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Culinary Munich

"Eating and Drinking keeps body and soul together" — in Munich people still adhere to this old
Bavarian saying. For well over 600 years the Bavarian capital was the seat of the Wittelsbach
dukes, elector princes and kings. Sumptuous meals were always served at court, but the mid-
dle class Munich folk did not neglect their creature comforts either.

What surprises travellers to Germany, and especially to Munich, is the extremely diverse culi-
nary structure. Here special mention should be made of the local Munich cooking, which de-
spite its venerable age has maintained its freshness.

Genuine Munich cooking includes traditional meat dishes as well as delicious desserts. Grilled
knuckle of pork or veal, boiled beef with freshly grated horseradish, Munich Sauerbraten
(marinated beef with a spicy flavour), as well as game such as haunch of venison or roast wild
boar and, last but not least, of course, the popular roast pork with dumplings — all these are
served in every good traditional restaurant in the Bavarian capital.

And talking about dumplings: the well-known Munich comedian and author, Karl Valentin, was
a great lover of dumplings. He originated the famous dumpling sketch with Lies| Karlstadt, in
which everything turns on the question on whether the word for bread dumplings should be
Semmelknddel or Semmelnknddel — the question remains unanswered even today. One thing
is certain: king of the dumplings is the bread dumpling, closely followed by the potato dump-
ling; both help you to get the gravy to your mouth.

Fresh fish are caught in Bavaria’s streams and lakes: carp, catfish, brook trout, pike and pike-
perch. The Munich people’s favourite fish is the Steckerlfisch, a whitefish or mackerel, grilled
on a spit. And it is best washed down with a freshly filled litre mug of beer.

Bavaria, as a country conscious of its tradition, has taken over a lot from the church in culinary
matters. Innumerable meatless dishes have their origin in the cuisine of the monasteries dur-
ing Lent. Thus the monks, for example, were excellent at preparing desserts — a lot of flour, a
lot of milk, clarified butter and yeast. This is how the still very popular yeast dough creations
originated, such as steam dumplings, baked to a crisp brown in the oven, or deep fried in clari-
fied butter and called Kiacheln, or Kuicherl.
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For a snack to “bridge the gap” there is the Bavarian Brotzeit, which is just as much a part of
Bavarian cooking as the salt on the radish. There are plenty of opportunities to indulge in it:
under shady chestnut trees in the beer garden over a litre mug of beer or shandy. To go with it,
order for example a good helping of Obatzda. This is a soft cheese, often mellow Camembert
mixed with butter, mashed and flavoured with onion, salt, pepper, paprika and caraway. Fresh
Brezen, knotted rolls with coarse grains of salt on them, go well with it.

Highly rated for the morning Brotzeit, as a second breakfast, so to speak, is the white sausage,
a Bavarian speciality made of veal, refined with a lot of fresh parsley, lemon peel and spices. It
is served, hot and steaming, straight onto the table from the sausage cauldron. The white sau-
sage and how to eat it are subject to iron laws. It “should not have heard the clock strike
twelve”, is a rule from the times when electric cooling systems were unknown. And eating the
white sausage in the proper way is an art all of its own: some people simply suck the contents
out from one end. The more refined, and yet the Bavarian, way is to cut the sausage into two
parts lengthways and then to peel the skin off both halves. Sweet mustard adds the final touch
to the taste of this mild sausage. Try it with crisp Brezen and a fresh wheat beer.

As a gourmet stronghold Munich has a lot to offer the most discerning palate. Four Munich
restaurants have been awarded one or two of the Michelin stars. The gourmet bible, the
Gault Millau, has awarded 15 to 18 points (from 20 possible points) to a total of 10 restau-
rants in Munich. As ever one of Germany’s top restaurants is Tantris (two stars and 19 out
of a possible 20 points; chef de cuisine: Hans Haas), opened in 1971. It is here that many
Germans once made their first acquaintance with the nouvelle cuisine, the up-to-date style
of cooking light and easily digestible meals. The coveted award makes heavy demands on
the restaurants, which is why not every top-class chef necessarily wants to reach for the
stars. Nevertheless, the distinguishing features of Munich's gastronomic landscape are high
guality and tremendous drive. Young, creative gourmet cuisine is offered by such restau-
rants as Showroom (www.show-room.info; chef de cuisine: Andreas Schweiger) in the dis-
trict of Au, Broeding (www.broeding.de; chef de cuisine: Manuel Reheis) in Neuhausen and
G (g-munich.de; chef de cuisine: Holger Stromberg) in the Glockenbach district.

Munich also owes its culinary reputation to the famous delicatessens Dallmayr and Kéafer.
Dallmayr is the oldest shop in Munich for good taste, and a walk through its historical sales-
rooms just to see what is on offer will turn out to be an experience for the senses. There are
small bars where you can enjoy the delicacies on sale; the gourmet restaurant on the first
floor has been completely redesigned after being converted. Munich’s gourmet paradise
Kéafer is also an absolute must, and here epicureans meet from all over the world. If you
prefer to have your culinary delights served, take a seat in the nostalgic and cosy restaurant
rooms.

Situated in the heart of the town is Munich’s brightest and most endearing gourmet oasis, the
Viktualienmarkt. Established in 1807 as a market for the farmers in the surroundings of Mu-
nich, today this food market offers local and international specialities. The diverse array of
fresh produce is larger than almost anywhere else in Europe. Thus this market is also an ideal
base for the highly-decorated cooking elite who meet at the Viktualienmarkt almost every day,
not only for their daily purchases, but also to track down some rarity or other.

The traditional enjoyment of eating and drinking has also stimulated the fine arts. Silversmiths
and porcelain factories created precious equipment, choice vessels and luxury china, which
have withstood the passage of time despite their delicate fragility. For banquet tables at court,
adornments and resplendent decorative pieces were created which transform set table into
nothing short of a landscape or a garden scene in miniature. The interesting collections of por-
celain in the city and in Lustheim Palace provide a feast for the eyes on this aspect of culinary
Munich.


http://www.show-room.info/
http://www.broeding.de/
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Delicatessens

Dallmayr, Dienerstral3e 14-15, Tel. 21350, www.dallmayr.de
Ké&fer, Prinzregentenstral3e 73, Tel. 41 68-0, www.feinkost-kaefer.de

The Starred Gourmet Restaurants
(The stars have been awarded by the Guide Michelin)

** Tantris, Johann-Fichte-Stral3e. 7, Tel. 36 19 59-0, www.tantris.de

* Acetaia, Nymphenburger Stral3e 215, Tel. 1392 90 77

* Acquarello, Muhlbaurstral3e 36, Tel. 47 04 84 8, www.acquarello.de

* Konigshof, Karlsplatz 25, Tel. 551360, www.koenigshof-muenchen.de

* Mark’s Restaurant Mandarin Oriental, NeuturmstraRe 1, Tel. 290980
www.mandarinoriental.com

* Schuhbeck’s Sidtiroler Stuben, Platzl 6+8, Tel. 2166900, www.schuhbeck.de

The points (maximum 20) have been awarded by the Gault Millau restaurant guide

Tantris (18 Punkte), Johann-Fichte-Stral3e 7, Tel. 36 19 59-0, www.tantris.de
Konigshof (18), Karlsplatz 25, Tel. 55136142

Acquarello (17), MuhlbaurstrafRe 36, Tel. 47 04 84 8, www.acquarello.de
Hippocampus (17), MuhlbaurstraRe 5, Tel. 475855, www.hippocamus-restaurant.de
Schuhbeck’s Sidtiroler Stuben (17), Platzl 6+8, Tel. 2166900, www.schuhbeck.de
Ederer (16), Kardinal-Faulhaber-Straf3e 10, Tel. 24231310 / 24231311, www.restaurant-
ederer.de

Garden Restaurant (16), Promenadenplatz 2-6, Tel. 2120993, www.bayerischerhof.de
Acetaia (15), Nymphenburger Stral3e 215, Tel. 13 92 90 77

Alba Trattoria (15), Oberfohringer StrafRe 44, Tel. 985353

Kafer-Schanke (15), Prinzregentenstralie 73, Tel. 416 82 47, www.feinkost-kaefer.de

Some Traditional Restaurants

Andechser am Dom, Weinstr. 7a, Tel. 298481, www.andechser-am-dom.de

Augustiner Brau, Neuhauser StrafRe 27, Tel. 231 83-257, www.augustiner-restaurant.com
Bratwurst Herzl, Dreifaltigkeitsplatz 1, Tel. 295113, www.bratwurstherzl.de

Donisl, Weinstr.1, Tel. 296264, www.bayerischer-donisl.de

Franziskaner Fuchsenstuben, Residenzstr.9 und Perusastr.5, Tel. 2318120
Hackerhaus, Sendlinger StraRel4, Tel. 2605026, www.hackerhaus.de

Haxnbauer, Sparkassenstr./Am Platzl, Tel. 29 16 21 00, www.haxnbauer.de
Hofbrauhaus, Platzl 9, Tel. 2901360, www.hofbraeuhaus.de

Ratskeller, Marienplatz 8, Tel. 21 99 890, www.ratskeller.com

Spatenhaus, An der Oper, Residenzstral3e 12, Tel. 29 07 06-0, www.kufler-gastronomie.de
Weisses Brauhaus, Tal 7, Tel. 2901380, www.weisses-brauhaus.de

Zum Diarnbrau, Durnbraugasse 2, Tel. 22 21 95

Zum Spdckmeier, Rosenstr. 9, Tel. 26 80 88, www.zum-spoeckmeier.de

Brewery Restaurants
Bavariabrau, Theresienhohe 7, Tel. 51997757, www.bavariabraeu.com

Paulaner am Nockherberg, Hochstral3e 77, Tel. 459 91 30, www.nockerberg.com
Unionsbréu, EinsteinstralRe 42, Tel. 47 76 77, www.unionsbraeu.de



