
Food 

 
 

To start with, we are happy to serve you our set meal with 
Reingruber's sourdough bread, whipped butter & 
homemade spread from the kitchen. 
 
 
Obligatory cover charge in the evening 
€4.00 per person. 
 

 
  

A P P E T I Z E R S    

BAKED MUSHROOMS 
remoulade – parsley 

7.5  

GARDEN CRESS 
whipped nut butter – coarse salt 

6.0  

ARTICHOKE 
aioli - gremolata 

14.0 

WHITE BEAN SPREAD 
miso – lime – sesame 

6.0  

GRILLED PIMIENTOS DE PADRÓN  
Traunkirchner Feta – Fig   

8.0  

DIRNDL OLIVE 2025 
 

6.0  

APPETIZER VARIATION 
We serve all starters with Reingruber’s homemade 
sourdough bread.  
 

34.0 

S T A R T E R S    

RAW MILK-FED VEAL 
Traunkrebs mayonnaise – Biquinhos – Black lime 

28.0 

TATAKI OF ARCTIC CHAR 
Cucumber – Verjus – Basil 

 
MARINATED ORGANIC TOMATOES 
homemade ricotta – Watermelone - buckwheat 

24.0 
 
 
 

18.0 



S O U P  

TRAUNSEE FISH SOUP 
fennel – saffron – cornbread - aioli 

14.0

BEEF BROTH  
Root vegetables – chives 
optional with  
semolina dumpling – sliced pancakes – cheese dumpling –  
liver dumpling  
standard with 2 pieces 
 
per soup add-ins 

9.0

1.9

E N T R E E S  

GRATINATED SNAILS 
garlic butter - brusli – celery cream 

14.0

FREGOLA SARDA 
Chanterelle – Blueberry – Wormwood 

21.0/26.0

MUSHROOM "HASCHEE" DUMPLINGS 
Creamed cabbage – Sautéed onions – Caraway seeds 

12.0/23.0

 



 

 
 

M A I N  C O U R S E S    

FRIED SPECIALS 
DUROC PORK SCHNITZEL 
parsley potatoes – cranberries – lemon  

23.0  
 

BUTTERMILK FRIED CHICKEN 
parsley potatoes – cranberries – lemon 

26.0  

BOILED BEEF IN BEEF SOUP 
Served with sides: Roasted potatoes - bread and 
horseradish sauce - spinach - chive sauce – apple and 
horseradish dip 

28.0 

PARISIAN GNOCCHI 
sage – belper knolle – cucumber 

21.0 

CATCH OF THE DAY 
depending on availability of fish, whole fish roasted 
parsley potatoes – melted butter – lemon 

29.0 

  

 
IN ADDITION 

 

GREEN SALAD  
small | large 

5.9  |  9.9  

MIXED SALAD 
small | large  

6.9 |  11.9  



 

 
The 14 allergens: Our staff will be happy to inform you about 
allergens or ingredients in our dishes. If you wish to avoid a 
specific EU allergenic ingredient, please let us know. We will gladly 
try to fulfil your request based on our capabilities. 

 

S W E E T  I N N  C L A S S I C S  

KAISERSCHMARREN  
Plum compote – Vanilla ice cream – Rum raisins 
(Preparation time approx. 30 minutes) 

19.5

MARBLED ICE-CREAM CRÊPES  
Gölles XO rum – Caramel – Warm physalis 

12.0

ICED SACHER CUBE  
Chocolate parfait – Wachau apricot 

9.0

LIND’S SEMOLINA PUDDING 
White chocolate – blueberries 
 
H O M E M A D E  P A S T R I E S  

9.0

LIDIJA’S “KARDINALSCHNITTE”  
Only while supplies last 

7.5

“MESSY” APPLE STRUDEL  
Whipped vanilla ice cream – Whipped cream – Almond 
crumble 

9.0

PLUM DUMPLINGS 
(PREPARATION TIME APPROX. 25 MINUTES) 
Curd cheese dough – buttered breadcrumbs 
 
 
O U R  F R O Z E N  F R U I T  G A R D E N  
(PER SCOOP 3.0) 
 
 
REAL MADAGASCAR VANILLA ICE CREAM 
 
CHOCOLATE ICE CREAM MADE WITH ZOTTER 
CHOCOLATE 
 
STRAWBERRY SORBET MADE WITH GABI’S ORGANIC 
STRAWBERRIES 
 
SOUR CREAM SORBET MADE WITH HÖFLMAIER 
CREAM 
 
APRICOT SORBET MADE WITH WACHAU APRICOTS 
 
RASPBERRY SORBET MADE WITH GABI’S ORGANIC 
RASPBERRIES 
 
 
 

PER PIECE:
7.0


