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Truffled Beef Tafar A F Fe, lz’e,rs

Minced Beef, Spicy and Cold with Truffle Oil

/‘ as a starter with Onion Rings, Egg and Capers, served with Toast and Butter 19,90
01/ [ or additionally with Sweet Potato Fries and Wild Herb Dip extra 5,90
g IFETTne
ISHs Car[)acuo owf l.ocal Or anic Be,enf
with Rocket Salad and Parmesan Cheese (3,90
2 Vegan Starters Flafe
Humus, Falafel, Wok Vegetable and Avocado, served with Pita Bread 12,80
(@ Tomajfoe,s wiH\ Mozzare,“a u\e,e,se, ina \.e,Huce, Ncsjr
Served with a s‘Wirtshaus Style Basil Dressing, Grissini 9,50
@ (7ri”e,cl (ma} u\e,e,se,
on a Green Bed with Thyme Honey and Pomegranate Seeds (1,50

@ TiF’ Toasjre,& (wrlic Brwcl, the Crispy Supplement 490

Saa'hacl\er HO{‘ Sala({

Various fresh Lettuce with Cherry Tomatoes, Cucumber,
Bell-Pepper and Carrots with Vinegar-0il Marinade or House Dressing

as a side dish 6,30

@ as a starter or main course with
Grilled Strips of Beef Fillet 16,90
Grilled Fish Fillet 16,80
Strips of Chicken Breast from the Grill 14,80
Halloumi and Pita Bread (4,50




SOMETHING
Clear Beef Sou

with Sliced I-IerbarPancakes or Noodles 5,00
= e Iohvzni_; Y e
(leal Soup with Beef, Veﬁjet’_a.bjes and Nop_d_le_‘s:f__‘__ﬁ _§0 .
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. Cmam o{\ (mrllc Sou

PIZZANAQ’YS (ARNAI.

The Other T of Pz, Thin, Crispy Lo D .
l\ IH et?‘E Sour Cream Sauce, Rj \lj QISIreJS
\Alic,ne,r Scl\nijrzej

The Classic Austrian Dish with Parsley Potatoes

@ s’\AlirH\aus - with Smoked Salmon, and Cranberries
Mountain Cheese and Leek 9,90 From Local Veal
From Local Pork
\:ire, - with Salami, Parmesan Cheese, B ]('(7 | sl\
Jalapefios, Chili-0il 9,20 peijJoula
ORERES, S from local Simmentaler Beef
. with Slices of Bread Dumpling and Pickle 5,60
Veqgie - with Feta Cheese, Roasted oM 1139 4 1,
Vegetables, Rucola Pesto, Tomatoes 8,50 ' 2007y
: 9 Saalkac er Ho{‘ ezialr{‘andl ¢ .00 - T00py
I.Jf I . Boiled Rump of Simmentale Beef from the Areas Around the
aliano - with Tomatoes, Mozzarella, Austrian National Park ‘Hohe Tauern’, Served in
and Homemade Basil Dressing 8,10 a Copper Pan with Beef Broth, Root Vegetables, Roasted

Potatoes, Horse Radish and Creamy White Bread.
Apple- Horse Radish, Cold Chive Sauce
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SBH Burg.le,r ..De,lute,“
Burger with a big Beef Patty from Austria, Cheese au Gratin,
Bacon Strips, Onions, Lettuce, Tomatoes and Salad Bouquet 16,20

SBH Burlj:,r uuassicu

Burger with a Beef Patty from Austria with Cheese au Gratin,
Bacon Strips, Onions, Lettuce, Tomatoes and Salad Bouquet 11,90

Pulled Pork Burqer

Pulled Pork, Fresh’Cheese Cream, Coleslaw
Tomatoes and Salad Bouquet 12,90

SBH U\icLen Burje,r

Grilled Chicken Fillet with Cheese au Gratin, Bacon Strips,
Onions, Lettuce, Tomatoes and Salad Bouquet (2,80

B&&{'TOO{' me,e,st Sl\&&j} CL&&SQ;

Home-Made Sheep Cheese - Beet Root Burger with Oats,

Mango Sauce and Salad Bouquet (2,40
As a sicle, clisl\’
Truffled French Fries with Parmesan 1,20
Sweet Potato Fries with Wild Herb Dip 5,90
French Fries or Potato Wedges 4,90

ALL  TIME FAVOURLTE

4 Fi”ejf of Troujr Ha“oumi PlaHe,r

In Almond Butter. Served with Parsley Potatoes, with Humus, Wok Vegetable, Falafel,
a small Side Salad and Lemon 19,90 Avocado, Sour-Cream Dip and Pita Bread

Tim'er (JrésH - Roasted Potatoes with Beef and Bacon, Fala{e'
Topped with a Fried Eqq, White (abbage Salad (4,90 with Humus, Avocado and Pita Bread

'f.",'i aahetti in Ureamu Mushroom Sauce, (Jri“e, ‘:ran furter Sausa es
_,_émkH C JML § 4 Frank 9

armesan Chees 10,70 with French Fries and Ketchu

SFajl\zH i Bo|03nese with Parmesan Cheese (0,50 \:ranuurjre,r SGUSGQ%S

with Mustard, Horse Radish and Bread
Toas* wiH\ “am an& U\mse,
with Salad Garnish, Ketchup 6,80




All Steaks are from animals which got born, raised and butchered in Austria, as of the AMA
guidelines. The declarations are gross weights. Our chefs select the best cuts and prepare
them with special diligence.

Each piece will be served with Herbal Garlic Butter and a Salad Bouquet. All other side dishes
you can order by your wish.

@ Fillet Steak 220G 29,80

@ Lady Fillet Steak 150 G 23,50
3 small Minute Steaks of Pork 180G 12,90

O - GiGiicann 160G 12,90
Mow Do You LIKE 17 BEST?

Rare, Meotum-Rare or Meptum?

®

\/\”\a{ &ISQ, can We oﬂer \ljou.?

Gravy with Pepper Corn

or Creamy White Mushroom Sauce 3,20
As Qa Si&e Orcle,r We su e,sJF

Truffled French Fries with Parmesan Cheese 7,20
Sweet Potato Fries with Wild Herb Dip 5,90
Roasted Potatoes with Onions 5,10
French Fries or Potato Wedges 490
Roasted Vegetables 5,90
Mixed Salad 6,30

PIGH@Y '['\Or TWO or MOYQ,

Variations from the Grill, Wiener Schnitzel
of Local Pork, French Fries, Potato Wedges,
Wild Herb Dip, Grill Sauce and Barbecue Sauce
per Person 24,90
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[HE SWEET
(OMES  LAST

Our fresh and home-made cakes and pastries are pre-
sented in our glass case. In our special ice-cream menu
you will find a varity of delicious sundaes.

u\ocolajre, Tri Ie,

Sweet Delectabllity with Chocolate Ice Cream,

Chocolate Soufflé and Roasted Almonds 7,90
..Kaise,rscl\marre,n"

Chopped Pancake with Plum Stew 9,90
Cr@re wiJr l\ Vani”a L‘,e, Cre,am

Warm Chocolate Sauce and Roasted Almonds 6,90

TWo CreFes wiH\ \:i”inj o{‘ Jour U\oice,

Apricot- or Blueberry Jam 5,40
+Vanilla Ice Cream and Whipped (ream 7,10
Warm Arple, Strudel

with Vanilla Ice Cream or with Vanilla Sauce

and Whipped Cream 5,90
or with Vanilla Ice Cream and Vanilla Sauce 1,30

You Can Order this Companio

k? Meat Vondue in Clear Sou‘)

i i fort : ‘
| Th%%zgz‘&r&‘js g\rz;:teesr? lr%iked Potato, French Fries and four di
: an
4,80
per Person 3,
i Beef-, Pork-, and Chicken Fillet

i B U\mschn(&ue served with Variou

the Excellent Broth
\(:ySherry After Your Dinner

ty in Advance.

ciali
nabipns Fondue with All

(omplete Side Orders (Fruit-
he Comp

ferent Sauces)-

per Person 13,50

6,90 ‘

¢ Types of Bread

Enriched
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AMA-Gastrosiegel 102 234

For our fresh food preparation and the use of
regional raw products we are awarded with the
“AMA- Gastrosiegel”.
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If you are an allergic person, K\fb

please feel free to ask for our \ %35% f
special menu. " Pk
All our rates are including tax ’

without service charge ©.



