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MENU

STARTERS

BEEF TARTAR 20,50 €
1208 of organic Pinzgau beef/ Garlic

baguette

CARPACCIO 18,50 €

from Almochsen [ basil pesto |
olive oil [ rocket | Parmesan
cheese

BEETROOT 15,50 €
CARPACCIO

Apple [ marinated lentils (vegan)

with sheep's cheese (optional) 16,90 €

SOUPS

PUMPKIN SOUP 7,50 €
Pumpkin seeds | Pumpkin seed oil

BEEF SOUP 6,60 €
Herb pancakes

TOMATO CREAM 7,50 €
SUPPE

Basil espuma

ONION SOUP 7,50 €

Pinzgau cheese toast

/%%7/

€390
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SALADS

SIDE SALAD 6,90 €

Small mixed salad

SHRIMP SALAD 19,70 €
Colourful salad | Five king prawns

CHICKEN SALAD 19,50 €

Leafy salads | Fried chicken |
Pumpkin seed oil

VEGETARIAN

DUMPLING TRIO 16,90 €
Spinach | Beetroot | Cheese

KASNOCKEN 13,50 €
Served in a pan | Fried onions

PUMPKIN RISOTTO 14,60 €

Cress | Pumpkin seeds (vegan)

FISH

ZANDER FILLET

27,90 €
Crispy pumpkin seed coating/

Herb risotto | Braised tomatoes

TROUT ‘MULLERIN’

Parsley potatoes [ melted butter |
lemon

25,90 €

SALMON FILLET
grilled | tagliatelle | mustard sauce

27,90 €



MAIN COURSES

CHEF’'S CHOICE

BEEF TENDERLOIN 49,50€

Pinzgauer beef / truffled mashed
potatoes / almond broccoli / pepper

cream sauce

VIENNESE SCHNITZEL 28,50 €
from the milk calf | parsley potatoes |

local cranberries

DUG LEG 24,90 €

Braised in red wine | Red
cabbage | Mashed potatoes

ROASTED BEEF

Spdtzle | Onions | Bacon beans

32,90 €

RIBS 24,50 €

Traditionally served in its own
sauce | French fries or garlic
baguette | Coleslaw

WALDVOGEL PAN

Pork fillet medallions | Spétzle |
Cream of mushroom sauce

26,50 €

DESSERTS

PISTACHIOS PARFAIT 10,50 €
Amaretto foam | White chocolate

SIGNATURE DESSERT 12,80 €

dark chocolate mousse | yoghurt
espuma [ raspberry sorbet

BLUEBERRY PANCAKE 11,50 €

Traditional Austrian dessert |
Blueberry pancakes | Vanilla ice cream

EGGNOG TIRAMISU 8,50 €

HOT STONE

RIB EYE STEAK 37,50 €
3008
BEEF FILLET STEAK 49,50 €
220g of Pinzgau beef
RUMPSTEAK 33,50 €
200g
PORK FILLET 26,50 €
200g Medaillons

35,50 €

MIXED GRILL TRIO
Beef / Shrimp / Chicken

We serve this with seasonal grilled
vegetables and steak fries with various
homemade sauces: mango chilli dip, tomato

garlic relish and yoghurt herb sauce.

KIDS MENU

VIENNESE SCHNITZEL 12,90 €

from veal | French fries

SPATZLE WITH EGG 7,40 €

KIBBELINGE 9,50 €
Fish fillet in batter | French fries

CHEESEBURGER 13,50 €

100g beef patty | Mountain cheese |
Pickled gherkin | Tomato | French fries

SPAGHETTI 10,50 €

Bolognese sauce

Gleiogo fhon (elyegel Copet Sy €3 00



COLD WARM

PINZGAU BACON SMALL FRIED CHICKEN
thinly sliced Potato and lamb's lettuce salad | Cranberries

CHEESE VARIATION
with fig chutney

PRESSED CHEESE DUMPLING
Sauerkraut
SPREAD VARIATION

Liptauer [ Herb curd cheese |
Crackling lard | Homemade
grain bread

MINCED MEAT PATTY
Mashed potatoes | Fried onions

PINZGAU BACON DUMPLING
SHEEP'S CHEESE Sauerkraut

wrapped in bacon [ lamb's lettuce salad

BITTERBALLEN

Lamb's lettuce

5 Fops e 2690 €

CURD DUMPLING

Plum compote | Cinnamon butter crumble j % o jjfﬂ €

APPLE WHEEL

Cinnamon sugar | Vanilla foam

CAKE OF THE DAY



Z
ME

APERITIF ALCOHOL FREE

FILI SPUMANTE 7,50 € HUGO 6,00 €
Prosecco D.O.C. Sprite | Elderflower Syrup | Soda
| Lime | Mint

LANGMANN SCHILCHER 9,50 €

SAN BITTER 500 €
Rosé Sekt Brut

with Orangen Juice / Soda

CAMPARI SODA 6,00 €
CRODINO 5,00 €

CAMPARI ORANGE 7,00 € with Orangen Juice / Soda

LIMONCELLO SPRITZ 8,00 € REBELS 0,05L 7,00 €
DOLCE SPRITZ

VENEZIANO 8,00 €

Aperol [ Soda | Prosecco MINERAL WATER 0,33L 3,90 €

APEROL SPRITZ 8,00 € still / sparkeling

Aperol | Soda | White Wine MINERAL WATER 0,70L 6,20 €

HUGO 800 € still / sparkeling
i(‘)daézﬁ‘osecco/Elderﬂower Syrup | APPLE /| ORANGE / 370 €
tme At CURRANT / MANGO /
LILLET WILD BERRY 8,00 € PASSION FRUIT 0,25L
Lillet Rosé | Forest berries | wl‘tZ EVZIC’” ;ggi
Schweppes Wild Berry with soda )
LILLET POMEGRANATE 8,00 € COCA COLA// COCA ) 4,00 €
. , . COLA ZERO / FANTA
élléet Rosel/)Forest berries | SPRITE / SPEZI /
clrweppes Fomegranate ALMDUDLER / RAUCH
LILLET FIZZY PEACH 8,00 € ICE TEA PEACH
lellet Ros¢ | Red Bull Organics RED BULL / 500 €
Fizzy Peach RED BULL SUGARFREE

LILLET PURPLE BERRY 8,00 €

Lillet Rose | Red Bull Organics
Purple Berry



BEERS

TRUMER MARZEN

0,20l 2,90 €
0,30l 3,80 €
0,50l 5,70 €

GOSSER NATURRADLER

0,331 3,90 €
0,50l 5,70 €
CLAUSTHALER 0,0 % 3,90 €
0,331 alcohol free

EDELWEISS

0,50l yeast cloudy light 5,70 €
0,50l yeast cloudy dark 5,80 €
0,50l yeast cloudy alcohol free 5,70 €

ORGANICS

from Red Bull
PURPLE BERRY 5,00 €
FI1ZZY BEACH 5,00 €
GINGER BEER 5,00 €
BITTER LEMON 5,00 €
TONIC WATER 5,00 €
GINGER ALE 5,00 €

BITTERS
JAGERMEISTER 4,00 €
AVERNA 5,00 €

MONTENEGRO AMARO 500 €
RAMAZOTTI 500 €

COFFEE & TEA

ESPRESSO 3,00 €
DOUBLE ESPRESSO 4,70 €
EXTENDED COFFEE 4,10 €
CAPPUCCINO 4,70 €
LATTE MACCHIATO 4,90 €
TEAPOT 3,90 €
Black/ Fruit/ Green/

Herbal/ Peppermint/ Rooibos/

Chamomile

with a shot 7,00 €
AFFOGATO 6,00 €
Vanilla ice cream | Espresso

BAILEYS COFFEE 9,00 €
Baileys | Coffee | Cream

IRISH COFFEE 10,00 €
Jameson Whiskey | Coffee | Cream
AMARETTO COFFEE 9,00 €

Amaretto | Coffee | Cream

COINTREAU COFFEE 10,00 €
Cointreau/Coffee/Cream

GRAND MARINIER 10,00 €
COFFEE
Grand Marinier/Coffee/Cream



Gl S '
prdducts

THE ORIGIN AND QUALITY OF OUR PRODUCTS ARE
ESPECIALLY IMPORTANT TO US. FOR THIS REASON, WE WORK
WITH CAREFULLY SELECTED PARTNERS AND SUPPLIERS AND

SOURCE OUR PRODUCTS PREFERABLY FROM THE REGION.

RUMPOLD BUTCHERY LTD. & CO. KG
Meat and sausage products, fleischhauerei-rumpold.at

KAFERHOF, RANGETINER FAMILY

Smamgdeggs, gamntiert—regional.at

EENSMANN BAKERY

Baked goods, baeckerei-ensmann.at

PINZGAU MILK PRODUCTION GMBH
Dairy products, pinzgaumilch.at

ERBER FINE SPIRITS

Brandies, erber-edelbrand.com

STIEGL BREWERY OF SALZBURG GMBH
Beer, stiegl.at



