
 

 
Starters 

Goat cheese balls coated in bacon on pumpkin chutney   15,20 
 

Buffalo mozzarella with tomatoes and basil pesto     14,80 
 

Soups 

Beef broth with sliced pancakes        5,80 
          

Cream of pumpkin with pumpkin seed and -oil      6,90 
          

Salads 

Breaded chicken breast slices on leaf salad with pumpkin seed oil  15,80 
          

Lamb`s lettuce with breaded pumpkin slices     14,60 
     

Leaf salad with pan-fried trout filets      17,70 
 
Small mixed salad or leaf salad bowl        5,60 
     
 

 

 

 

 

 

 

 

 

 

 

 



 

Main Courses 

Beef steak “Straccetti” on mashed potatoes with onions   35,90 

Pork filet coated in bacon, pumpkin risotto, zucchini    18,60 

Grilled chicken breast filled with spinach and ricotta, tomato tagliatelle 18,40 

Deer stew with red cabbage and bread dumplings    19,60 

Wiener Schnitzel (turkey or veal) with parsley potatoes, cranberry jam    15,80/25,80 

Grilled king prawns in garlic- herbs oil with garlic brad and leaf salad  34,60 

Pan-fried trout filets, tagliatelle with crayfish and tomatoes   24,70 

Pan-fried char, parsley potatoes, leaf salad     27,60 

Pumkin risotto, parmesan cheese      15,70 

Roasted dumplings with onions, eggs, leaf salad    15,70 

Tagliatelle all arrabiata with parmnesan cheese    14,60 

 

 

Desserts 

Somloer Nockerl          7,80 

Plum dumplings with plum stew        7,80 

Pancakes with apricot or cranberry jam       6,80 

Cheese platter with nuts       11,40 


