
 

 

  

 

 

 

 

 

  

 

  

 

 

  

 

 

 

 

 

 

 

  

 

 

  

 

 

 

 

 

 
Fährhütte14 | Weißachdamm 50 | 83700 Rottach-Egern | www.faehrhuette14.de | manager@faehrhuette14.de 

 

Food labeling: 1 Gluten Contents; Grains; 2 Crustaceans; 3 Eggs ; 4 Fish; 5 Peanuts ; 6 Soybeans; 7 Miilk (incl. Lactose); 8 Nuts; 9 Celery;  

10 Mustard;11 Sesame Seeds;12 Sulfur Dioxide und Sulphite; 13 Lupins; 14 Shellfish 

All Prices Including Taxes 

 

#fährhütte14 

STARTERS 

Beef Tatar       25.5 

Primal Carott | Sesame | Fermented Garlic 
(1,8,9,10,11,12)  
 

Variation of Char       23 
Beetroot | Parsley Mayonnaise | Hibiscus Flower 
(4,8,10,11)  
  

FH14 Signature Salad     18.5 

Walnut Dressing | Balsamic - Grapes  

Sourdough Croutons 
(1,8,10,11,14) 

 

Cupped Oyster       7 

Chester Bread | Lemon | Shallot Vinaigrette   
(1,2,8,14) 

 

Caramilized Hokkaidopumpkin           21 

Pumpkin Creame | Quinoa | Lovage 
(4,7,8,11,12) 

INTERMEDIATE COURSE 

Bouillabaisse á la Fährhütte14           22/29 

Herbal Baguette | Sauce Rouille     
(1,2,3,4,5,8,10,11,14) 

 

Beetroot Risotto             23/31 
Rocchetta or Scallops | Black Nuts | Thyme 
(2,3,8,9,10,14) 
 

„Himmel un Ääd“             22/30 
Double Ravioli | Blood Sausage | Boskop Apple  

Fried Onion 
(1,4,8,14) 
 

 MAIN COURSES 

“Sauerbraten” of Cod       42 

Beurre-Blanc | Roasted Red Cabbage | Pear | Lemongrass 
(1,5,6,7,8,10,11,14) 

 

Fried Seabass        43.5 

Chorizo | Soffritto - Fregola | Kaffir-lime 
(1,4,5,6,8,10,14) 

Meat 

Saddle of Deer and Confit       47 

Fermented Pepper Crust | Venison - Jus | Parsnip | Brussels Prouts 

Blueberries 
(1,4,10,11,14) 

 

Wiener Schnitzel         34 

Potato Bacon Salad | Cranberry 
(1,4,8,11,14) 
 

 

Steaks 

Simmental Filet approx. 220 gr.      46 

Simmental Chateaubriand approx. 450gr. 

For two        p.P 44 

 

Steakcut of „TeGyu" 
Selection of steak cuts from a local Tegernsee farmer family – Buchberghof Bad Wiessee. The meat 

may be compared to a similar quality of the famous Japanese Wagyu Beef. Different cuts upon 

availability 

Sauce 

Béarnaise | Herb Butter | Jus      each 5 
(1,4,8,10,11,14)  
 

Sides 

Steakhouse Fries | Mixed Salad |     each 6.5 

Brussels Prouts with Bacon|  

Grilled Vegetables |Beetroot Risotto 
 (8,10,41)   

DESSERT 

Tangerine-Tarte        15.5 
Pecan | Jerusalem-Artichoke Ice Cream | Red Shiso 
(1,4,8,9,14)     
   

Cheesecake         14 

Salt Pear| Dark Chocolate   
(1,3,7,8,12) 

Homemade Ice Cream & Sorbet (1,4,8,9,14)   per Scoop 4.50 

DEAR GUESTS, 

A warm welcome to our Fährhütte14! 

Take a seat; enjoy the spectacular atmosphere. 

 

http://www.faehrhuette14.de/

