
 

 
We prepare our dishes with local quality products! 

All prices in €uro inc luding taxes 
 
 
 
 
 
 
 

APPETIZER  
 

Vulcano raw ham select   16 
18 month dry-aged | butter | pumpkin chutney | bread 
 
Beef Tatar  
red wine onions | Steirer Kren | capers 
butter | toast 
small  90 g    18 
large  150 g  24 
 
 

SOUPS  
 

Beef broth   6 
sliced pancakes or meat strudel 
 
K ohlrabi cream soup   7 
Croûtons | pink pepper | herb oil 
 
 

SALADS  
 

Crispy leaf salad   5 
 
Potato –  butterbean  salad   7 
 
Salad of deep  - fried chicken   18 
pumpkin seeds | potato –  leaf salad 
 
 

RISOTTO |VEGAN |FISH  
 

Risotto | king oyster mushroom   18 
 

pimp your risotto:  
Vulcano raw ham    11 
ar ctic char  filet   12 
f ilet of B eef   12 
 
Roasted  filet of arctic char    27 
fennel | tomato foam | mashed potatoes 
 
Creamy polenta   21 
red bell pepper | king oyster mushroom | herb oil 
 
 
 

MAIN DISHES  
 

Various grilled pork, beef and chicken   24 
french fries | grilled vegetables | spicy sauce 
 

Rolled chicken cutle t  24 
stuffed with king oyster mushroom   
red bell pepper polenta | pumpkin chutney 
cognac sauce | vulcano raw ham  
 
Filet of Beef    36 
 

choose your additions: 
french fries | grilled vegetables | potato gratin | each   5 
fried king oyster mushroom   8 
cognac sauce   4 
herb butter | spicy sauce | each   2 
 
Wienerschnitzel   19 

deep-fried cutlet of pork 
served with parsley potatoes 
 
 

DESSERTS  
 

Apple strudel  or Topfen strudel   6 
with whipped cream   7 

with vanilla ice cream   8 
 
Hot and creamy chocolate cake   12 

berries | crumbles | ice cream 
 
Einfach FiTZ - sweets   
take a look at our sweet vitrine 

 
 
 


