
   
 
 
Lieber Gast,      
we cook fresh and use mostley regional products – for that reason we are recommended:  
 

 
Rind:     Oberösterreichische Bauern - Michaelnbach 
Schwein:   Oberösterreichische Bauern - Michaelnbach  

und Fleischhauerei Zauner, Bad Goisern 
Bio-Hahn und Ente:  Die Eiermacher, Kremsmünster 
Süßwasserfische:  Hallstätter Fischerei: Reinanke und Saibling 
Eier:    Die Eiermacher, Kremsmünster 
Milch:    Kärntnermilch , Spittal und Hofmolkerei Stauffer,Zipf 
Käse:    Eisl-Schaffrischkäse, Abersee und Land&Wirt-Österreisches Käsesortiment  
Kürbiskernöl:   Ölmühle Fandler, Pöllau, Oststeiermark 
Sellerie ,gelbe Rüben   Gemüsebau M.&E. Reiter, Wals  bei Salzburg 

 
 Cold Starters            
  salzkammergut 
                   schmankerl     Tartare of smoked char of lake Hallstättersee, 

served with avocado, hors-radish and garlic-bread   19,20 
 
 Caramelized goat cheese, salad, pickled pear, nuts     13,20 
 
 Beef Tartare with bread chips, salad, butter snf pickled onion   19,10 
 
 Alpine-Caviar, smashed potatoes, sour-cream     29,80 

 

Salads 
 
 
Small mixed salad or lettuce-salad       7,40 
 
Baked chicken served with potato- and lamb’s lettuce-salad,  

pumpkin-oil-vinaigrette       18,10 
 
 Farmer-salad “Agathawirt” – potatoes, picled chanterelles, bacon  17,10 

 
 



 
 
Soups 
             € 
 
Consommé with sliced pancake         6,80 
 
Consommé with liver-dumpling        7,90 
 
Cream of soup of the day         8,30 
 
 
 

Fish from lake Hallstättersee        
                

salzkammergut 
        schmankerl     Confit  filet of char from lake Hallstättersee 

celery-cream, broccoli       30,80 
 
 Grilled fillet of trout, parsely-potatoes, vegetable     23,90 
 

 
 
Vegetarian-meals    

 
Spinach-white-cheese-dumplings with brown-butter, parmesan-cheese 16,90 
 
Spaghetti aglio olio         15,00 
         with prawn  18,50 
 
Coconut-Vegetable-Curry with chickpeas      17,20 
 
Chanterelles-stew , bread-dumpling       20,50 
 
 
 
 
 



 

 
 
Typical austrian-meals 
               € 
 
Escalope of pork - Wiener Schnitzel  -  

served with parsley-potatoes      18,90 
 
Mixed grill with French fried potatoes. Salsa and grilled vegetable  24,10 
 
 

Specialities 
 
Veal-sweetbreads in sauce, potatoe-espuma and creme fraiche   16,50 
 
Roasted pork with bread-dumpling and cabbage-salad     18,60 
 
Beef Spaillard with arugula, tomatoes , parmesan-cheese, fried potatoes 26,90 
 
Tournedos of beef-fillet, chanterelles, celery-puree     31,50 
 
Fillet of pork, pepper-sauce, spätzle and grilled vegetable   24,90 
 
 

Sweets 
 
Chocolate-mousse, served by glas, berries      9,50  
 
Pancake stuffed with vanilla-ice-cream, chocolate-sauce and cream  11,30 
 
Vanilla-ice-cream with pumpkin-oil and whipped cream    6,20 
 
Marinated strawberries, green pepper, whipped cream, lemon-sorbet  11,20 
 
Plate of Austrian cheese, served with fruits and nuts    16,90 


