September 2018

Cold dishes and salads, as an appetizer,
for the small appetite or for in-between:

Beer cheese )

A slice of an alpine speciality, matured in the house, served with butter and onion.

We serve a damp cloth for hand washing.

White Radish .,

salted sliced garden radish, bread and chives on the side

"Essigwurst” (o)
slices of soft Austrian sausage, marinated with vinegar and olive oil,
garnished with onions and three colored peppers

»Large salad plate” ¢t 1mN)

mixed salad with plenty of vegetables, sauteed mushrooms, smoked ham
and sesame dressing. Served with bread

,,Crab Ciabatta“ 5,c 56 MR

mediterranean-asian fusion. Served with lime mayonnaise, wasabi and ginger.
We use wheat bread

"Sacher"-Spicy sausage” (spicy) (a.E1,0)

with goulash sauce

Soups:
Potato-bacon soup 1)

delicious, absolutely non-vegetarian soup served in a large bowl

Soup pot "Old Vienna style” . c 1)

with plenty of root vegetables, noodles and sliced beef

€5,90

€4,90

€6,90

€13,90

€10,90

€5,90

€4,90

€6,50

All Prices include all taxes. Unfortunately, we can not settle on debit card or credit card!
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Main course:

»Udon-Pasta® (vegetarian) .c.ro

Far eastern wheat noodles with bamboo sprouts, ginger,
onion and red pepper pasta

Roasted Barbarie Duck . c,c o0

Comes with red cabbage dumpling lasagne and figs in red wine sauce

»Pork cheeks“ x,c,1,m,0)
Stewed in OBERTRUMER ORIGINAL (local beer)
with mashed potatoes and broccoli

Filet of char 6,10

Fried filet of char, from a local lake with pumpkin-polenta and glaced chestnuts

Gnocci , Ticinese“ (vegetarian) . c,c,n m,p)

Gnocci panned in brown butter, baby spinach,
gratinated with gorgonzola, garnished with cashews

Beef goulash hungarian style «.c,o

served with butter spaetzle

Wiener Schnitzel rosé veal «.c,q)

with parsley potatoes and cranberry jam

All Prices include all taxes. Unfortunately, we can not settle on debit card or credit card!

€10,90

€16,90

€14,90

€ 21,90

€11,90

€12,90

€17,90
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Steaks:

For our steaks we use the best beef, from the local butchers of our trust "Hauer Fleisch-
hacker". All our steaks are grilled and finished in the oven according to your wish!

Filet-Steak

The finest piece, without fat. 150 g (Lady size) € 22,50
250 g € 31,50
400 g € 44,50

Rib Eye Steak

The tastiest of all steaks, permeated with delicate muscle fat. 300g €27,50

Entrecote

Sections of the sirloin, with aromatic fat edge 200g €17,90
300g €24,00

Two side dishes are included in the price. You can choose for example from fresh
vegetables, potatoes, salads and more.

We offer steaks in various sizes starting from flank steak to fillet steak. Please ask your waiter.

Pepper sauce, brandy cream sauce (A,P, G) €je 1,50 Sauteed vegetables (L, G) € 2,50
Fried potatoes, parsley potatoes (G), fries €je 2,50 Portion of rice (G) €2,50
Mixed salad (L, M, O) € 3,50

Please check cur daily offer from the waiter!

Allergeninformation
gemal Codex-Empfehlung

portion parmesan (G) €0,30 Kurzbezeichnung Buchstabencode |
pOI‘tiOn cranberries € 0,30 glutenhaltiges Getreide | A N
portion ketchup €0,20 :_“‘b“‘ere i
portion mustard (M) €0,20 - —5
portion butter (G) €0,30 —— T . —
bread basket (A) €2,00 'sopa |
1 Breze (A) € 1’30 | Milch oder Laktose i G B
Schalenfriichte H
- _—
Sellerie L
Senf ; fiMi Wj
All Prices include all taxes. zzr::‘e . 2 -
Unfortunately, we can not settle Lupinen T E—
on debit card or credit card! Weichtiere I ]
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Surf and Turf o)

2 x 150 gram grilled tenderloin steak and a whole bahamian lobster.
In any case, enough for 2 people € 72,00

Beef Tartar ,,k.u.k. Hofwirt® s w

Fresh chopped by hand, structured and delicately spiced, with olive oil.
As a special proposal of the house the following applies:
toasted rye bread from St. Wolfgang small portion: €19,50

as a main course: € 27,90

For dessert: (vegetarian)

Chocolate mousse with berry roaster (G, n) € 7,50

Small, international cheese variation (,G,0)
small portion: €12,50
as a main course: € 23,50

Kaiserschmarrn (a,c,c,0)

Typical Austrian dessert! Served in a hot iron pan.

With stewed plums or applemousse, should be enough for two

(at least 45 minutes waiting time) € 24,00

All Prices include all taxes. Unfortunately,
we can not settle on debit card or credit card!




