Ruperlilif

HOTEL & RESTAURANT
* * * supcrior

Welcome to the Ruper‘cihmc

[n 1950 the "SCPP~Huber~Bauer" in Ainring was still an agricul’cural property. [Hans Berger
founded the Kuper’ciho{: and was able to welcome the first ho]iclag guests as early as 195%. At that
time, the Ruper’cihmC was a small restaurant with 40 seats and 30 beds.

Jn 1960 the Kupertil'xomc was exPanclecl to 60 beds and the first rooms with running water and cen-
tral l’xeating were created.

ln 1978 Thomas Berger took over the business, which he cons’can’cly exPanded and deve]opecl
over the years. The Kuper’ciho{: with the Kuper’ci guest house now has around 180 beds and
around 600 seats. The company also owns the Gas’chaus UIrichshégl with 22 beds and 200 seats
as well as the Klosterwir‘t in H(’jglwér‘th with over 500 seats.

[Hansi Berger has been in charge of the company since Januaxy ist,2020. A lot has l’xaPPenecl at
the Kuper’cihmC since the takeover. | he wellness area was renewed, a new relaxation room with fit-
ness room was created. Tl’xe entire restaurant was reclesignecl, with show coo‘(ing, the counter area
and the bar renewecl, with comfortable box seats, the Foger and the recePtion were renewecl, many
rooms were newly renovated, a children's P]ayroom and a gaming room were built and the range of
services was exPanded .

"Mg greatest Passion is entertaining guests and making them l’xappg"l

[Hansi Berger with team

Hot meals clai|3 from 11:00 a.m. to 9:00 p-m
Free wifi kcg: ruPcrtihomc] 2%

Hotel RuPcrtiho{:
Rupcrtiwcg i1 7*D-8%404 Ainring
T elefon (+49) 08654 ~ 48820 | www.ruPertil'mo{:.dc



appetizers and salads

Bugalo mozzaella

tomato i basil i arugula i baguette

5chmanl<crlsa|at
]arge mixed salad with turkeg striPs

Bruschctta
white bread | shallots | tomato | garlic | basil

5}1rimp salad
]arge mixed salad | garlic white bread | Baguette

Garnelensa]at

Carpaccio

beef 1 parmesan i pesto 1 argula | olive oil | pastry

Small mixed salad

Sa]ad from buffet (everg dag from 1 7:350 (/H'nr—v 20:00 (/H’ll")

SouEs

Tomato cream sou

cream toPPing diced mozzarella

GrieBnockerlsuPPe (Scmolina clumPIing souP)
beef broth | chives

Gulash soup
beef Pork 1 Pork meat i Potatoes i Pastry

12,20€

i4,20€

i2,50€

i8,90€

14,90€

6,20€

620€

6,20€

6,20€

7,50€



Gri”ed dishes

Parisian pepper steak
bee]c?_?_Ograms 1 peppersauce 1 gri”vegetables i hash browns

Grill Plate ,,KuPcrtihomc“
Steaks von beewc, ’curkeg und Pork | gri“ vegetables {
fries | herb butter

Kumpstcak
beef 220 grams 1 Weclges 1 gri” vegetab]es 1 herb butter

Kupcrhl{:i”ct pan

Porlc tenderloin i pepper cream sauce 1 sPétz]e 1 vegetables

Caesar WraP

wrap 1 turkey fillet i romana

salad i hearty parmesan sauce tomato

Chili woi<~Pan
fried strips of chicken breast| chilisauce | peanuts i vegetables i

Farmesan

raditional food

Wiener Zwiebelrostbraten

saddle of beef | onion sauce | buttersp‘étzle | fried onion

OPen fresh roast young Pig

Jungschweinebraten i dark beer sauce 1

dumplings | bacon cabbage salad

52,90€

16,90€

24.90€

19,90€

12,90€

15,90€

20,50€

i4,90€



Wild stew

deerleg of veal{ spétz]e { red cabbage { cranberries

Vegetarian

green Pasta

Linguine 1 Festo 1 vegetables 1 arugu]a 1 parmesan

Grnocci ,Frovencial I ratatouille {Parmesan

\/egan

char\cs Chilli sin carne
baguette

chctablc Curry

wegetab]es | avocado | mango | rice

Fish

7 anderfillet
vegetab]es | i’\ering Pota’co | herb butter | lemon

Fried fish

couscous-salad | Paprika~avoca&o &ip

17,00€

13,50€

i4,50€

10,50 €

13,50€

19,50€

i 6,00€



QOur schnitzel specialties

Wiener Schni’czcl Jfrom Por‘c“

Porlc loin | pommes fries | cranberries

Wiener Schnitzcl from turkcg“

Turkey breast i pommes fries i cranberries

Cordon Blcu HVOn der Futc“

Futenbrust 1 Fommes Frites 1 Freiselbeeren

Cordon Blcu ,,From Por‘c“

Pork loin | pommes fries | cranberries

Bayrischcs Schnitzel
Porlc loin | filled with Obazda | Knusperpanacle

COH and small dishes

Bavariar\ snack Platc "from our own butcher's shoP"
brawn | liver sausage Uuniper ham |
§erlei cold cuts { sPread | butter { baked

Bavarian sausage sa]ad

lyoner { PicUes | Paprika | onion | bineg&oe] | baked

13,80€

14,50€

15,50€

i4,90€

14,90€

9,50€

9,50€



Dcsserts

Creme Bruleé

fruit | brown cane sugar 7,20€

APPIC Crumblc

vanilla icecream { maple syrup 7,90€

You can find ice cream specialties on ourice cream menu

You can obtain information about ingredients in our dishes which may cause a“ergies or
intolerances from our service staff. ) with Preser\/atives/ Z) with clyes/ 3) with
aﬂtioxiclaﬂts/ 4) with sweeteners 8) with Phosphate/ 9) su]P}wrecI/ i O) contains quinine
/' 11) contains caffeine / 12) with flavor enhanceri %) Hackened/ 14) waxed / 15)
geﬂetica”y modified



