Cheese

Cream cheese of sheep

vom Seegut Eisl € 290
Bergkase (aged hard cheese)
vom Leitnerbauer € 290

Sausages

vom Stabauer/Oberwang

Vienna sausages € 5,50
Hot red sausages € 6,50
we served our pair of sausages

with bread, mustard and horseradish

you caw choose betweew:

Wirtshausweckerl € 1,80
Pretzel € 1,50
Mixed pickles € 1,90
a piece of butter € 1,00

Guade regionale Produkte schmecken immer
und uberall. Ob am

Nachmittag, vorweg ocer als Nachtjaus.
£ gibt nix bessens wie was guats.”

Jeder hat seine eigenen Favoriten
und personliche Geschmacksrichtung.
Aus diesem Grund haben wir uns den

Jaus'nbaukasten uberlegt. Stelle dir deine
eigene Jaus'n zamm und geniel3e sie:

Regional vavielies Tor cold plates

garlic-smoked bacon

vom Stabauer € 3,50

spiced hard cured sausage

arrange by your own € 3,50

smoked meat

arrange by your own € 3,50

was zuwm Slveichew

spread

different varieties € 2,50
ork roast grav

b gravy € 2,50
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Dass unsere Jaus‘n
fesch angrichtet ist,
mit Senf, Kren & Co

ist naturlich selbstverstandlich.
. 4

Preise inklusive aller gesetzlichew Stevern und Abgabew.

A - Gltew, B - Krebstiere, € - Eier vow Gefliigel, D -Fisch, E - Evduniisse,  F - Soyabohmen, G - Wilch vow Siugetievew,
H - Schalenfrichte, L - Sellevie, W - Senf, N - Sesamsamen, O -~ Schwefeloxid und Sulfite, P - Lupinew, R - Weichliere,



Wisst inr schon?
Auf die GrofRe kommt es nicht an,
nur die innerenWerte zahlen!

Wir lieben es daher mit unseren
frischen und negionalen Produkten
die osterreichische Wirtshauskultur
hochleben zu lassen.

Would vou Like a soup?

Cream—Soup
of peppers &amp; rhubarb with
roasted pignolia € 6,80

homewade Beef Broth

with liver dumpling
with sliced pancakes
with chees dumpling

€ 4,90
€ 4,50
€ 4,90

L lp

portion ketchup, mayonaise,
mustard or horseradish € 1,-
portion cranberries € 1,50

StavTers

Wirtshausgedeck

Variety of 3 spreads with

pretzel or white bread € 7,50

Salad of Aspargus and Melows

Goatcheese, caramelised walnuts

€ 10,40
You can add smoked ham

€ 12,90

Crepes-voulade with smoked salmow

marinated red roots &amp; lime-
mayonnaise € 13,20

Vitawing
Wirtshaussalat

large fresh salad with lettuce,
tomatoes, peppers
with
with creamy sheep cheese
from Abersee € 12,90

or smoked filet of salmon trout
€ 1790

Beiwagerl

small side salad € 4,80

Wirtsbawsbiicle




(mocchi plate

with springleek, white aspargus,
herbs and sour cream dip
€ 17,90

grilled slab

W irtshaushratwurst

grilled sausage of lamb ,bosna style”
with peppers-curry-chutney,
zucchini and baked chili-cheddar-

peppers € 12,90
avilled chickew breast

with green aspargus, tomatoe po-
lenta and port-jus € 18,20
Wiewer Schmitzel

Escalope vienna style, either with
parsley potatoes or rice

_ _ and cranberries € 16,90
with bacon-onions, roasted pota-
toes and cucumber-radish-salad
€ 2420 Pyine boiled beef
with roasted potatoes,
root vegetables
VD@S@A PDVKCMQKS and horseradish sauce € 21,50
with vegetables and potatoes
€ 21,50
stew of vegelables ~ +vegan
with marinated tofu
and baguette
€ 11,50

DO You FAVE
ANY QUESTIONS,
PLEASE - LET US ANOW




_damit die kleiwew
gaaanz CTRO$$ werden

homemade beef broth -1c1-

with sliced pancakes € 4,50

W Wiewer Schnitzenl -ic-

small escalope vienna style,
either with parsley potatoes

or rice € 990
Potatoewedaes

Ketchup-Mayonaise € 4,90
grilled sausages

with potatoewedges € 6,90
breaddumpling -1 c-

with sauce € 490

fiivs Zuckergoschen!
Palalschinkew

two pices of homemade pancakes
stuffed with apricot jam

or with nutella € 590
Tivawisu of strawbervies & viwbavb
€ 8,40

creamyy icecream wade of SMEP wilk
je Kugerl € 250

Topfenstrudel

curd-cheese strudel

with vanilla cream € 540
a ball of
ice-cream (sheep milk) € 6,10




