
 

 

 
 
 
 
 
  



 

 

B A R   M U R A L    d r i n k s 
 
 
Champagne| Sparkling wine | Bubbles   0.1 
 
 
Bonnet Ponson | Cuvée Perpetuelle Extra Brut | Champagne 18 
 
Gabriel Scheuermann | Blanc et Noir NV | Pfalz   10 
 
Sekthaus Krack | Rosé Brut 2020 | Pfalz  10 
 
Cidrerie du Vulcain Cidre de Fer 2020 | Switzerland 8 
 
 
Apero 
 
Negroni  12 
 
Campari Soda  9 
 
Vermouth Tonic  8 
 
Americano  10 
 
 
 
Non-alcoholic  0.25 
 
Verjus Tonic  8.5 
 
Von Wiesen Blackberry leaf & Apple  8 
 
Sparkling grape juice  8 
!  



 

 

 
B A R   M U R A L    s n a c k s 
before, between, after   
 
Sourdough bread from Julius Brantner with whipped butter   5 
 
Dry-cured neck ham from Biohof May     16 
Julius Brantner bread|butter 
 
Bone-in ham from Biohof May       16 
Fresh horseradish|Julius Brantner bread|butter 
 
Bacon pork belly from Butchery Graf      16 
Julius Brantner bread|butter 
 
Bavarian Leberkas from Biohof May      12 
Julius Brantner bread 
 
Liver sausage and lard        12 
Julius Brantner bread 
 
Cheese from swiss artisan cheese maker Jumi     16 
Pear|Julius Brantner bread|butter 
 
 
 
!  



 

 

B A R   M U R A L    l o c a l   f o o d  
 
 
Beetroot  16 
Buttermilk | jalapeño 
 

2022 Michael Wenzel Voodoo Child Wild & Free Pinot Gris, Austria 8  
 
Kale              16 
Confit egg yolk | almonds 
 

2018 Le Clot de L'Origine Le Trouble Fait Muscat Blanc, Loire 8 
 
Flamed char  17 
Beetroot | buttermilk  
 

2023 Gabriel Scheuermann Bunter Sandstein Chardonnay, Pfalz 9 
 
Mushroom             19 
Ricotta | fig 
 

2020 Les Frères Soulier L’Oume rouge, Rhône11 
 
Beef tartare  19 | 25 
Red onions | capers | chives  
 

2020 De Fermo Concrete Rosso, Abruzzo 7 
 

Eggplant   22 
Wild broccoli | miso 
 

2020 Les Frères Soulier Blanc.Noir, Rhône13 
 
Pork belly   24 
Wild broccoli | miso 
 

2021 Lalu Langhe Nebbiolo, Piemont 13 
 
Pumpkin  10 
Plum | honey 
 

Cidrerie du Vulcain Cidre de Fer, Switzerland 8 

!  



 

 

B A R   M U R A L    m e n u  
served with bread from Julius Brantner and butter 
 
 
 
T R E E  52 
Kale, Pork belly, Pumpkin  
 
vegetarian   
Kale, Eggplant, Pumpkin 
 
 
 
F O U R   67 
Kale, Mushroom, Pork belly, Pumpkin 
 
vegetarian   
Kale, Mushroom, Eggplant, Pumpkin 
 
 
 
F I V E  78 
Char, Kale, Mushroom, Pork belly, Pumpkin 
 
vegetarian 
Beetroot, Kale, Mushroom, Eggplant, Pumpkin 
 
 
 
 
 

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 Fruit Brandies & Spirits  2cl 
 
Sour cherry  7 
Bergamot from Calabria  7 
Raspberry spirit  7 
Cucumber spirit  7 
Beetroot spirit  7 
Mirabelle (Golden Plum)  7 
Williams Christ pear  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  
 
Augustiner Pils 0.33 l 4 
Vöslauer Wasser naturell  0.75 l 8 
Vöslauer Wasser frizzante 0.75 l 8 
Coca-Cola 0.20 l 4 
Schweppes Tonic 0.20 l 4 
Goldberg Ginger Beer 0.20 l 4 
Juice // Juice spritzer  0,20 l // 0,30 l  6.5 



 

 

 
 
 
Thank you for being thirsty and hungry at Bar Mural. We hope to 
see you again.  
 
 
 
 
Your team at Bar Mural, cheers! 
 
 
 
 
Max  
 
Jerome  
 
Kilian 
 
Karin 
 
Nina  
 
Wolfgang  
 
  



 

 

 
 

 
 
 
 
 
 
Product Origins  
 
Fish: Bavaria, Schliersee 
Eggs: Billesberger Hof, Dairy Products: Bavaria 
Cheese: Jumi Bern 
Meat: Polting, Bavaria 
Vegetables, Mushrooms, Fruits: Billesberger Hof, HandUndErde, Willi 
Böck, Bavaria, Pilze Zollner 
 
 


