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Let us indulge you with a variety of culinary delicacies from the region. We are
lucky to have so many small businesses and farmers in our area who market
their goods, so you can enjoy these special products.

Our daily menu offers a wide selection of typical specialties from the Waldviertel
region, such as dishes featuring carp and poppy seeds, as well as special potato
dishes. Likewise, our monthly menu always includes regional, seasonal dishes.

We purchase most of our ingredients locally, keeping transportation distances
as short as possible and supporting local businesses that produce environmen-

tally friendly, high-quality food.

Enjoy your meal!

Yogurt and milk

Arnhof organic farm

Schnapps
Strondl distillery

Schrems brewery

Eggs Carp

Tanja Kogelmann, Breitensee

Kainz fish farm

Honey

Carp Stégerer organic honey farm

Halbsburg estate

Pastries

Pilz bakery

Poppy
Knapp farmstead

Grape juice

Friesenhengst organic winery

Potatoes

Gerald Nagelmaier, Purbach

Beer

Zwettl brewery

Organic fruit juices /

Voglsam, Hofkirchen im Traunkreis



Appetizers

Beef tartare
served with quail egg, ‘grissini’ breadsticks and parmesan chips 16.90

Bacon-wrapped feta
served on marinated lamb's lettuce & nuts salad 14.50

Smoked trout fillet
served with horseradish cream, tomato carpaccio,
orange and tangerine slices 14.30

Beetroot towers (vegan)
served with hummus and pumpernickel crumble 11.70

All appetizers are served with a delicious stone-oven-baked baguette

Soups

Beef consommé
served with a choice of semolina dumplings, liver dumplings or pancake strips 4.90

Waldviertel style soup pot
served with semolina dumplings, liver dumplings and pancake strips 7.80

Waldviertel style potato soup
served with bacon strips and crispy greaves 6.70

Yellow pepper soup (vegan)
served with lemongrass and bread chips 6.20

Tomato cream soup
served with risotto balls and fried parsley 6.20

All prices are in euros and include all taxes.
If you have any questions about allergens, please contact our service or kitchen staff.



Vegetarian dishes

Tricolored spaetzle bowl
with spinach leaves fried in garlic, mushrooms,

fresh parmesan shavings, roasted onions, and cherry tomatoes 15.90

Waldviertel style potato pancakes

served with sauerkraut and garlic sauce 13.40

Fried Waldviertel style potato roulade

stuffed with herbs and served with horseradish sauce 13.40

Savory vegetable curry (vegan)

served with fragrant basmatirice 15.50
[ ]

Fish

Grilled salmon fillet

served with Mediterranean vegetables and local potato wedges 22.90

Classic-style baked carp

served with local parsley-buttered potatoes and tartare sauce 19.50

Pan-fried pike-perch fillet

served with pea purée, local rosemary-scented potato wedges and 19.10

garlic butter

Change of side dishes 2.50

All prices are in euros and include all taxes.
If you have any questions about allergens, please contact our service or kitchen staff.



Meat dishes

Beef fillet steak (2509 rare)

served with sugar snap peas, croquettes and fig sauce 32.50
'Tafelspitz’ - Austrian style boiled beef

served with root vegetables, local roast potatoes, creamed spinach,

apple horseradish and chive sauce 22.30
Pork Cordon Bleu

in sunflower seed breading, stuffed with smoked ham and mozzarella,

served with basmati rice and cranberries 17.80
Pork Wiener Schnitzel

served with local parsley-buttered potatoes and cranberries 16.30
Grilled pork medallions

on mushroom sauce, served with sliced fettuccine pasta and broccoli 19.80
Stuffed beef roll

served with local potato dumplings, broccoli and cranberries 20.40
Grilled chicken breast

with Mediterranean stuffing, served on parmesan risotto

and savory pak choi 19.30
Glazed slice of veal shank

served with fragrant pea rice and tender carrot vegetables 20.90
Change of side dishes 2.50

All prices are in euros and include all taxes.
If you have any questions about allergens, please contact our service or kitchen staff.



Desserts

Gently warmed chocolate brownie
served with raspberry sauce and whipped cream 8.40

Créme brilée
served with cassis sorbet and sesame biscuit 710

Traditional potato noodles with poppy seeds
served with sour cherry sauce and fresh fruit 9.80

Refreshing wild berry sorbet (vegan)
on orange sauce 6.40

All prices are in euros and include all taxes.
If you have any questions about allergens, please contact our service or kitchen staff.



Beverages

Aperitif

Glass of sparkling wine (neat or with orange juice) 0.11/5.50
Glas Prosecco Anno Domini 011/3.70
with elderflower syrup 0.11/4.30
Campari Royal (Campari, sparkling wine) 011/710
Campari (sparkling water or orange) 6.70
Blueberry Spritz (blueberry liqueur, bitter lemon, lime) 6.80
Lillet Wildberry (Lillet Blanc, Schweppes Wildberry, raspberry) 6.80
Sole Felsen Gin Tonic (Sole Felsen Gin, Schweppes Tonic) 6.50
Schremser Premium (beer) 0.21/3.90
Non-alcoholic beverages

Sparkling water 0.31/2.80 0.51/3.20
Tap water (service charge) 1.00
Serving of lemon juice 2cl/0.80
Romerquelle mineral water 0.31/3.60 0.751/6.90

(still or sparkling)

All prices are in euros and include all taxes.
If you have any questions about allergens, please contact our service or kitchen staff.



Non-alcoholic beverages

Hasenfit fruit juices, 100% organic 0.251/4.30
(no added sugar, flavorings or preservatives)

(apple-elderberry, unfiltered apple, apple-orange-carrot)

mixed with sparkling water 0.31/5.20 0.51/5.80
mixed with tap water 0.31/4.80 0.51/5.40
Rauch fruit juices 0.251/4.30
(strawberry, peach, mango, apricot, ) )
blackcurrant)

mixed with sparkling water 0.31/5.20 0.51/5.80
mixed with tap water 0.31/4.80 0.51/5.40
Grape juice 0.31/4.20 0.51/5.00
mixed with sparkling water 0.31/3.80 0.51/4.60
mixed with tap water 0.31/3.60 0.51/4.40
Apple juice or orange juice 0.31/3.70 0.51/5.10
mixed with sparkling water 0.31/3.40 0.51/4.20
mixed with tap water 0.31/3.10 0.51/4.00
Raspberry or elderflower syrup

mixed with sparkling water 0.31/2.90 0.51/3.40
mixed with tap water 0.31/2.60 0.51/3.10
Frucade Orange 0.331/3.70
Organics Tonic, Bitter Lemon or Ginger Ale 0.21/4.50
mixed with sparkling water 0.31/4.20 0.51/5.10
mixed with tap water 0.31/4.00 0.51/4.30
Coca Cola, Sprite, Fanta, Aimdudler, Spezi 0.31/3.70 0.51/5.10
mixed with sparkling water 0.31/3.40 0.51/4.20
mixed with tap water 0.31/3.10 0.51/4.00
Coca Cola Light or Zero 0.331/3.70
|ced Tea Peach 0.31/3.40  0.51/4.70
Red Bull (energy Drink) 0.251/4.50

All prices are in euros and include all taxes.
If you have any questions about allergens, please contact our service or kitchen staff.



Local Waldviertel
beer specialties

Beers on tap 0,21 0.31 0.51
Zwettler Zwickl 3.90 4.30 4.80
Schremser Premium 3.90 4.30 4.80
Zwettler Original 3.90 4.30 4.80
Sour Radler (Schremser Premium, sparkling water) 3.90 4.30 4.80
Hotel Radler (zwettler Zwickl, Almdudler) 3.90 4.30 4.80
Edelweiss wheat beer 5.70
Bottled beers

Schremser double malt 4.70
Schremser rye beer 4.70
Zwettler Luftikus (non-alcoholic) 4.70
Zwettler Radler (shandy) 4.30 4.80
Edelweiss non-alcoholic 5.20

Selection of spritz wine

Please find our wine selection

on the wine list.

White or red wine spritzer 1/41/3.50
Large wine spritzer made with 1/8 | wine 1/21/4.50
Kaiserspritzer (white wine spritzer, elderberry syrup) 141/ 4.30
Veneto Spritzer (white wine spritzer, Aperol) 1/41/6.30
Sole Felsen Welt Hugo (prosecco, sparkling water, blue curacao) 141/6.70

All prices are in euros and include all taxes.
If you have any questions about allergens, please contact our service or kitchen staff.



Hot beverages

Vienna-style ‘Melange’ coffee 3.70
Americano (with or without milk) 3.70
Cappuccino (with milk foam and topped with cocoa powder) 4.50
Latte Macchiato 4.50
Single-shot espresso with or without a splash of milk 3.30
Double-shot espresso with or without a splash of milk 4.60
'Haferlkaffee’ (large mug of filter coffee) 4.20
Hot chocolate 4.10
with whipped cream 4.90
Tea served in a pot (selection of teas) 3.30
with rum (2¢l) 5.30
with lemon (2 cl) 4.10
Serving of whipped cream 0.90
Liqueur coffee

Irish Coffee

(double-shot espresso, 4 cl Irish whisky, brown sugar, whipped cream) 8.70
Amaretto Coffee (espresso, 2 cl Amaretto, topped with cocoa powder) 5.90
Coffee "For Her" (espresso, 2 cl Freihof hazelnut liqueur) 6.30
Coffee "For Him (espresso, 2 cl grappa) 6.70

All prices are in euros and include all taxes.
If you have any questions about allergens, please contact our service or kitchen staff.



