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GLORIA 
BAR

WELCOME TO  
GLORIA PALAST

We invite you to lean back and enjoy your stay with us to  
the fullest.

Our service staff will take your orders by rows before the start 
of the film and serve food and drinks directly to your seat.

Our “Delicacy Columns” are a selection of high-quality finger 
food served on tiered trays. You can take out the individual 

delicacies and put them on little plates in order to comfortably 
enjoy them during the film.

A tip for those who have a voucher: 
For your snack voucher you can choose one “Delicacy Column”. 
The corresponding drinks voucher includes an exquisite choice 
of alcohol-free soft drinks, fine beers and a selection of house 

wines.

We will gladly comply with your requests for higher priced 
drinks and food with your voucher for a surcharge –  

just talk to us.

Experience indulgent cinema with premium treats 
here in Gloria Palast!



SCAN, ORDER,  
ENJOY

With our online menu you can order your food 
conveniently to your seat.

Just scan the QR code on your table  
and order food and drinks before the start of 
the film without any hassle. We deliver your 

order, as usual, directly to you.

A tip for those who have a voucher:  
Of course, you can also redeem your vouchers 

for an online order.



FOOD

“DELICACY COLUMNS”

American Beauty� 17.90
Delicious mini cheeseburgers with  
flavoursome potato crisps and smoky barbecue dip

Eine ganz heiße Nummer� 17.40 
(A real hot line)
Juicy veal burgers with potato salad Grasbrunn style  
and freshly baked Munich pretzel, served in true  
Bavarian style with medium hot mustard

Im Rausch der Tiefe� 18.40 
(The Big Blue)
Finely smoked racks of salmon, peeled shrimps in  
Thai garlic marinade with a colourful glass noodle  
salad, served with crispy breadsticks

Rossini� 15.40
Truffled salami in fine slices with Mediterranean  
pasta salad and grilled vegetables, served with  
crispy breadsticks

La Vie En Rose � 16.90
Exquisite cheese selection with French goat cheese  
and Brie, Grana Padano and Zillertaler Bergkäse with  
spicy Ticino fig mustard, served with crispy breadsticks

Vom Winde verweht � 15.90 
(Gone with the Wind)
Eight exotically aromatic falafel balls with chick peas,  
soya beans and tasty, savoury hummus, served with  
crispy breadsticks and aioli topping



GLORIA 
BAR

SAVOURY SNACKS

Ein Münchner im Himmel � 6.90 
(An Angel from Munich)
Real Bavarian Obatzda (spicy cheese spread)  
with freshly baked Munich pretzel

Elementarteilchen � 7.90 
(Atomised)
Flavoursome duet of green and black mammoth  
olives, served with crispy breadsticks

Das Leben ist schön � 9.20 
(Life is Beautiful)
Finely diced Grana Padano with spicy Ticino  
fig mustard, served with crispy breadsticks

From Dusk Till Dawn � 7.40
Tortilla crisps with slightly spicy Salsa Mexicana or  
creamy guacamole

Extra dip� plus 2.00 
Double portion of tortilla crisps� plus 4.00

FOOD



GLORIA 
BAR

SWEET DELICACIES

Drei Engel für Charlie� 19.90 
(Charlie‘s Angels)
Sweet “Delicacy Column” for two with one ice cream  
specialty and two sweet snacks of your choice.  
For example, combine a melt-in-the-mouth  
Tartufo Classico and an original Italian Tiramisu  
delicious chocolate soufflé

Sissi - Schicksalsjahre  
einer Kaiserin� 9.20 
(Sissi – The Fateful Years of the Empress)
Original Austrian Kaiserschmarrn (shredded pancake  
with sugar), traditionally made with freshly beaten  
egg whites, optionally with or without raisins

FOOD



FOOD

SWEET SNACKS

La Dolce Vita� 8.90
Original Italian Tiramisu, creamy and fluffy

Charlie und die Schokoladenfabrik � 9.90 
(Charlie and the Chocolate Factory)
Dark chocolate soufflé with a liquid core and an  
additional scoop of vanilla ice cream

Casablanca� 8.60
Hot apple strudel with a scoop of vanilla ice cream

Der Pate� 8.90 
(The Godfather)
Original Italian melt-in-the mouth Tartufo ice cream  
of your choice

Tartufo Classico: Zabaglione and chocolate cream,  
covered with cocoa and small candied hazelnut pieces

Tartufo Nocciola: Hazelnut cream with liquid chocolate core, 
covered with caramelised bits of hazelnut and meringue

Tartufo Bianco: White Zabaglione with a core of coffee cream, 
coated in white meringue pieces



SNACKS

SWEET & SALTY

CRISPS & NIBBLES

Homemade popcorn � 4.50
According to our original recipe, sweet or salty

Salted peanuts� 4.90

Wasabi nuts� 4.90

NicNac‘s� 4.90

Truffle pistachios� 5.60

Truffle peanuts� 4.90

Sweet Chili & Red Pepper Crisps� 3.90

Truffle crisps Rustico� 4.90
With black truffle and sea salt



SNACKS

SWEETS

ICE CREAM

Wine Gums� 4.90

Sour Cola bottles� 4.90

M&M‘s peanut � 5.20

M&M‘s chocolate� 5.20

Ice confect� 3.90
Original

Magnum� 4.80
Almond, Classic 

Magnum Bonbon� 9.40
White Choc & Cookies, Salted Caramel, Billionaire

Ben & Jerry‘s Shortie� 5.60
Cookie Dough, Fudge Brownie, Strawberry Cheesecake

GLORIA 
BAR



GLORIA 
BAR BREAKFAST

MATINÉE OFFERS

Little Beauty� 7.80
Delicious mini cheeseburgers with flavoursome  
potato crisps and smoky barbecue dip

Der rosarote Panther� 7.80 
(The Pink Panther)
Juicy veal burgers with a freshly baked Munich pretzel,  
served in true Bavarian style with medium hot mustard

Fantomas� 7.80
Optional truffled salami or soft cheese duet,  
served with a freshly baked Munich pretzel

Vincent will Meer� 7.80 
(Vincent wants to Sea)
Finely smoked racks of salmon served with  
crispy breadsticks

French Kiss� 3.50
Freshly baked original French butter croissant 
… combined with delicious jam or Nutella� plus 1.00



BREAKFAST

MATINÉE ARRANGEMENTS

Prosecco	 0,1 l	 4.20
Optionally mixed with orange juice

Orange juice	 0,2 l	 3.90

Kir Royal for two� 69.00
According to the original recipe by Félix Kir (1876–1968)  
with a 0.375 l bottle Ruinart Blanc de Blanc

MATINÉE DRINKS

Frühstück bei Tiffany� 13.90 
(Breakfast at Tiffany‘s)
Two matinée offers of your choice

Romeo & Julia� 19.90 
(Romeo & Juliet)
Two matinée offers of your choice and hot drinks  
of your choice



DRINKS

Indian Coffee  
Monsooned Malabar
The coffee undergoes the process 
of “monsooning”, in which the be-
ans macerate in fresh air due to 
the monsoon winds and thus are 
being sort of washed out. The result 
is a uniquely soft coffee with very 
little acid made of 100% Arabica be-
ans. The mix of different degrees of 
roasting was created exclusively for  
GLORIA PALAST.

HOT DRINKS

COFFEE SPECIALITIES

Caffè Crema� 4.50

Cappuccino� 4.80

Caffè Latte� 4.80

Latte Macchiato� 4.80

Chai Latte� 4.80

Espresso� 3.40

Double espresso� 4.40

Espresso Macchiato� 4.40

Large cup of hot chocolate� 4.80
Our coffee specialities are also available in a vegan variation 
with oat milk for a small surcharge of 0.30 €.



GLORIA 
BARDRINKS

TEE PYRAMIDS

English Breakfast� 4.80
Bio Assam from India with full body and aroma,  
contains caffeine

Jasmine Green� 4.80
Green tea, jasmine flowers, light and flowery,  
contains only little caffeine

Moroccan Mint� 4.80
China Gunpowder tea with fine Nana mint

Blueberry Merlot� 4.80
Bio hibiscus and bio blueberry with a touch of sage

All teas are also available with honey.



GLORIA 
BAR DRINKS

MINERAL WATER
Apollinaris Selection or ViO Still	 0,25 l	 3.90 
	 0,75 l	 7.90

COCA COLA
Cola, Light, Zero, Fanta, Mezzo Mix, Sprite	 0,5 l	 5.30

ADELHOLZENER
Rhubarb schorle, apple schorle, 
blackcurrant schorle	 0,5 l	 5.50

AI:TEA
Cold Brewed Ice Tea	 0,5 l7 5.50
Lemon, White Peach, Pomegranate, Black Berry

BIONADE
Lemon, elderberry, blood orange, 
raspberry-plum 	 0,33 l	 4.90

HOMEMADE ICED TEA
Tropical Passionfruit Iced Tea	 0,4 l7 7.90
Exotic black tea with sweet-sourish passion fruit  
and the rich fruitiness of ripe mango

Raspberry Bliss Iced Tea	 0,4 l	 7.90
A harmonic mix of fruity raspberries and  
cooling tea for perfect refreshment

Ginger & Cucumber Splash	 0,4 l	 7.90
A bubbly combination that takes the punginess  
of ginger and the freshness of cucumber to a new level



DRINKS

HB Original (5,1 % vol)  
auch als Radler (shandy)	 0,5 l	 5.60
Fine spiced bouquet, slightly malty, full bodied,  
mature and with a delicate hoppy aroma

HB Helles Vollbier (5,1 % vol)	 0,5 l	 5.60 
(lager with 11-14% original wort)
An exceptionally characterful Munich lager, fresh,  
tangyand with a unique flavour

HB Alkoholfrei (less than 0,5 % vol)	 0,5 l	 5.60 
(alcohol-free lager)
Spicy hop flavour and full bodied, pleasant to  
the taste with a slightly bitter aroma

HB Münchner Weisse (5,1 % vol)	 0,5 l	 5.60 
(wheat beer)
Harmonic fruity bouquet, subtly yeasty, tangy,  
aromatic with a mildly sweet finish

HB Weisse Alkoholfrei  
(less than 0,5 % vol)	 0,5 l	 5.60 
(alcohol-free wheat beer)
Tangy, fresh and full-bodied, with nuances of  
cloves and honey and a fine yeast aroma

HB seasonal specialities	 0,5 l	 5.60
We’ve got a very special beer for every season –  
always the best for its time! Just ask us.

Corona (4,5 % vol)	 0,33 l	 5.80
Mexican premium lager, malty-sweet zest  
with an elegant sweetcorn and citrus note

HOFBRÄU BEERS



DRINKS

OPEN WHITE WINE

Custoza DOC	 0,2 l	 6.90
Rigattieri – Venetia, Italy	 1,0 l	 25.00
Trebbiano, Garganega, Cortese; fresh and floral  
with citrus and green apple, crisp acidity and  
a fine almond note

Spritzer with  
Custoza delle Venezie	 0,2 l	 6.50

Lugana DOC „Wighel“	 0,2 l	 9.90
Roveglia – Lombardy, Italy	 0,75 l	 34.00
Trebbiano di Lugana; juicy and intensely fruity  
with peach and apricot, creamy finish
Enjoy it together:	 1,5 l	 52.00

Grauburgunder QBA
Inclined location  – 	 0,2 l	 7.90 
Rheinhessen, Germany	 0,75 l	 27.00
Pinot Gris; fresh and delicate with aromas of  
whitefruit and a hint of spice, gentle bouquet  
and pleasant finish of medium length

„Bright Side of Life“ QW	 0,2 l	 6.90 
Stahl – Franken, Germany	 0,75 l	 25.00
Scheurebe, Riesling; aromatic and light with  
hints of light-coloured summer fruit and clues  
of exoticness, clear fruit aroma, pleasant acidity  
and good length



GLORIA 
BARDRINKS

WHITE WINE

Chardonnay DOC „Kore“ 
Colomba Bianca – Sicily, Italy	 0,75 l	 27.00
Chardonnay; fruity and harmonic with apricot,  
peach and citrus, soft blossom aromas and a tangy finish

„Bottega Vinai“ DOC  
Cavit – Trentino, Italy	 0,75 l	 29.00
Sauvignon Blanc; typical for the variety and  
aromatic with gooseberry, yellow pepper, elderflower  
and grapefruit, elegant fruity play on the palate  
with juicy-fresh Acidity and good length

Riesling QbA 
Bassermann – Pfalz, Germany	 0,75 l	 32.00
Riesling; fresh and full of character with apple,  
white Peach and citrus, well-bound acidity and  
animating character

Grüner Veltliner DAC Reserve 
Dürnberg – Weinviertel, Austria	 0,75 l	 37.00
Grüner Veltliner; spicy and juicy with yellow apple,  
grapefruit and a fine peppery aroma, mineral aftertaste  
and long finish



GLORIA 
BAR DRINKS

OPEN RED WINE

Susumaniello IGP 
Masca del Tacco –	 0,2 l	 8.60 
Apulia, Italy	 0,75 l	 31.00
Susumaniello; dense and aromatic with blueberries,  
ripe red fruit, spices and tobacco, powerful body  
with mature tannins and velvety finish

„Cecios“ DOCa Crianza 
Marqués de Reinosa –	 0,2 l	 7.90 
Rioja, Spain	 0,75 l	 27.00
Tempranillo, Garnacha, Mazuelo; multi-layered  
and balanced with berry fruit, pepper, cinnamon  
and vanilla, medium body with structuring tannins  
and fruity length

Nero D‘Avola DOC 
Messer del Fauno –	 0,2 l	 6.90 
Sicily, Italy	 0,75 l	 25.00
Nero d‘Avola; dark and fruity with blackberry,  
blueberry and liquorice, medium bodied with  
soft texture and long aftertaste

„Aufwind“ QbA	 0,2 l	 8.90 
Hensel – Pfalz, Germany	 0,75 l	 32.00
Pinot Noir; full bodied and elegant with  
cherry, berries, vanilla and fine wood notes,  
powerful on the palate with well-bound tannins  
and balanced acidity



DRINKS

RED WINE

Syrah DOC „KORE“  
Colomba Bianca – 
Sicily, Italy	 0,75 l	 27.00
Syrah; strong and spicy with ripe, dark fruit and  
black pepper, velvety in the mouth with long aftertaste,  
barrique developed

„Badilante“ IGT	  
Podere 414 – Tuscany, Italy	 0,75 l	 29.00
Sangiovese; velvety and balanced with  
dark berries, violets, pepper and a hint of  
frankincense, elegant fruit on the palate with  
fine acidity and good length in the finish

Merlot Ried Gabarinza QUW 
Iro – Burgenland, Austria	 0,75 l	 36.00
Merlot; strong and juicy with dark berries,  
damson and fine herbal spice, soft tannins and  
velvety finished, barrique matured

Primitivo di Manduria DOP 
„Antico Ceppo“ 
Masca del Tacco – Apulia, Italy	 0,75 l	 39.00
Primitivo; dark and powerful with ripe plum,  
cherry and blackberry, balanced spice and  
fine roast notes, soft tannins and barrique enriched



DRINKS

ROSÉWINE

„Rosa Espenblatt“ QBA	 0,2 l	 7.90 
Espenhof – Rheinhessen, Germany	 0,75 l	 28.00
St. Laurent, Pinot Noir; gentle and fruity with  
raspberry and strawberry, light red and fine balance  
with natural residual sweetness

„Drink Pink!“ 	 0,2 l	 6.90 
Stahl – Franken, Germany 	 0,75 l	 25.00
Pinot Noir, Pinot Meunier; light and charming  
with blackcurrant and grapefruit, dry developed 
with long finish



DRINKS GLORIA 
BAR

CHAMPAGNE

Moët & Chandon Brut Impérial 
	 0,75 l	 79.00 
Enjoy it together:	 1,5 l	 129.00
Fine-grained champagne with fresh acidity and  
elegant structure, aromas of green apple, citrus  
and white blossoms with a slightly nutty finish

Moët & Chandon Brut Impérial Rosé 
	 0,75 l	 79.00 
Enjoy it together:	 1,5 l	 129.00
Brilliant rosé with intense notes of red berries,  
cherry and rosehip, lively and soft with creamy texture  
and fine, full fruitiness

Ruinart Blanc de Blanc 
	 0,375 l	 74.00 
Enjoy it together:	 0,75 l	 124.00
100 % Chardonnay with gentle effervescence,  
an aroma of citrus fruits white peach and fresh blossoms,  
clear and precise on the palate with harmonic freshness

Ruinart Rosé 
	 0,375 l	 74.00 
Enjoy it together:	 0,75 l	 124.00
Noble rosé with aromas of cherry, raspberry  
and pomegranate, fine mousseux, balanced  
with fresh fruit and mellow depth



DRINKSGLORIA 
BAR

LONGDRINKS

Wild Berry Lillet� 10.90
Fruity-fresh aperitif with Lillet Blanc,  
Wild Berry and fresh berries

Limoncello Sprizz � 10.90
Summery treat with Limoncello, sparkly secco and  
the fruity freshness of Sicilian lemons

Gloria Sprizz� 9.90
Gently sparkling aperitif with bittersweet fruit and  
a fine note of bitter orange

Gloria Hugo� 9.90
The audience’s favourite with fine-grained Secco,  
elderflower and tangy lime

Munich Mule� 10.90
With The Duke and Goldberg Ginger Beer

Moscow Mule� 9.90
With 9 Mile Vodka and Goldberg Ginger Beer

MULE



DRINKS

PROSECCO SCAVI & RAY

Frizzante	 0,75 l	 29.00
Fine-grained prosecco from 100% Glera with  
fresh acidity and a light structure, aromas of citrus  
and green apple, lively and elegant from the Veneto

Rosé Spumante	 0,75 l	 29.00
Fresh rosé with aromas of red-cheeked apple,  
raspberry, pomegranate and citrus, fine effervescence  
and balanced fruit with juicy elegance

Ice Prestige Spumante	 0,75 l	 35.00
Dry-sweet spumante with notes of apple, pear,  
exotic fruit and white blossoms, creamy and  
fruity with a refreshing finish



COCKTAILS 

ALCOHOL-FREE COCKTAILS

DRINKS

Planters Punch� 12.90
White rum, brown rum, orange, lemon, grenadine 

Piña Colada� 11.90
White rum, brown rum, coconut, pineapple, cream

Touch Down� 11.90
Vodka, apricot brandy, grenadine, lime juice, passion fruit

Mai Tai� 13.90
White rum, brown rum, apricot brandy, almond, 

lime juice, orange, pineapple

Sex on the Beach� 12.90
Vodka, apricot brandy, lemon, orange, pineapple, grenadine

Sun Rise� 7.90
Pineapple, passion fruit, lemon, almond, grenadine

Coconut Kiss� 7.90
Pineapple, coconut, cream, grenadine

Fruit Punch� 7.90
Orange, passion fruit, lemon, lime juice



DRINKS GLORIA 
BAR

GIN & TONIC

Monkey 47 & Thomas Henry� 11.40
Dry Gin full of character from the Black Forest, composed with 
spring water and 47 handpicked botanicals, with fine citric  
freshness, gentle peppery spice and an elegant bitter note
Tonic recommendation: Thomas Henry – its high quinine  
content and the light citrus note make it a perfect filler.

 The Duke & Aqua Monaco� 10.90
Handmade gin from Munich, enriched with 13 biological herbs  
and spices, with fine aromas of juniper, lavender and orange  
blossoms, full of care and character
Tonic recommendation: Aqua Monaco – an original Munich  
product with complex aromas and added high quality  
mineral water from the Munich outwash plain

Gin Mare & Fever Tree  
Mediterranean Tonic� 11.90
Exclusive small batch gin from Spain with mediterranean  
character and elegant aromas of Arbequina olives, rosemary, 
basil and thyme
Tonic recommendation: Fever Tree Mediterranean –  
hand-squeezed citrus oil, selected thyme and rosemary  
combine for a complex taste.



DRINKS

Lagavulin 
16 years – Islay, Scotland � 12.90
Intense and smoky with strong peat, salty sea notes  
and deep sherry spice, long-lasting finish with elegant heat

The Dalmore 
12 years – Highlands, Scotland � 9.90
Soft and round with notes of orange, chocolate and spice,  
matured in former bourbon and sherry barrels for a full bodied, 
elegant finish

Highland Park 
12 years – Orkney, Scotland � 8.90
Balanced and full of character with fine smoke, honey,  
heather and a hint of vanilla, pleasantly malty with  
slight peat

WHISKY

GLORIA 
BAR



THANK YOU  
FOR YOUR VISIT!

#GloriaPalast

/GloriaPalastMuenchen

Ingredients and allergens
You can find a well-arranged list of ingredients and  
products here . If you’ve got questions or want to know 
more about seasonal or promotional items, our bar staff 
are happy to help you.

DRINKS

All prices are in Euros




