
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hi.



Warm kitchen 15 till 21 o‘clock 
 

 

 

 
 

L   I   Q   U   I   D   S 
 

B ee r   ( a )  
 

Ma x l r a i n e r                                              0 . 3 3                        4. 5 
 

Ba m b u l e! P i l s                                          0 . 3 3                        4. 5 
 

La m m s b r ä u ( a l cohol - f re e )                      0 . 3 3                            
4 

 
 
 
 

N on - A lc o h o l i c  
 

E i zb a c h Le m o n /O r a n g e                  0 . 3 3                        4. 5 
 

Sc h w e p p e s So d a  ( 7)                       0 . 3 3                        4. 5 
Tonic Water, Dry Tonic, Ginger Ale, Ginger Beer, 
Bitter Lemon 

 

Co c a- Co l a / Co l a Z e r o                   0 . 3 3                            4 
 

Vös l auer s t i l l                                          0 . 3 3                        4. 5 
 

Vös l auer pr i ck e l nd                            0 . 3 3                        4. 5 
 

Vös l auer s t i l l                                          0 . 7 5                            8 
 

Vös l auer pr i ck e l nd                            0 . 7 5                            8 
 
 
 
 

Cof f e e f rom T i e r r a B i o - Or g a n i c ( Caffeine ) 
 

Es p r e s s o                                                                                3 . 5 
 

Es p r e s s o D o p p i o                                                               4 . 5 
 

Ca p p u c c i n o                                                                       4 . 5 
 

Am e r i c a n o                                                                              4



Warm kitchen 15 till 21 o‘clock 
 

 

 

 
 

B A M B U L E!   F O O D 
 
 
 

K o r e a n   c u c u m b e r   s a l a d                      6 
( A / F ) 
 

Kimchi made of Cabbage from Ismaning                  6 
( B / F / N ) 
 

Bambule! Potato Salad         8 
(Cranberry, brussels sprouts, Amaranth) (A/I/D/F/G) 

 
 

 
T o n k o t s u   R a m e n                                                 1 7 
( P o r k  s t o c k ,  p o r k  b e l l y ,  m a r i n a t e d  E g g ,  S p r i n g   
O n i o n ) ( A / C / E / F / I )  

 

S h o y u   R a m e n  1 7 
( C a t t l e   s t o c k, C e l e r y 
S p r i n g   O n i o n ) 

C a b b a g e, m a  r i n a t e d   E g g,  

( A / C / E / F / I )    
 

Mushroom  R a m e n                                                  1 7 
( M u s h r o o m  e s s e n c e ,  m a r i n a t e d  E g g ,  S p r i n g  O n i o n , 
T o m a t o ) 
( A / C / E / F / G / I )  
 
 
Noodles extra            4 

 

B a n h   M i                                                                         1 8  
( C h i c k e n  T i g h t s,  P i c k l e s,  S o u r  C r e a m ) 
( A / F / G / N ) 

 
 
 

 

W h i t e   C h o c o l a t e   i c e c r e a m              8 
( c h o c o l a t e ,  S p r u c e  T i p s,  t a r r a g o n )    (  A /  G ) 

 

Q u i n c e   s o r b e t 
( s a l t y  c a r a m e l,  c r u m b l e )  ( A / G )                                                                                  6



 

 

 
 
 
 
 
 

 
Pork: Organic Pig from Straubing – Metzgerei Stadler 

Cattle: Heifer – Metzgerei Stadler 
Chicken: Corn feed chicken – Gutshof Polting 

Eggs: Billesberger Hof 
Vegetables: Gärtnerei Böck/ Gemüsebau Grüner 

Ramen: Ramenfaktur München 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

warm kitchen 15 till 21 o‘clock 


