted celery purée | wild cauliflower | barolo jus

Arabica & Valrhona

Salted caramel ice cream | hazelnuts | cocoa

Vegetarian New Year’s Eve menu 189 € p. p.
Wine pairing 95 € p. p.

31.12.2025
Sommeliers choice 239 € p. p.

Tomato
Red bean ice cream | tomato jus | coffee | coriander

Fake scallop
Two types of king oyster mushrooms | sake | port wine | red onion
passpiere algae

Baked truffle potato pockets
Perigord truffle | fried herb saffron milk cap | herb soufflé

Quince sorbet
Cucumber pearls | Gin and tonic

Stuffed tortellini & Alba truffles

Spinach | brussels sprout leaves | shallots

Arabica & Valrhona
Salted caramel ice cream | hazelnuts | cocoa




Advent
at Ayinger am Platzl and Ayinger in der Au

Our Advent Goose Reindl

every Advent weekend Friday, Saturday and Sunday
from 2 persons | to share

Confit duck and goose legs | natural gravy | potato and bread dumplings
apple and red cabbage | glazed chestnuts | celery salad

Christmas
at Ayinger am Platzl and Ayinger in der Au

Our Christmas Reindl

25.12. - 26.12.2025
from 4 persons | to share

Appetizer platter

Pink roast beef | marinated salmon fillet | lentil salad | arugula cream cheese
pumpkin hummus | vegan vegetable tartare | sour cream butter

mountain cheese | pickled vegetables | two types of radish

fresh horseradish | farmhouse bread

Served from the Reindl

Crispy farm duck | veal ragout | pike-perch fillet | orange and fennel
apple red cabbage | curd cheese spaetzle | two types of dumplings
vegan: quinoa patties | vegetable ragout | marinated wild herbs

From the dessert corner
Caramelized Kaiserschmarrn | apple compote | roasted plums

Served in the Reindl, just like at home!

31 €p.p.

85 € p. p.




New Year’s Eve
at Ayinger am Platzl and Ayinger in der Au

31.12.2025

Starters

Salmon trout tartare
Avocado and lime cream | sesame crunch | beetroot rings | trout caviar

“Ayinger’s New Year’s Eve trio”

Fried king prawns | avocado | tomato and basil tartare | ox cheek praline
red cabbage | horseradish | caramelized goat cheese | beetroot salad
pear chutney

Main courses and classics

Two types of ox
Tender pink roasted fillet | braised cheek | colorful pan-fried vegetables | celery purée

Atlantic sole, roasted whole
Lemon and chervil butter | young spinach | parsley potatoes

Bavarian beef fillet steak
Sauce béarnaise | grilled vegetables | potato gratin

Sous-vide cooked duck breast
Orange and pepper sauce | wild broccoli | fig dumplings

Dessert

Champagne and wheat beer tiramisu
Mango | raspberries | white chocolate

22 €

26 €

33€

48 €

45 €

34 €

11 €




Special Drinks

Speculoos Sour 14,00 €
Rum | lemon | speculoos syrup

Baked Apple Sour 14,00 €
Calvados | lemon | baked apple syrup | maple syrup

Chocolate Martini 14,00 €
Chocolate liqueur | Baileys | vodka

Strudel Negroni Spritz 13,00 €
Apple strudel liqueur | red vermouth | Campari

Apple punch (non-alcoholic) 5,80 €

Sweet temptations

Christmas baked apple crumble 5,90 €
Christmas stollen 4,90 €
X-MAS Josefa sandwich 8,90 €

Duck breast | red cabbage | Platzl bread

Beetroot tartare on brown bread 7,50 €
Mini quiche with winter vegetables 6,90 €
Josefa’s gingerbread 4,50 €

Speculoos coffee créme briilée 6,90 €



Special Drinks

Mimosa

Knewitz Chardonnay sparkling wine | freshly squeezed orange juice

Kir Royal

Créme de Cassis | champagne

German sparkling wine from a magnum bottle

New Year’s Eve appetizers & delicacies

Oysters | Fine de Claire
1 piece

3 pieces

6 pieces

Oysters | Sylter Royal

1 piece

3 pieces

6 pieces

Crab cocktail
Olives | ham | cheese | crackers

Christmas baked apple crumble
Christmas stollen

X-MAS Josefa sandwich
Duck breast | red cabbage | Platzl bread

Beetroot tartare on brown bread
Mini quiche with winter vegetables
Josefa’s gingerbread

Speculoos coffee créme briilée

11,00 €

23,00 €

13,00 €

4,50 €
12,00 €

22,00 €

8,00 €
22,00 €
39,00 €

10,50 €

5,90 €

4,90 €

8,90 €

7,50 €

6,90 €

4,50 €

6,90 €



Dec 24
Dec 24
Dec 25
Dec 26
Dec 31
Dec 31

Jan1

Dec 24
Dec 25
Dec 26
Dec 31
Jan1

Jan1

Dec 24
Dec 24
Dec 25
Dec 26
Dec 31
Jan1

Jan1

Dec 24
Dec 25
Dec 26
Dec 31
Jan1

until 6:30 p.m.
from 6:30 p.m.
11:30 a.m. - 11 p.m.
11:30 a.m. - 11 p.m.
until 6:30 p.m.

from 6:30 p.m.

10:30 a.m. - 11:30 p.m.

10:30 a.m. - 12 a.m.

5:30 p.m. - 11:30 p.m.

10:30 a.m. - 3 p.m.

3 p.m. - 11:30 p.m.

11 a.m. - 3 p.m.
from 3 p.m.

11 a.m. - 11 p.m.
11 a.m. - 11 p.m.
11 a.m. - 11 p.m.
11 a.m. - 3 p.m.

3 p.m. - 11 p.m.

7:30 a.m. - 12 a.m.
7:30 a.m. - 12 a.m.
7:30 a.m. - 12 a.m.
9 a.m. - 12 a.m.

O a.m. - 12 a.m.

Reservations via servus@pfistermuehle.de

Closed

Christmas menu including aperitif with uniform start

A la carte and Christmas menu

A la carte and Christmas menu

Closed

New Year’s Eve menu including aperitif, last reservation at 8 p.m.

Closed

Reservations via servus@ayinger-in-der-au.de

Closed

A la carte or Christmas Reindl

A la carte or Christmas Reindl

A la carte and New Year’s Eve delicacies
New Year’s brunch

A la carte

Reservations via servus@ayinger-am-platzl.de

Weifiwurst breakfast (until 12 p.m.) and a la carte (12 p.m. - 3:00 p.m.)
Closed

A la carte or Christmas Reindl

A la carte or Christmas Reindl

A la carte and New Year’s Eve delicacies

New Year’s brunch

A la carte

Reservations via josefa.bar@platzl.de

A la carte and Christmas specials
A la carte and Christmas specials
A la carte and Christmas specials
A la carte and New Year’s Eve delicacies

A la carte



