
 
 

DAILYmenu 
 
 

Daily Special Menu 
​
​

Gazpacho   ,A,C,L 

*** 
Gnocchi in ham and cheese cream sauce, served with a side salad A,C,G,I,M 

16,50 
 
 
Clear beef soup with semolina dumpling A,C,G,L​ ​ ​ ​ ​ ​ ​ ​ ​ 6,30 
Clear beef soup with brain prosthesis   A,C,G,L​ ​ ​ ​ ​ ​ ​ ​ ​ 6,30 
 
Ox tongue salad with eggs, pickles, and onions M                                                                                                                                                                                                           16,50 
Local Sheep's Cheese on a Bouquet of Fresh Salad with nuts, pumpkin seed oil and bread chip    H,A,G                    14,50 
House-Style "Essigwurst" (Austrian Sausage Salad with Vinegar Dressing)   M,L​ ​                                16,50                   
 
Fried calf's liver served with fried potatoes and bacon stripes A,G,L,O​ ​ ​ ​ ​              23,60 
Baked veal sweetbreads with potato field salad and sauce tartare   A,C,G,M​ ​ ​ ​              21,80​
Beef roulade with spaetzle, broccoli, and cauliflower A,L,G,O,M                                                                                                                                                                 24,80                    
Grilled loin with french fries, cabbage salad, herb butter and grillsauce   G​ ​ ​ ​              18,90 
Whole fried Reinanke with parsley potatoes and almond butter   A,G,H,D​  ​ ​                                      31,50 
Breaded Pork Escalope with Parsley Potatoes A,C,G​ ​ ​ ​ ​ ​ ​                       18,50 
Chanterelles in a Cream Sauce with Bread Dumplings  G, A,C.O​​ ​ ​ ​                       ​              25,50 
Chanterelles Risotto with small salad       G,M,O​ ​ ​ ​ ​ ​ ​ ​              23,60                     
 
Mango coconut cheesecake    A,C,G​ ​ ​ ​ ​ ​ ​ ​ ​                7,20 
Strawberry Cream Slice A,C,G                                                                                                                                                                     6,90 
2 pieces of apricot dumpling on apricot glaze with bread crumbs and powdered sugar A,C,G​ ​                9,60 
 

We recommend as an aperitif: 
 

                                                                                  1/8 glass of sparkling pear wine  € 5,80 
 

Non-alcoholic wines and sparkling wines 
 

1/8 SÜD Styrian VERJUS aperitif €5,50 
0,1 l glass of „The zero Blanc“ alcohol free € 5,50 

 

1 savoury biscuit  2,80   /   1 roll  2,20   /   1 slice house bread   1,60  
supplement change  0,70/ salad change 3,20 / Portion cranberry jam  2,90    /  mixed bread spread  5,20 

 
All prices are in euros including VAT and all taxes. 

The tip is not included in the prices. 

 


