Vorspeisen

Gebeizte Lachsforelle ,,Hausfrauenart‘* 16,50€

Granny Smith Apfel, Joghurt, Gurke, Pumpernickel

Tartar vom Jungstieg, 9 18,50€
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Oma’s Kiirbis 9,50€
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Wiener Schnitzel vo <\ 29,50€
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Cheddar Kdse, Essiggurke : ir N A\
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Glasierte Kalb

Kartoffelpliree, Wurzelgemuse, Réstzwiebel

31,00€




Hauptspeisen

Brixentaler Hirschriicken 39,00
Maroni-Kroketten, Wintergemise, Apfelkofpott

BBQ Beef Ribs
Steak-Pommes, BBQ Sasice

f

28,50

-

Dry-Aged Rumpstea

Geschmorte

Pete
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Hausgemagchte Ravi

Rote Beete-Ricotta Fiil

Spinatknddel = 21,00€

Brauner Butter, Par a, Tomate, Salat




Siifler Abschluss

Hausgemachte Eisvariation 13.00€

bestehend aus 3 hausgemz

en Eisk en
Opa’s Tiramisu g ‘ , 11,00€
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Halbf kolk
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Kaseteller

Julia’s Tageskuche 4,80€

Macaron 3,50€




Starters

Cured Char Trout

Granny Smith apples, yogurt, cucumber, pumpernickel

€16.50

Young Steer Tartare 90g

Spicy tartare, garlic bread,

€18.50

Grilled Goat Cheese
Fennel-orange salad, pomeg

€16.50 4

Marinatet ‘ e O A
Truffle ragio e ickl

€18. “ ‘ =

Salad S ’

€9.00 B |

Soups

Tyrolean Soup
Bacon dumpling, se g, sliced pancakes, vegetables

€9.00

Grandma’s Pumpkin Soup

Pickled beech mushrooms, sesame, pumpkin seed oil

€9.50




Classics

Viennese Veal Schnitzel

Served with potato-lamb's lettuce salad and cold-stirred lingonberries

€29.50 i

Crispy Breaded Corn-Fe

Served with potato-lamh - 2d lingo

€21.50
Andi’s Burgé ble)d , ’
100% be nem ge -{ e , stomato,

spicy ch| D 25 »

€21.06 “ “ - oo - ‘ ‘ ‘
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Glazed B | s '

Mashed't

€31.00




Main Dishes

Brixental Venison Loin

Chestnut croquettes, winter vegetables, apple compote

€39.00

BBQ Beef Ribs

Steak fries, BBQ sauce, salad

€28.50

Dry-Aged Rump Steak

Braised onio

Pew

Arctic C :
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Homem

Beetroo

€23.50

Spinach Dumplin

Brown butter, parmes n,a 3, tomato, salac

€21.00




Sweet Finale

Homemade Ice Cream Selection

Three house-made creations

€13.00

Grandpa’s Tiramisu

Berries, coffee ice cream, crispy

€11.00

Dessert in a Glass (vari

€8.50

Molten Chocolate Cake

Sour cream ig

€13.50

Julia’s

€4.80

Macaron




