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Welcome, dear guest,

It pleases us greatly to see you here! Regardless of whether you have a private or business
event that you want to celebrate in a small or large group, you can be confident that our
restaurant offers exactly the right atmosphere.

Why not discuss it with us and put together your own personal menu?

We work according to the principle:

"The guest always comes first"

Our house is a byword for quality, excellent service and outstanding value for money!

And what could be better than to enjoy our Swabian-Bavarian specialities— if you wish with
musical accompaniment — along with a cool beer. Together with our guests, our aim is to
continue the long tradition of the "Zeughausstuben".

We want to revive old traditions and Bavarian hospitality in Augsburg.

Our car park is naturally free of charge to our guests.

Together with our friendly staff, we look forward to welcoming you in our restaurant.

Your landlords,
the Seferi family



Gasthof zum
Ochsen

Martini Dry SECE 16% € 3,50

Sherry 4 cl 16% € 3,50

Campari Orange or Soda* 4 cl 25% € 3,90

Miniature bottle of sparkling wine 0,201 € 3,90

Bottle Prosecco Spumante 0,75 | € 19,90

* mit Farb und Konservierungsstoffen

Liver-dumpling soup with strips of pancake € 290

Old-fashioned potato soup with sour cream € 2,90

Hearty beef consommé with a variety of dumplings € 3,50

Home-made Hungarian goulash soup with bread € 3,50

Market-fresh salad with home-made balsamic

vinegar dressing or yoghurt dressing Small € 3,20
Large € 5,80

"Mountaineer's salad"

with market-fresh leaf salads, tomatoes, cucumber, strips of

cheese, hard-boiled eggs and grilled brown-cap mushrooms € 8,90

"Chef's salad"

with market-fresh leaf salads, tomatoes, cucumber,

hard-boiled eggs, pineapple and sautéed strips of turkey € 8,90

mit marktfrischen Blattsalaten, Tomaten, Gurken,

Eiern, Ananas und gebratenen Putenstreifen

Marinated brisket of beef €10,90

with balsamic vinegar and pumpkin seed oil vinaigrette on a
green salad served with pan-fried potatoes (flecked with bacon)
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"Strammer Max" € 5,20
Ham and fried egg on bread

Traditional Bavarian "Obatzda" € 6,90
a blend of Camembert, fromage frais, hot paprika and red onions served with crusty bread
Platter of cold roast meat € 6,90
served with grated horseradish and bread

Bavarian sausage salad € 5,90
with gherkin, onion rings and bread

Swiss sausage salad € 6,90
with onion rings, gherkin and strips of cheese

Slices of home-made cold roast pork in aspic € 7,90
served with pan-fried potatoes (only in summer)

Mixed platter of cold meats and cheese € 8,50

generously garnished and served with bread

Sausage specialities
1 pair of traditional Munich (white) veal sausages with sweet mustard and pretzel € 4,90

1 pair of frankfurters with hot mustard and potato salad € 4,90
Slice of Bavarian meat loaf with potato salad € 4,90

6 traditional Nuremberger sausages with sauerkraut and bread € 5,90
Brot - Bread € 0,70 Butterbrez'n - Bretzel with Butter € 1,60
Brez'n - Brezel € 0,90 Butter - Butter € 1,40
Knoblauch-Broétchen - Garlic Bread€ 2,10

Bratkartoffeln mit Speck - Potatoes € 2,10 Reis - Rice € 2,10
Pommes Frites - French fries € 2,10 Kartoffelsalat - Potatoe Salat € 2,10

Spétzle - Swabian Noodles € 2,10 Tagesgemuse - Vegetable € 2,10
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Succulent roast pork with crackling
fresh from the oven served with potato dumplings and red cabbage € 8,90

Half a succulent knuckle of pork

grilled to crispy perfection, served with potato dumplings and cabbage salad € 8,90
Lumberjack steak (pork)
served with braised onions and pan-fried potatoes (flecked with bacon) € 8,90

mit Schmorzwiebeln und Bratkartoffeln ( mit Speck)
"Allgduer Almdudler” with meat patties
Swabian pasta pockets, Swabian noodles and wild mushroom sauce € 8,90

Prime boiled beef € 13,90
brisket of beef served with horseradish sauce and bouillon potatoes

Breaded escalope of pork € 8,90
served with French fries

Swabian skillet € 12,90
grilled fillet of pork with Swabian cheese noodles, peas, carrots and wild mushroom sauce
served in a skillet

Three Swabian's platter € 13,90
Roast pork, pork knuckle, brisket of beef, bacon and sausages on a bed of sauerkraut served
with potato dumplings

Swabian roast sirloin steak € 14,90
served with fried onions and Swabian cheese noodles

Classic Wiener schnitzel (breaded veal escalope) € 16,90
served with pan-fried potatoes (flecked with bacon)

Every dish can be served on 2 plates: 1 euro surcharge; mixed salad instead of the listed accompaniment: 1.50 euro surcharge



Grilled fillet of pike-perch
served on white-wine foam with almond broccoli and parsley potatoes

Trout meuniére (approx. 300 g)
with leaf spinach and parsley potatoes

Home-made Swabian cheese noodles
served with fried onions and green salad

Swabian vegetable pasta pockets
sautéed in the pan with onions and served on a bed of sauerkraut

Wild mushroom ragout in a rich cream sauce with fresh herbs
served with pretzel dumplings

Swabian lentil platter
with frankfurters, bacon and Swabian noodles

Two fried eggs
served with gherkin and pan-fried potatoes (flecked with bacon)

Small Wiener schnitzel (breaded veal escalope)
served with pan-fried potatoes (flecked with bacon)

Small portion of roast pork
served with potato dumpling and red cabbage

Small portion of boiled beef brisket
served with horseradish and bouillon potatoes
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= ;{{‘;rg\{re'ri-ﬁ’eSh apple strudel with vanilla sauce and Whiga/ed/eream € 3,90
: Homemade apple-fritter with-vanilla ice-cream and whipped cream € 4,90
Traditional "Kaiserschmarrn" — strips of pancake served with slices € 6,90
of caramelised apple
Espresso € 1,80
Double espresso € 2,90
Cup of coffee € 2,00
Cappuccino € 2,60
Cup of decaffeinated coffee € 2,20
Teas: black, camomile, fruit or mint € 1,90
Latte in a jJumbo cup € 2,90
Latte Macchiatto € 3,00
Sparkling lemonade € 2,50
Coca Cola* € 2,50
Coca Cola Light* € 2,50
Spezi* (mix of coke and lemonade) € 2,60
Fanta € 2,50
Selters sparkling mineral water (small) € 2,20
Selters sparkling mineral water (large) € 450
Selters still mineral water (small) € 2,50
Selters still mineral water (large) € 4,70
Table water € 2,40
Apple juice € 1,70
Orange juice € 1,80
Blackcurrant juice € 1,90
Apple juice mixed with water or lemonade € 2,60
Orange juice mixed with water or lemonade € 2,80
Blackcurrant juice mixed with water or lemonade € 2,90

* koffeinhaltig und mit Farbstoffen
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Hasenbrau Extra ( Helles ) 0,5 | € 3,10
Pils 0,3 | € 290
Scheyern Export Dunkel 0,5 | € 3,20
Scheyern Weizen Dunkel 0,5 | € 3,20
Hasenbrau Weizen Hell 0,5 | € 3,20
Hasenbrau Leichte Weil3e 0,5 | € 3,20
Alkoholfreies Bier oder Weizen 0,5 | € 3,20
Radler 0,5 | € 3,10
Rufld 0,5 | € 3,20
Mafl3 Radler 1,0 | € 6,20
Mafl Rul3 (auch als Dunkel erhaltlich) 1,0 | € 6,40
Mal3 Extra ( Helles) 1,0 | € 6,20
Kleines Helles 0,3 | € 2,20
Y% Goil 0,5 | € 4,50
Mafl3 Goil3 1,0 | € 8,50



Obstler ( vom Bodensee )
Gebirgs-Enzian

Echter Ubersee Rum

Linie Aquavit

Wodka

Williams Birne

Edle Williams Birne mit Honig
Kirschwasser

Himbeergeist

Grappa di Barolo

Asbach Uralt Weinbrand
Skenderbeg, albanischer Cognac
Johnnie Walker Red Label, Scotch
Henessy Cognac

Jack Daniels

Remy Martin

38 %
40 %
40 %
41,5 %
40 %
40 %
40 %
40 %
40 %
40 %

38 %
40 %
40 %
40 %
40 %
40 %

2cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl

2 cl
2 cl
2 cl
2cl
2cl
2cl

ah dh cdh dh dh dh h dh b b

a db db db dh b

2,50
2,70
2,50
2,50
2,50
3,20
3,50
3,20
3,20
3,90

3,20
3,50
3,90
3,90
3,20
3,90



Volkacher Kirchberg Miller Thurgau QbA, Weingut Hans Rdser, Kitzingen

trocken, frisch und fruchtig 0,251 € 4,90
Landwein 0,2 | € 240
Pinot Grigio ~del Vento~ 0,2 | € 3,20
2007er Augustiner Konvent Griiner Veltliner Osterreich 0,2 | € 3,50
2007er Weingut am Stein Wurzburg Muller Thurgau trocken 0,2 | € 3,90
Riesling Anselmann trocken 2007er Pfalz 0,2 | € 3,90
WeilRweinschorle 0,5 | € 3,50
Kleine Weil3weinschorle 0,201 € 1,90
#$

2007er Kaiserstuhler Spatburgunder Weil3herbst 0,2 | € 3,90
#

Landwein 0,2 | € 240
Merlot Tramont V. Giula 0,2 | € 290
2006er/2007er Markreider Edelvernatsch-Sudtirol 0,2 | € 3,50
2006er Marktgraf Zweigelt Chorherren Klosterneuburg 0,2 | € 4,20
2006er SchwarzrieBIing mit Acolon lisfelder Schozachtal- Silberne DLG-Preis 0,2 | € 4,20
eine Kreustng aus Lemberger (Blauftankiscr) und Dornfeider: ene Entdeckung!

Trollinger mit Lemberger QbA 0,2 | € 4,50
Rotweinschorle 0,5 | € 3,50

Kleine Rotweinschorle 0,201 € 1,90
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2006/07er Kaiser Rivaner aus Kiechlinsbergen- Baden 0,75 | € 14,90
2007er Warttenberger Riesling QbA feinherb 0,751 € 16,90
“500 Jahre lisfelder Rappen.

2007er — Chardonnay Trentino DOC Concilio- Classici 0,751 € 17,90
Pinot Noir Blanc de Noir trocken 0,751 € 17,90
( Spatburgunder weil3 gekeltert)

2007er Terlaner Weil3burgunder DOC ,Penon* (sudtiroiOsterreich)y 0,75 | € 19,90
Franken -,Alte Rebe"- 0,751 € 24,90

2007er Randersackerer Marsberg Silvaner Kabinett trocken

2007er Sudtiroler Sauvignon DOC von Braunbach 0,751 € 29,90
-,Calldiv*- Siebeneich

=

2006er Waldulmer " Sweet & Red” - Baden 0,501 € 9,90

SiRer Rotwein aus der Ortenau.

2007/2008er ,Herbst-Premiere®- Wirttenberg 0,75 | € 18,90
Silberner DLG- Preis

2006er Kaiserstuhler Spatburgunder trocken - Baden 0,751 € 19,90

2006er “ Pinot Meunier” mit Acolon QbA - Wirttenberg 0,751 € 19,90
Lage: lisfelder Schozachtal Goldener DLG- Preis

2006er Chateau de Montalba Cbétes du Roussillon — France 0,751 € 19,90
Domaéne- Village e Chéteau — Catalan

St.Magdalena DOC - Sudtirol 0,751 € 22,90

,Kirchbauwein® Maria- Birnbaum
Benefizwein zum Erhalt der 1. bayrischen Barockkirche

2006/07er Sudtiroler Vernatsch DOC Spitzenlage” Galea“ 0,751 € 24,90
Uber 100 Jahre alte Reben — Landessieger
und Sieger Weinzeitschrift ,, Weinwelt"



