
M E N U 
( 1 2 : 0 0  –  1 8 : 0 0 ) 

  

A P E R I T I F S           

 

Genusswerkstatt 

Fizzy Bellini           7,6 € 

 

Genusswerkstatt 

Black Orange Spritz     7,6 € 

 

Whispering Angel Rose   

Château d’Esclans / Côtes de 

Provence 1/8l           7,5 € 

 

Veneziano               8,6 €             

 

 

 

T H I R S T  Q U E N C H E R S  

 

FAIRWAY SPRITZ 

1/8 Grüner Veltliner spritzed 

with soda to 0.5 L m 

                        5,8 € 

  

 

S T A R T E R S  
 

Crispy Potato Terrine 

With goat cheese cream, apple jelly 

and fermented kohlrabi                   14,9 €                

 

 

Beef Tartar 

With cured egg yolk, 

pickled red onion, 

whipped butter 

and crispy toast                         19,5 € 

                                          

 

Burrata di Bufala 

With heirloom tomatoes, pepperonata, 

arugula pesto, balsamic 

and crispy potato straw                 16,9 € 

                                          

 

  

 

 

 S O U P S  
 

Clear beef bouillon 

with sliced pancake strips and chives     7,2 € 

 

 

Clear Beef Bouillon 

with tyrolean cheese/bread dumpling       7,2 € 

 

 

Tom Kha Gai (aromatic Thai soup) 

with egg noodles 

       vegetarian                         9,8 €          

       with chicken                      12,9 € 

       with shrimp                       13,9 € 

 

 

 



  

 

B E E R  

 

Zillertaler Märzen  0,2l       3,5 € 

                    0,3l       4,5 € 

                    0,5l       5,7 € 

 

Zillertaler Weizen  0,3l       4,5 € 

                    0,5l       5,7 € 

 

 

 

Augustiner Helles 

Bottled Lager       0,3l       4,5 €  

 

Franziskaner 

Wheat Beer          0,5l       5,7 € 

  

 

S N A C K S  

Ham & Cheese Toast                        6,5 € 

with French fries                         9,5 € 

1 pair Frankfurters 

with mustard, horseradish and bread roll  7,5 € 

with French fries                        10,5 € 

1 pair special sausage or St. Johanner sausage 

with mustard, horseradish and bread roll 10,5 € 

with French fries                        13,5 € 

 

Swiss Sausage Salad with Bread           12,5 € 

Pasta of the Day 

with green salad                         14,5 € 

Spring Roll Mix 

3 rolls (vegetable / shrimp / pork) 

sweet & sour sauce, chili mayo, 

wakame and kimchi                        18,5 € 

Steak Sandwich 

with medium-rare roasted sirloin & beef 

tenderloin, ciabatta, mixed leaves, herb butter 

and sriracha mayo                        29,0 € 

  

 

 

S A L A D S  
 

Side Salad                                6,5 € 

 

Large Mixed Leaves                        9,5 € 

 

    with grilled chicken breast         +10,0 € 

    with fried chicken (breaded)        +10,0 € 

    with grilled shrimp                 +15,0 € 

    with beef tenderloin strips         +15,0 € 

 

 



 

W I N E  

R E C O M M E N D A T I O N S  

 

Small glass of wine  

Grüner Veltliner   

Winery/ Eckl  1/8l     5,8 € 

 

 

Gelber Muskateller 

Winery/ Ernst 1/8l     6,8 € 

 

 

Chardonnay The Butcher  

Winery/ Schwarz 1/8l   6,8 € 

 

 

Whispering Angel Rosé 

Chateau d`Esclain 1/8l 7,5 € 

 

 

Wagram Cuvee 

Anton Bauer 1/8l        7,5 €   

  

 

M A I N  C O U R S E S  

 

Wiener Schnitzel (pork)                      

with parsley potatoes, lingonberries         

and lemon                                18,5 € 

Wiener Schnitzel (veal)                     

with parsley potatoes, lingonberries         

and lemon                                28,5 € 

Onion Roast Beef (Zwiebelrostbraten)        

with bacon beans and rosemary potatoes 

on Burgundy onion sauce                  28,5 € 

Crispy Fried Chicken Burger              

pretzel brioche bun, lingonberries, 

pumpkin-seed oil mayo, horseradish,       

lamb’s lettuce & French fries            22,9 € 

Pan-fried Trout Fillet                      

with parsley potatoes and almond butter  25,5 €                    

Wild Garlic Risotto “Acquerello”          

tomato confit, buffalo mozzarella            

and roasted pine nuts                    21,9 € 

Spaghetti Aglio e Olio                        

with grilled Black Tiger shrimp, 

arugula and Parmesan                     25,9 € 

 

Asian Vegetable Wok (served with jasmine rice) 

16,9 €  

    with fried chicken breast           +10,0 € 

    with fried shrimp                   +15,0 € 

    with fried beef tenderloin strips   +15,0 € 

 

  

 

 

 

 



  

 

S C H N A P S  
 

 

Schnaps from Stiegenhaushof 

2cl 

 

Meisterwurz             6,0 € 

 

Red Williams Pear       7,0 € 

 

Honey Williams pear     7,0 € 

 

Hazelnut                7,0 € 

 

Apricot Brandy          7,0 € 

 

Cherry                  8,0 € 

 

Rowan Berry            14,0 € 

  

 

S W E E T  S W E E T …  

 

 

Homemade Sorbet Selection 

with meringue and fresh berries          12,9 € 

 

 

 

Homemade Vanilla Ice Cream 

with warm raspberry sauce                    

and whipped cream                        10,9 €      

 

 

 

Iced Coffee with whipped cream 

Small                                     7,9 € 

Large                                     9,5 € 

  

   

 

We wish you an enjoyable meal 

and all golfers a great game 

and a relaxing finish to your 

round. 

 

If you have any questions regarding allergens, 

please contact the service staff. 

 

 

 

 

 

 


