WELCOME

to our traditional, long-established and
Family vun inn
at the Awrlberg
O3 O
APPETIZING APERITIFS
HUCO INBLACK  Black elderflower - white wine - soda  7.50
QUINCE SPRITZ  Quince liqueur - white wine - soda 7.50
FRAU HOLLE  Homemade eberflover bloscors nectar with sparkling wine 6.0
MARTINI Rosso _smon (non-alesholic) 7.50
CHEESBEER APERQO  Stiegl Coldbréu with Martint Bitter  6.50
CAMBIRINUS  Dark, spiced beer from Mohren Brewery 0.33 | 4.00

Homemade lemonades from ongel s herb garden
WHITE ELDERFHLOWER BLOSSOM
BLACK ELDERBERRY

with spring water Y4 | 3.50 | v | 4.80

KLOSCHTNER HEIMAT WATER

still or sparkling 0.7 3.50 | 4.80

EN@EI_IS house tea — pot o]C sel{:-co”ectecl wild herb summer blossom tea 6.50
(G )

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

|nAiviJua| bills are not possilale — thank you ]Cor your unAe‘r’s’canAing.



AUSTRIANFOOD & DRINK CULTURE
SALAD VARIATIONS &= STARTERS

J;ngel bread basket

Ou-r' house bread - butter - Engells herb salt - chives 5.80
3

Winte'r’ |ea{: salads

with bacon-wrapped dates, apples, grapes and nuts
in black elderberry dressing 19.00 | Bistro 16.00
\Vegetarian without bacon dates 16.00 | Bistro 13.00
8 T

Homemade poul’wq liver mousse served in a jar
with fruity-spicy chutney,
black walnuts and toasted brioche  15.00
(G D)

“Tq*r’o|ean Cm’paccio” o]E cured ham bacon
pape’r’-tl'\in cured bacon drizzled with walnut oil,

mountain cheese and house bread 18.00 | Bis’c“r’o 15.00



AUSTRIANFOOD &< DRINK CULTURE
FROM THE SOUP POT

Soup O]C the olaq ]C'r'om 7.Q0
3O

S’cvong l)ee]C broth with traditional gavnislw O]E your choice 7.Q0
I—Ievl) crépe strips - liver cjumphngs

VEGGI DELIGHTS

Spel’c risotto with winter vege’cal:les

and tomato-mountain cheese pesto 23.00
3 O

Av”)evg cheese spaetzle with cl'\e]E/s cheese blend

clariFieA butter, crispy onions and chives 21.00
Bistr*o portion 17.Q0
3 O

Do'en’ca s|ices laalieA with mountain cjneese

on winter vegetalales and tomato sauce 23.00

3 O

[ omemade gravy 2.80
C’Peamq \mlcj mus'woom sauce 3.50

l—louse-p‘r’eservecl Iingonl;e‘r*r’ies 2.20

Sicle dish clﬁanges ]C'nom .20



AUSTRIANFOOD &< DRINK CULTURE

ENGEL'S SPECIALTIES

Sous-vicle braised duck |eg

\X/itl-u Z\Weigel’c wine sauce, ]E'r'iecl polenfa slices,
app'e-koneq red cau)age

and Louse-p‘r’eserveA |ingonl>e1~‘r°ies 34.Q0
(CIR.D

WJJ boar ]Ei”et medallions \W’appecl in bacon

on a skewer with pepper sauce,

butter spaetzle and winter vege’cal;les 35.00
(CIR

C‘Peamq venison ragout o]E roe deer and red deer
wi’cl'\ lyut’ce’r' spae’cz'e,
app'e-koneq red calal)age

and Louse-p‘r’ese“r’\/eol |ingonl:>e‘m°ies 34.Q0
3 O

Ligl’d:'q pan-]c'r'iecl salmon trout Fi”et
wH:L \wl'\i’ce wine l:utte'r*,

herb potatoes and winter vege’cal;les 33.00



AUSTRIANFOOD &< DRINK CULTURE

OUR INN CLASSICS

\iennese veal schnitzel
with F-rench fries or herb potatoss 31.00
Bistro portion  25.00
(G20

\/iennese-s’cgle pO‘l”Iﬁ, schnitzel
with French fries or herb potatoes  22.00
Bistro portion 17.00
(G D)

Corcjon bleu o]C veal with l:'rvencl-n ]E'r'ies
Fi”ecJ witl\ smolieA ]nam ancJ mel’ceA J;:Jam cl\eese 33.00

or powLL loin 25.00



AUSTRIANFOOD &< DRINK CULTURE

SWEET TEMPTATIONS &~ CHEESE

|:>orr’|<L chocolate dessert
with orange sorbet and spruce tip wlwippeol cream 12.Q0
3O

Ba ked apple Fri’c’ce‘r’s

with vanilla ice cream and L\ouse-preseweA Iingonl)e‘m’ies 11.00

(CIR.D

One scoop bourbon vanilla ice eream
with pumplﬁin seed oil |ia|ueu1° 6.50
or aF‘Fogato with espresso  0.50

3 O

Wavm apple s’crchel macJe ]C'r*om Bosl@p apples 7.50
with vanilla sauce 8.00
O3 O

|_emon Sorl:e’c \WH:L |_imonce||o |_i0|u0'r° 6,50
@3 O

Qe]c‘pes]r\ing sorbets in the Fo”owing Flavou*r*s

*

* *
pear l:lacli currant orange lemon one scoup 3,40

Cl’ueese dessert selection o]E the c]aq

with grapes, apple clices, F‘rui’cq-spicq cl'uutneq, butter and house bread

15.Q0



