
TO START WITH

“ROSA-LINDE” 8.00

CRODINO SPRITZ (non-alcoholic) 6.50

SPARKLING TEA 6.00

PRI SECCO (non-alcoholic) 6.00

“ZILLERTAL MULE”11.50
GRÜNER VELTLINER FRIZZANTE Weingut Gschweicher 5.50

CHASSENAY D'ARCE · Champagne • Selection Brut (0,1l) 12.50

“ZILLERTAL-TYROL” IMPERIAL ZWICKEL 4.80

WINE SUGGESTIONS (0,1l)

GRÜNER VELTLINER Muschelkalk, Weingut Gmeinböck 4.50

SAUVIGNON BLANCWeingut Wurzinger 4.80

WELSCHRIESLING, Weingut Platzer 4.50

CUVEÉ LINDENBLÜTE (CH/GM), Weingut Auer 4.80

ROSÉ (BF), Weingut Strehn 4.50

BLAUFRÄNKISCH Weingut Kerschbaum 5.50

BLACK PEPPER (SZ/Z/ME/CS), Weingut Pfneisl 5.00

CUVEÉ JOHANNES (ZW/M/CS), Weingut Auer 5.50



STARTERS

CHAR VARIATION
beetroot • apple 16.50

CAP OF RUMP IN ASPIC
peppers • lentils in balsamic vinegar • pumpkin seed oil 12.50

“LINDE BEEF” TATAR
mustard cream • truffle froth • quail’s egg 18.50

SALAD VARIATION 9.00

BEEF CONSOMMÉ
with “Frittaten” (strips of pancake) or noodles 6.00 with liver dumplings 7.00

CREAMY HORSERADISH SOUP
bratwurst • root vegetables 11.50

CREAMY CARROT & GINGER SOUP
apple 8.50



TRADITIONAL AUSTRIAN DISHES

CATFISH FILET
parsnip • mustard mousse • beetroot 35.00

CORN POULARD BREAST
capsicum mousse • citrus fruit risotto 26.00

PORK CORDON BLEU
cranberries • potato and wild herb salad 19.50

“ZWIEBELROSTBRATEN” - PRIME RIB WITH ONIONS AND GRAVY
potato gratin • wild brokkoli • mustard gherkin 29.00

VEAL ENTRECÔTE
21 days matured

grilled vegetables • potato wedges • herbed butter

200g 34.00 · 300g 45.00

“SCHLUTZKRAPFEN” - (HAND-MADE)DUMPLINGS
spinach and curd filling • browned butter • parmesan cheese 22.50

FROM OUR FARM

“ZILLERTALER OFENLEBER” - MINCED LIVER PIE
savoy cabbage with bacon • mashed potatoes 25.50

“SAUTANZ”
black & white pudding • sauerkraut • mashed potatoes • apple 19.50



VEGETARIAN MENU
CREAMY CARROT & GINGER SOUP

apple 8.50

•••

BEETROOT & BARLEY RISOTTO
cream cheese • pears • horseradish froth 23.50

•••

ORANGE PANNA COTTA
hazelnut cream • orange cake • compote 12.50

as a three-course menu 42.00

TRADITIONAL MENU
CAP OF RUMP IN ASPIC

peppers • lentils in balsamic vinegar • pumpkin seed oil 12.50

•••

BRAISED VEAL CHEEK
mashed potatoes • creamy kohlrabi • brussel sprouts 29.50

•••

WARM CHOCOLATE & NUT CAKE
(OLD IN-HOUSE RECIPE)

chocolate mousse • hay milk ice cream 13.00

as a three-course menu 52.00

BEER PAIRING
A VARIETY OF BEERS FROM THE LOCAL “ZILLERTAL BEER” BREWERY

3 glasses 11.50



WINTER MENU

“LINDE BEEF” TATAR
mustard cream • truffle froth • quail’s egg 18.50

•••

“HALASZLÉ” (FISHERMAN’S SOUP)
gourmet fish • prawn • garlic bread 25.50

•••

FAWN FILET & RAGOUT
creamy parsnips • savoy cabbage with bacon • saffron apple 38.00

•••

CHESTNUT PARFAIT
cherries • yuzu cream 12.50

as a four-course menu 74.00

as a three-course menu 66.00

WINE PAIRING

3 glasses 21.00

4 glasses 28.00

NON-ALCOHOLIC BY THE GLASS

3 glasses 18.00

4 glasses 24.00



CHEESE
(MILD TO TANGY) 13.50

DESSERT

DESSERT VARIATION 13.00

(SWEET TEMPTATIONS)

ORANGE PANNA COTTA
hazelnut cream • orange cake • compote 12.50

WARM CHOCOLATE & NUT CAKE
(OLD IN-HOUSE RECIPE)

chocolate mousse • hay milk ice cream 13.00

CHESTNUT PARFAIT
cherries • yuzu cream 12.50

Ice cream variation 7.50

Sorbet variation 8.50

Poire belle Hélène 9.50

Iced coffee brandy 9.50

KID’S PORTIONS
are available at a special price upon request

COVER
spreads • home-made specialties • freshly baked bread 3.00 per person

optional for lunch served with dinner



WINE - HALF BOTTLES (0.375l)

2021Grüner Veltliner • Smaragd • Ried Achleiten • Lehensteiner, Wachau region 28.00

2016 Riesling • Ried Zöbinger Gaisberg 1ÖTW • Hirsch, Kamptal valley 36.00

2017Gabarinza • Heinrich, Neusiedlersee
Blaufränkisch, Merlot, Zweigelt 43.00

2015/19 Titan • Tesch, Neckenmarkt, Mittelburgenland
Blaufränkisch, Cabernet Sauvignon, Merlot 43.00

2015 Chianti Classico Riserva DOCG • Capannelle, Tuscany 38.00


