
  

APPETIZING APERITIFS 

HUGO IN BLACK   Black elderflower · white wine · soda   7.50 

QUINCE SPRITZ   Quince liqueur · white wine · soda   7.50 

FRAU HOLLE   Homemade elderflower blossom nectar with sparkling wine   6.90 

MARTINI Rosso Lemon (non-alcoholic)   7.50 

CHEF’S BEER APÉRO   Stiegl Goldbräu with Martini Bitter   6.50 

GAMBRINUS   Dark, spiced beer from Mohren Brewery 0.33 l   4.90 

 

Homemade lemonades from Engel’s herb garden 

WHITE ELDERFLOWER BLOSSOM 

BLACK ELDERBERRY 

with spring water   ¼ l 3.50 | ½ l 4.80 

 

KLOSCHTNER HEIMAT WATER    

still or sparkling 0.7 l   3.50 | 4.80 

 

ENGEL’s house tea – pot of self-collected wild herb summer blossom tea   6.50 

  

We accept credit cards and issue only one total bill per table. 

Individual bills are not possible – thank you for your understanding. 

  

WELCOME 

to our traditional, long-established and 

family run inn  

at the Arlberg 

 



 

 

AUSTRIAN FOOD & DRINK CULTURE 

SALAD VARIATIONS & STARTERS 

 

Engel bread basket 

Our house bread · butter · Engel’s herb salt · chives   5.80 

  

Winter leaf salads 

with bacon-wrapped dates, apples, grapes and nuts  

in black elderberry dressing   19.90 | Bistro 16.90 

Vegetarian without bacon dates   16.90 | Bistro 13.90 

  

Homemade poultry liver mousse served in a jar 

with fruity-spicy chutney, 

 black walnuts and toasted brioche   15.90 

  

“Tyrolean Carpaccio” of cured ham bacon 

paper-thin cured bacon drizzled with walnut oil,  

mountain cheese and house bread   18.90 | Bistro 15.90 

  



 

AUSTRIAN FOOD & DRINK CULTURE 

 

FROM THE SOUP POT 

 

Soup of the day   from 7.90 

  

Strong beef broth with traditional garnish of your choice   7.90 

Herb crêpe strips · liver dumplings 

 

VEGGI   DELIGHTS 

Spelt risotto with winter vegetables 

and tomato-mountain cheese pesto 23.90 

  

Arlberg cheese spaetzle with chef’s cheese blend 

clarified butter, crispy onions and chives   21.90 

Bistro portion   17.90 

  

Polenta slices baked with mountain cheese 

on winter vegetables and tomato sauce   23.90 

  

Homemade gravy   2.80 

Creamy wild mushroom sauce   3.50 

House-preserved lingonberries   2.20 

Side dish changes from   1.20 

  



 

AUSTRIAN FOOD & DRINK CULTURE 

 

ENGEL’S SPECIALTIES 

 

Sous-vide braised duck leg 

with Zweigelt wine sauce, fried polenta slices,  

apple-honey red cabbage  

and house-preserved lingonberries   34.90 

  

Wild boar fillet medallions wrapped in bacon 

on a skewer with pepper sauce,  

butter spaetzle and winter vegetables   35.90 

  

Creamy venison ragout of roe deer and red deer 

with butter spaetzle,  

apple-honey red cabbage  

and house-preserved lingonberries   34.90 

  

Lightly pan-fried salmon trout fillet 

with white wine butter, 

 herb potatoes and winter vegetables   33.90 

  



 

AUSTRIAN FOOD & DRINK CULTURE 

 

OUR  INN  CLASSICS 

 

Viennese veal schnitzel 

with French fries or herb potatoes   31.90 

Bistro portion   25.90 

  

Viennese-style pork schnitzel 

with French fries or herb potatoes   22.90 

Bistro portion   17.90 

  

Cordon bleu of veal with French fries 

filled with smoked ham and melted Edam cheese   33.90 

or pork loin   25.90 

  



 

AUSTRIAN FOOD & DRINK CULTURE 

 

SWEET TEMPTATIONS & CHEESE 

 

Dark chocolate dessert 

with orange sorbet and spruce tip whipped cream   12.90 

  

Baked apple fritters 

with vanilla ice cream and house-preserved lingonberries   11.90 

  

One scoop bourbon vanilla ice cream 

with pumpkin seed oil liqueur   6.50 

or affogato with espresso   6.50 

  

Warm apple strudel made from Boskop apples   7.50 

with vanilla sauce   8.90 

  

Lemon Sorbet with Limoncello Liquor   6,50  

  

 

Refreshing sorbets in the following flavours 

pear  *  black currant  *  orange  * lemon      one scoup 3,40 

 

Cheese dessert selection of the day 

with grapes, apple slices, fruity-spicy chutney, butter and house bread   

15.90 


