
Beef Cheek Burger	 29
in a brioche bun, with caramelized 
onions, goat cheese, aioli sauce & fries
1 / 3 / 7 / 10

Gegrilltes 
Saiblingsfilet (grilled char fillet)	 30 
with sambal sauce , tamarind glaze,  
grilled broccoli, broccoli purée,  
tamarind chutney  10 / 12

Marcel‘s Prawn Pasta	 32
Prawns, rigatoni, homemade bisque sauce
and tomatoes  1 / 2 / 3 / 4 / 7 / 10 / 11 / 14

Steak Frites	  32
Entrecôte with fries and 
leek béarnaise sauce  1 / 7

Beef Croquettes	 17
and bone marrow mayo 
1 / 3 / 7 / 9 / 10

Saiblingstatar (char tartare)	 19
with crispy fried sushi rice, avocado, 
mango and yuzu dressing 
1 / 3 / 4 / 6 / 7 / 11

Our fish is served fresh 
from the Fischerei Schliersee.

Desserts
Vegan Banana Bread  	 10
with fresh bananas and 
vegan ice cream  1 / 8

Basque Cheesecake  	 10
with blueberry compote  1 / 3 / 7

Cheese Platter 	 16
with homemade focaccia  1 / 7

Main 
Courses
Flammkuchen Classic 	 19 
(Tarte Flambée)
Bacon, onions, cheese  1 / 7

Flammkuchen Veggie  	 20 
(Tarte Flambée)
Tomato, basil pesto, broccoli,  
mozzarella, tamarind chutney  1 / 7

Burrata	 22
with rocket, pistachios, balsamic 
vinegar and figs  7 / 8 / 12

Snacks
Chips	 4

Homemade Foccacia	 5
2 pieces  1 / 7

We prepare fresh, 
creative dishes for 
you every day –  
sweet or savoury. 
Just ask our staff 
for details.

Partying with a view?
Celebrate extravagant weddings, 
parties and corporate events – 
we offer the perfect backdrop 
for unforgettable moments.  
Just ask us about it

Our local suppliers:
Metzgerei Holnburger Miesbach, 
Fischerei Schliersee, Fruchthalle  
Hausham

It‘s always happy 
hour at Walter‘s. 
With creative bites 
and looong drinks.

Enjoy 
your meal!

daily 
changing

Fresh fish!

Ask about our 

daily desserts

Delicious

All prices in euro include currently valid VAT .Allergens 1–14. Ask our staff for information about allergens

2 Sharing Tacos	  	13

The best spot 
by the lake? 
Above the lake! Our exclusive 
yacht nets offer you a unique  
place over the water. 

For a minimum turnover of € 50 
per hour – but not too heavy,  
200 kg max!Starters

4 Prawns  2	  9 
Saibling (Char)  4	 8 

Grilled Chicken	  6 

Add-ons:

Walter‘s Salad Bowl   	 25
Couscous, beet hummus, babyleaf
salad, cherry tomatoes, cucumber,
avocado, edamame, mango,
pomegranate, nuts  1 / 5 / 8 / 10 / 11

Daily 
Specials!

Fresh fish!




