
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
B A R   M U R A L    d r i n k s 
 
 
Champagner || Sekt || Bubbles    0.1 l 
 
 
Larmandier-Bernier|Longitude|Premier Cru     15 
 
Gabriel Scheuermann|Blanc et Noir NV|Pfalz    8 
 
Pranzegg|Miau|Südtirol        7 
 
Griesel|Blanc De Noirs Brut 2019     8 
 
 
Apero 
 
Negroni          12 
 
Campari Soda         9 
 
Vermouth Tonic         8 
 
Americano         10 
 
 
 
non Alcohol 
 
Gsellmann|Verjus|Tonic     0.25 l   8.5 
 
 
 
 
 



 
B A R   M U R A L    s n a c k s 
before, between, after      
 
Julius Brantner bread & butter      3.5 
 
oysters 
apple vinaigrette/lemon 
3 pcs. Spécial Ancelin        13.5 
6 pcs. Spécial Ancelin        24 
 
beef tartar          16 / 25 
pickled root vegetables|Julius Brantner bread 
 
bacon          16 
bacon|Julius Brantner bread|butter 
 
ham           16 
fresh Kren|Julius Brantner bread|butter 

 
cold cuts          18 
ham|bacon|”Kaminwurzen”|Julius Brantner bread 
 
cheese from Plangger       16 
Julius Brantner bread|vermouth jelly|butter 
 
cold cuts deluxe        26 
ham, bacon|”Kaminwurzen”, cheese from Plangger 
Julius Brantner bread 
 
 
 
 
 
 
 
 



 
B A R   M U R A L    l o c a l   f o o d  
 
 
 
 
pike gnocchi from Schliersee       16 
blood orange|Black Forest miso|chicory 
 
 
 
 
tartar of Bavarian mushrooms       15 
mushroom mayo|wild herbs|cheese croustillant 
 
 
 
 
chervil soup       9 
 
 
 
 
pork belly        24  
pear|bean|bacon 
 
 
 
 
carrot cake        9 
sea buckthorn|carrot|yogurt 
 

 

 

 



 
B A R   M U R A L   m e n u  
served with Julius Brantner bread and butter 
 
 
D R E I           45 
pike, pork belly, carrot 
 
 
vegetarian  
semolina, cabbage turnip, carrot 
 
 
V I E R           58 
pike, chervil, pork belly, carrot 
 
 
vegetarian  
semolina, chervil, cabbage turnip, carrot 
 
 
F Ü N F           70  
pike, mushrooms, chervil, pork belly, carrot 
 
 
vegetarian 
semolina, mushroom, chervil, cabbage turnip, carrot 
 
 
ask for our sommelier’s recommendations for each course 
 
 
 
 
 
 



 
B A R   M U R A L    l i q u o r s 
 
FAUDE Feine Brände        2cl 
 
Sauerkirsche         7 
Bergamotte         7 
Himbeergeist         7 
Gurkengeist         7 
Rote-Beete-Geist        7 
Mirabelle          7 
William Christ Birne        7 
            
           4cl 
 
Bulleit Bourbon         8 
Suntory Whisky         9 
Nikka From The Barrel        12 
Ardbeg Single Malt 10 Years      10 
Glenmorangie Single Malt 14 Years      14 
 
Hennessy V.S.O.P.         14 
 
S o f t s   &   S o d a s & H o t s 
 
Augustiner Pils       0.33 l  4 
Vösslauer    naturell      0.75 l  7 
Vösslauer    frizzante     0.75 l  7 
Coca-Cola       0.20 l  4 
Goldberg Tonic       0.20 l  4 
Goldberg Ginger Beer     0.20 l  4 
juice // spritzer from Kohl       0,20 l //  0,30 l  6.5 
 
 
 
 
 
 



 
Thank you for being thirsty and hungry at Bar Mural. We hope to 
see you again. Stay well, cheers! 
 
 
 
Your team from Bar Mural, cheers! 
 
 
 
 
Manuel Dix 
 
Alex Dostal 
 
Nicolas Kuchenbauer 
 
Helena Bauer 
 
Leo Neumann 
 
Wolfgang Hingerl 
 
 
 
 
 
 



 

 
 
origin  
 
fish: Schliersee, Bavaria 
eggs, diary: Billesberger Hof, Bavaria 
cheese: Plangger, Austria, Jumi, Bern 
meat, poultry: Polting, Bavaria 
vegetables, fruits: Billesberger Hof, HandUndErde, Willi Böck, Pilze 
Zollner, Bavaria 


