LUNCH MENU

(12:00 - 18:00)

APERITIFS STARTERS
The Green Tyrolean Cheese Dumplings
Basil-Lime Spritz 8,5 € Lamb's Tettuce, radishes, cherry tomatoes and
chive sour cream 16.9 €
The Hole
Rhubarb-Cranberry Beef Tartare
Spritz 8,5 € with cured egg yolk,
pickled red onion,
The Passion whipped butter
Mango-Passion Fruit and crispy toast 19,5 €
Spritz 8,5 €
Veneziano 8,6 € Burrata di Bufala

with oxheart tomatoes, pepperonata,
arugula pesto, balsamic

and crispy potato strings 16,9 €
THIRST QUENCHERS
FAIRWAY SPRITZ
1/8 Griner Veltliner topped
up with soda to 1/2 Tliter
5,8 €
SOUPS

Clear Beef Broth
with sTiced pancake strips and chives 7.2 €

Clear Beef Broth
e E N U S S with meat dumplings

and vegetable strips 7.2 €
WERK:SIALT

Cream of Corn Soup
with smoked popcorn/
with chicken 12.
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Zillertaler Marzen

Zillertaler Weizen

Augustiner Helles
Bottle

Franziskaner
Wheat beer

0,31

0,51

5,7

GENUSS
WERK:SIAL

SNACKS

Ham and Cheese Toastie 6,5 €
with French fries 9,5 €
Pair of Frankfurter

with mustard, horseradish and bread roll 7.5 €
with French fries 10.5 €
Pair of special Sausages or St. Johanner
sausages

with mustard, horseradish and bread roll 10.5 €
with French fries 13.5 €

Styrian Beef Salad
Runner beans, bell pepper, onion, pumpkin seed
oil 12.5 €

Daily Pasta served with a green Salad 14.5 €

Pinsa with Tomato Ragout
Prosciutto, parmesan, arugula
Basil pesto and Pickled red onion 16.5 €

Quesadilla (Tortilla)

Sweet corn, Bell pepper, Cheddar cheese,
JaTlapeiios 17.0
with beef strips 23.0
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SALADS FROM THE BUFFET

Side Salad 6,5 €
Large Mixed Salad 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 €




WINE
RECOMMENDATIONS

Genussachter]
Griner Veltliner

Winery Eckl 1/81 6,5 €

Yellow Muscat wine

Winery Ernst 1/81 6,8 €

Chardonnay The Butcher

Winery Schwarz 1/81 6,8 €

Whispering Angel Rosé

Chateau d'Esclans 1/81 7,5 €

Wagram Cuvee

Anton Bauer 1/81 7,5 €

GENUSS
WER STATT

RESTAURANT . ZILLERTAL

MAIN COURSES

Wiener Schnitzel (pork)
with parsley potatoes, lingonberries
and Temon

Wiener Schnitzel (veal)
with parsley potatoes, lingonberries
and Temon

18,5

28,5

Tyrolean Onion Roast Beef (Zwiebelrostbraten)

with bacon beans and rosemary potatoes
on Burgundy onion sauce

Crispy Fried Chicken Burger

pretzel brioche bun, Tlingonberries,
pumpkin seed mayonnaise, horseradish,
Tamb’s lettuce & French fries

Pan-fried Trout Fillet
with parsley potatoes and almond butter

Saffron Risotto "Acquerello"
Seafood, microgreens and pine nuts

Spaghetti "Carbonara" Original
with Guanciale

Spaghetti Cacio e Pepe
with Pecorino and black pepper

Asian Egg Noodle Stir-fry

Vegetarian
with Beef Fillet
with King Prawns

28,5

22,9

25,5

21.9

19.

17.

19.
29.
29.
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Pulled Pork Burger

Brioche / Coleslaw / Bacon / Fried Onions /

BBQ sauce and steakhouse Fries

25.




SCHNAPS

Schnaps from Stiegenhaushof

2cT

Meisterwurz

Red Williams pear
Honey Williams
Hazelnut

Marillen Brand
Cherry

Mountain ash berry

6,0

7,0

7,0

7,0

7,0

8,0

14,0

SWEET TREATS

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
mixed ice cream 6.6
with whipped cream 7.9
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GENUSS
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Enjoy your meal and wish all
golfers a great round and a
relaxing end to the day.

If you have any questions regarding allergens,
please ask a member of our service team.




