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  Vegetable Kitchen
                  & Starters

O R G A N I C  P U M P K I N  F R O M  T H E  P I L I T S C H  F A M I L Y  I N  A C H A U  

BAKED PUMPKIN € 15,00 
served on an apple, pumpkin and leek salad

MAIN COURSES

STARTERS

PUMPKIN CREAM SOUP €   5,00 

PUMPKIN CARPACCIO 
WITH PUMPKIN SEED OIL, SEEDS, LEAF SALAD, AND BREAD.

€   9,00 

CLEAR BROTH WITH THE DAY’S GARNISH €   5,00 

POTATO AND PUMPKIN HASH € 16,00 
with seeds and pumpkin seed oil ,  
served with a salad from the bar.

€ 16,00 PUMPKIN STEAK ON PESTO NOODLES 
with mountain cheese accompanied by a salad from the bar

PUMPKIN RISOTTO € 16,00
mit Bergkäse dazu Salat von der Bar

WINTER SALAD € 16,00
with mixed greens, roasted pumpkin and
mushrooms, marinated in pumpkin seed oil ,  served
with house bread

possible

possible



Roast goose

Venison 
BREADED VENISON LEG “SCHNITZEL”    19,00 
served with herb potatoes, organic
lingonberries, and a salad from the bar

VENISON RAGOUT
served with traditional bread dumplings and
organic l ingonberries

19,00 

 
GOOSE SOUP                                                     6 
WITH BREADCRUMB DUMPLINGS 
      

GLAZED GOOSE LIVER                                      9 
ON A SMALL SALAD BOUQUET WITH APPLE SLICES 

ROASTED GOOSE LIVER                                   18 
SERVED WITH PARSLEY POTATOES

     

R O A S T  G O O S E
T r a d i t i o n a l l y  r o a s t e d  w h o l e ,  s e r v e d  w i t h  b r e a d  s t u f f i n g ,

r e d  c a b b a g e ,  a n d  b a k e d  a p p l e  —  € 3 4  p e r  p o r t i o n

A d v a n c e  b o o k i n g  r e q u i r e d
u n t e r  0 2 2 3 6  /  7 2  9  7 2   



Meat  Dishes
O L D  F A V O R I T E S ,  A L W A Y S  D E L I C I O U S

MARINATED ORGANIC PORK SCHNITZEL                                   19           
WITH ROASTED POTATOES, SERVED WITH A SALAD FROM THE BAR

PAN-FRIED ORGANIC BLOOD SAUSAGE HASH                           15           
WITH POTATOES, ONIONS, AND FRESH HORSERADISH
 
CORDON BLEU                                                                           18
FILLED WITH CHEESE, HAM, AND PUMPKIN, ACCOMPANIED BY ROAST 
POTATOES AND SALAD FROM THE BAR
                                 
CHICKEN PAN                                                                            18
POTATOES AND VEGETABLE PAN ROASTED (“GRÖSTL”) WITH CHICKEN STRIPS 
AND SALAD FROM OUR SALAD BAR

PORK FILLET WITH A BACON TOPPING                                      19
SERVED WITH ROASTED POTATOES AND A SALAD FROM THE BAR

WINZERHOF PAN                                                                       16
RUSTIC POTATO SCRAMBLE WITH ONIONS, SMOKED MEAT, AND EGG,
ACCOMPANIED BY A SALAD FROM THE BAR

BREADED CHICKEN FILLET STRIPS                                            16
IN PUMPKIN SEED CRUST, SERVED ON POTATO AND MIXED GREENS SALAD 
WITH PUMPKIN SEED OIL

TENDER GRILLED CHICKEN FILLET STRIPS                                16
SERVED ON A BED OF MIXED GREENS WITH A SOUR CREAM DRESSING

Fish
F R O M  G U T  D O R N A U

SALMON-TROUT-FILLET                                                              22
ON PUMPKIN RISOTTO

SPAGHETTI WITH PUMPKIN, MOUNTAIN CHEESE, AND CATFISH  19          
SERVED WITH A SALAD FROM THE BAR



Kids
B I S  1 2  J A H R E  

I N K L U S I V E  E I N E M  G L A S  T R A U B E N S A F T  €  1 0

POOH                                                                                                     
“SCHNITZERL” - CHICKEN FILET WITH ROASTED POTATOES

IAAH                                                    
CHICKEN FILET WITH BUTTER RICE

TIGGER                                            
BAKED OR GRILLED CATFISH WITH PARSLEY POTATOES

MAYA
NOODELS CARBONARA

 Sweet  things at  the  end
A  S I N F U L  D E L I G H T

HOMEMADE PANCAKES - “PALATSCHINKEN”                            5           
WITH SPELTFLOUR, FILLED WITH HOMEMADE JAM

GARDEN DREAM BOWL                                                             8           
FRUITROASTER WITH FRUITS FROM OUR GARDEN WITH VANILLA ICECREAM
AND CHOCOLATE SAUCE AND WHIPPED CREAM

ICED PANCAKES - “EISPALATSCHINKE                                      7            
WITH VANILLA ICECREAM, FRESH FRUITS AND CHOCOLATE SAUCE

GUNDEL PANCAKE                                                                    7 
 WITH WALNUT FILLING, CHOCOLATE SAUCE, AND WHIPPED CREAM

CREAMICED APRICOT ICEDUMPLINGS                                      5
VOM TICHY (MOST FAMOUS MANUFACTURER)
                                                           
                                                                                                            

DAILY SELECTION OF CAKES AND TARTS – PLEASE ASK FOR TODAY’S OFFERINGS.

per piece


