
 

 
 
 
 
 
 
 
 

 

Opening hours  
 

Daily from 11am to 11pm 
 

reduced hours on Monday and Tuesday during the low-season 
(January, February & March)  

 11am to 4pm 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

Every wednesday evening at 7 o'clock free 
brewery tours (no booking required!)  

 
Regular music events -  

check out our calendar of events or visit us 
online.  

 
 

Braumanufaktur Forsthaus Templin                www.Forsthaus-Templin.de 
Inh.: T. Kºhler & J. Kirchhoff                           www.Braumanufaktur.de 
Templiner Strasse 102                                   
14473 Potsdam 
Tel.: 033209/ 217979   
Fax.:033209/ 217980  
DE-¥KO-070           valid as of 6.08.2011 
 

About the history of our house  
 

We would like offer you a warm welcome to the Craft Brewery and 
restaurant at the Foresterôs House, Templin. 
 

Since 1834 this house has 
been used as a beer gar-
den and restaurant. It is 
one of the oldest in the re-
gion. 
 

The restaurantôs heyday 
was in the in the 1930s 
and 40s. At that time, up 
to 4000 seats, 3 steam-
boat jetties and 9 boat jet-
ties were here. Addition-
ally there was a beach-front restaurant and more than 1000m of 

waterfront was reserved for sunbathing and swimming. 
 

During the GDR period the forester's house was still a fre-
quently visited beer garden and restaurant. 
 

To cope with the influx of visitors, self-service was intro-
duced. From 1990 to 1997 the restaurant was leased by 
the TLG, after which it stood empty for five years until 
2002. 
 

In 2002 we bought the forester's house from the TLG and 
converted it into a brewpub in one-and-a-half years. The 
grand reopening was on the 6th of December, 2003.  
The main room of the restaurant offers seats for 100 
guests. 2 separate guest rooms on the second floor are 

reserved for private parties. The smaller Cooper's Room offers 
places for 25 people and the larger Schalander can seat up to 70 
people. We also cater for large groups and special occasions with 
special menus and buffets. 
 

We have been a certificated organic brewery since 2006, so all of 
our naturally cloudy, unfiltered beer specialties use 100% organic 
ingredients. The barley and wheat for our beer is grown in Bran-
denburg. All of our bottles are labelled in such a way that allows 
the customer to trace the raw ingredients used in the beer all the 
way back to their original producer. Furthermore old regional beer 
kinds are produced like the Potsdam Stange beer and the Werder-
sche. 

Events  
August  
     ǒ Sat 20th und Sun 21st Aug 2011 from midday  
   Historical Craftsmanós Market 
 

     ǒ Sun 21st August 2011 from Midday: Morning pint with 
   The Old Guard,  Dixieland und Swing Historical  
   Craftsmanós Market 
 

     ǒ Sunday 28th August 2011  from 1pm  
   Live Music with Holler und Wendel 
 

September  
     ǒ Sun 18th September 2011  8am Potsdamer Autumn fun  
   run;  Live Music  
 

Oktober  
     ǒ Saturday 1st October 2011  Midday All about Apples, Live Music 
   Apple pressing, Apple judging 
 

Postcard from 1904 

Money alone wonôt make you happy,  
drink beer!  

  Pils              (a crisp, light-coloured beer with a hoppy bitterness) 
  Dunkel          (a dark beer, palatable and malty) 
  Potsdamer Stange  (regional speciality - sparkling straw-coloured beer) 
  0,3 L 2,00 ú        1 L MaÇ   5,50 ú 
  0,5 L 3,00 ú      10 L Keg  50,00 ú 
 

  Seasonal Bockbier 6,5 % vol 
  0,3 L 2,50 ú        1 L  MaÇ   6,50 ú  
  0,5 L 3,50 ú      10 L Keg  60,00 ú 
 

  Dunkel Punch (dark beer with strawberries) 0,3 L 2,50 ú
  Dunkel Punch (dark beer with strawberries) 0,5 L 4,00 ú 
  Potsdamer Weisse with rasberry or green syrup 0,3 L 2,50 ú 
  Potsdamer Weisse with red or green syrup 0,5 L 3,50 ú 
 

Alcohol -free beverages  
  Cola1,3,4, Orangeade1,3,5,6, Lemonade3,5,6 0,3 L 2,30 ú 
  Cola1,3,4, orangeade1,3,5,6, lemonade3,5,6 0,5 L 2,80 ú 
  Mineral water (sparkling or still) 0,3 L 2,30 ú 
  Mineral water (sparkling or still) 0,5 L 2,80 ú 
  Naturally cloudy organic apple juice 0,3L (naturally cloudy) 2,50 ú 
  Naturally cloudy organic apple juice 0,5 L (naturally cloudy) 3,00 ú 
  Apple juice spritzer, orange juice 0,3 L 2,50 ú 
  Apple juice spritzer, orange juice 0,5 L 3,00 ú 
  Flensburger alcohol-free beer 0,33 L 2,00 ú 
  Bionade: herbal, elderberry 0,33 L 2,50 ú 
 

Organic -coffee with  organic -milk and s ugar  
  Cup of coffee crema4 1,50 ú 
  Pot of coffee crema4 2,10 ú 
  Espresso4 1,80 ú 
  Cappuccino4  2,60 ú 
  White coffee4 2,90 ú 
  Latte macchiato4 3,20 ú 
 

Warm drinks  
  Cup of coffee

4
 1,20 ú 

  Pot of coffee
4
 1,80 ú 

  Mocha
1
 2,80 ú 

  Hot chocolate 2,60 ú 
  Hot organic-milk 2,10 ú 
  Tea (black

4
-, mint-, green

4
-, rose hip) 1,80 ú 

  Grog (with 4cl Rum) 3,50 ú 
 

Spirits  2cl  4cl  2cl  4cl  
  Beer liqueur  1,50 ú 3,00 ú Distilled beer  2,00 ú 4,00 ú 
  K¿mmerling 1,50 ú ---  Klosterbruder 1,50 ú 3,00 ú 
  Jªgermeister 1,50 ú 3,00 ú Bacardi Rum 1,50 ú 3,00 ú 
  Jim Beam 2,00 ú 4,00 ú Goldkrone 2,00 ú 4,00 ú 
  Jack Daniels 2,00 ú 4,00 ú Malteser 2,00 ú 4,00 ú
  Williams Pear 2,00 ú 4,00 ú 
  Nordhªuser Doppelkorn    1,50 ú 3,00 ú 
  Wodka Gorbatschow      1,50 ú 3,00 ú 
 

Organic Wine  
  White wine Riesling 0,2 L  (fruity, Rhein/Hessen) 3,00 ú 
  Red wine Camino Roble 0,2 L (dry, Spain) 3,00 ú 
  Red wine Portugieser 0,2 L (medium-dry, Rhein/Hessen) 3,00 ú 
 

Sparkling wine & Mead  
  Rotkªppchen Sekt 0,2 L (medium-dry)  4,50 ú 
  Mead 0,1 L  2,00 ú 
 
 
 

1contains artificial colouring, 2contains preservatives, 3contains antioxidant, 4contains caffeine, 5contains artificial 
sweetener, 6contains Phenylalanine,      DE-¥KO-070 



Time for bread  
 

[1] Freshly baked Pretzel 1,50 ú 
 

[2] Three slices of freshly baked Treberbrot
7
 with dripping and a 

pickled gherkin
2
 

3,00 ú 
 

[3] Three slices of freshly baked Treberbrot
7
, farmhouse ham, a 

pickled gherkin
2
 and butter  

4,80 ú 
 

[4] Three slices of freshly baked Treberbrot
7
, with black pudding, 

liverwurst
,3
, a pickled gherkin

2
 and butter  

4,80 ú 
[5] Three slices of freshly baked Treberbrot

7
, with cheese,  

a pickled gherkin
2
 and butter 

5,60 ú 
 

[6] Three slices of freshly baked Treberbrot
7
, with a mixture of 

farmhouse ham, black pudding and liverwurst
2,3

, cheese, pickled 
gherkin

2
, dripping and butter 
5.90 ú 

 

[7] One slice of freshly baked Treberbrot
7
 0,30 ú 

 

Salads  
 

[11] Small seasonal garden salad with a slice of freshly baked      
Treberbrot

7 

3,60 ú 
 

[12] Large seasonal garden salad with two slices of freshly baked 
Treberbrot

7
 

5,60 ú 
 

[13] Large seasonal garden salad with feta cheese and two slices 
of freshly baked Treberbrot

7
 

6,80 ú 
 

Soup  
 

[21] ĂSoljankañ Russian soup with pork sausage and a slice  
of Treberbrot

7
  

 

3,60 ú 
 

Fish  
 

[30] ñMatjesò Herring fillet with onion rings,  
fried potatoes, herbs remoulade

2,3
 and side-salad 

9,50 ú 
 

[31] Pikeperch fillet, poached, with fine dill sauce, 
side-salad and boiled potatoes 

12,50 ú 
 

[110] Roasted trout with almond butter, 
with boiled potatoes and a side-salad 

12,00 ú 
 

 

1contains artificial colouring, 2contains  preservatives, 3contains an antioxidant, 4contains caffeine, 5contains artifi-
cial sweetener, 6contains Phenylalanine, 7Treberbrot uses the spent grains,left over from the brewing process. 
8Argentinian beefsteak, 9Porksteak marinated in beer,      DE-¥KO-070 

 

 

Warm dishes  
 

[22] ĂWildknackerñ Game meat sausage 
with dark beer sauerkraut with two slices of freshly baked Treber-

brot
7
 and mustard

2
 

5,80 ú 
 

[23] Homemade jellied meat with remoulade sauce  
and fried potatoes 

8,20 ú 
 

[24] Small farmerôs breakfast 
Fried potatoes, ham, onions and a pickled gherkin

2
 

6,50 ú 
 

[25] Big farmerôs breakfast 
Fried potatoes, ham, onions and a pickled gherkin

2
 

8,50 ú 
 

[27] ĂHamburger Schnitzelñ (pork schnitzel with a fried egg on top) 
with fried potatoes and a side-salad 

9,50 ú 
 

[35] Venison Goulash 
with red cabbage and homemade potato dumplings 

11,70 ú 
 

[34] Crispy roasted pork spare ribs with spicy sauce, 
salad, bread and a side-salad 

9,50 ú 
 

[33] Crunchy roasted pork joint with sauerkraut,  
mustard and brown beer bread dumpling  

10,50 ú 
 

[32] Pork joint with brown beer sauerkraut 
and potatoes and mustard (only available in Winter) 

9,20 ú 
 

[28] ĂDraymanôs Steakñ
9 

Beer-marinated porksteak with beer-onions, fried potatoes and a 
side-salad  
9,20 ú 

 

[29] ĂBrewmasterôs Steakñ
8 
 

Beefsteak with herb-flavoured butter potato chips and a side-salad 
13,50 ú 

 

[26] Broccoli bake with a cheesy crust sprinkled with almond 
flakes, with two slices of Treberbrot

7
 (vegetarian) 

7,50 ú 
 

[108] Baked potato with Sour Cream and a side-salad (vegetarian) 
5,80 ú 

 

Organic dishes (vegetarian)  
 

[39] Five small Potato flat cake with apple sauce and cane sugar  
5,80 ú 

 

[40] Three Filled potato pockets with herbed quark 
10,40 ú 

 

For the kids  
 

[41] Potato wedges with ketchup
2
 

2,50 ú 
 

[42] Potato wedges with scrambled eggs and ketchup
2
 

3,50 ú 
 

[43] Potato wedges with chicken nuggets and ketchup
2
 

3,70 ú 
 

[44] Potato chips with fish fingers and ketchup
2
 

4,20 ú 

 

Desserts, icecream, cakes  
 

[51] Dessert of wildberries with vanilla sauce3 
2,90 ú 

 
[52] Selection of icecream with beer liqueur and whipped cream 

4,50 ú 
 

[53] Selection of ice cream with fruits and whipped cream 
4,50 ú 

 
     Slice of cake served with whipped cream: 
      [61] Apple crumble flan 
  2,50 ú   [62] Plum crumble flan 
      [63] Cherry-rhubarb sponge cake  
       

To take with you  
 

Braumanufaktur T-Shirt (Sizes: M, L, XL, XXL) 15,00 ú 
 
.5L swing-top bottle (Hell, Dunkel, Stangenbier) 1,25 ú 
.5L swing-top bottle (Seasonal Beer) 1,50 ú 
.5L swing-top bottle deposit 0,25 ú 
 
1L swing top bottle 2,50 ú 
Filling of 1L swing-top bottle with Hell, Dunkel, Stangenbier 2,50 ú 
Filling of 1L swing-top bottle with Seasonal Beer 3,00 ú 
 
2L swing-top siphon 12,00 ú 
Filling of 2L swing-top siphon with Hell, Dunkel, Stangenbier 5,00 ú 
Filling of 2L swing-top siphon with seasonal beer 6,00 ú 
 
3L swing-top siphon 15,00 ú 
filling of 3L swing-top siphon with Hell, Dunkel, Stangenbier 7,00 ú 
filling of 3L swing-top siphon with seasonal beer 8,50 ú 
 
Keg 10L/ 20L/ 30L/ 50L Hell, Dunkel, Stange 2,00 ú per litre 
Keg 10L/ 20L/ 30L/ 50L beer of the season 2,50 ú per litre 
Keg deposit 30,00 ú 
Keg equipment hire 15,00 ú 
 
200ml Beer liqueur 6,00 ú 
350ml Beer liqueur 10,50 ú 
200ml Distilled beer 8,50 ú 
350ml Distilled beer 14,50 ú 
1/2 Treberbrot 2,50 ú 
150ml jar of beer-mustard 2,50 ú 

 


