
This traditional Viennese soup is considered the elixir of 
alpine life. Available in many guises, ours comes with 
noodles. 
 

Cheese soup is the ideal revitaliser for hikers. 
 

Like many things, the tomato was brought to Europe from 
America by Columbus. The coconut probably originates 
from the Indonasian Sunda Islands. We have combined the 
two to create a vegan soup. 
 

Gnocchi (lumps): an idea from the Middle East 
that was exported all over Europe during Roman 
times. 
 
According to ancient sources, pasta existed in 
China by 200 BC during the Han Dynasty. Pasta 
was also eaten in ancient Rome. In the 12th 
Century it appeared in Sicily, particularly the area 
around Naples, where the pure Mediterranean air 
made for perfect drying conditions. 
 
 

Boiled beef (Tafelspitz) was the favourite dish of 
Emperor Franz Josef. Next to bread, Beef has been 
the most important food in Vienna since the 15th 
Century. According to cooking legends, the 
Tafelspitz was created in the 19th Century in the 
kitchens of Hotel Sacher. 
 
Roast beef with onions is one of the classics of 
Viennese cuisine, although there are a variety of 
different cooking methods. 
 
The name Wiener Schnitzel only came about in the 
19th century. Although some argue that it originally 
came from Italy, it is more likely that it came from 
the Viennese fried chicken, which was already 
mentioned in 1719 in a cookbook. The original was 
made from veal, but today is mostly made from 
pork. 
 
Veal is very tender, light pink and contains a lot of 
protein and very little fat. That´s the reason why 
veal, from a nutritional point of view, is highly 
recommended by many nutritionists. 
 
Pigs were domesticated as early as Neolithic times 
in the Middle East, but breeding declined due to 
climate change and deforestation. In Europe, 
however, the pig has remained the most important 
source of meat.  
 
 

Soup Pot 0,5l 
 

Old Viennese Soup 
with cubes of boiled beef, vegetables and noodles € 6,30 

 

 
Cream of Cheese Soup 

with red onions and herb croutons € 6,30 
 

 
Tomato coconut soup 

with basil, this soup is lactose-free and vegan € 6,30 
 

 
Homemade Pasta 

 

Potato Gnocchi 
in light tomato sauce, with diced mozzarella and fresh 

basil € 11,90 
 

Spaghetti “Alfredo” 
with fresh lettuce-spinach, onions, ham and cream-sauce 

€ 12,50 
 

Tagliatelle  
with vegetable bolognaise and pesto  € 11,90 

 
 
 

From Our Region 
 
 

Tender Boiled Beef 
on bouillon potatoes and spinach € 15,20 

 
Rare Roast Beef 

with onions and red wine sauce, runner beans and 
spätzle € 16,50 

 
Pork Escalope (Wiener Schnitzel) 

with butter potatoes and a small salad € 13,90 
 

Grilled Veal Loin 
on potato-vegetable gröstl € 19,80 

 
 

The chef´s Favourite 
 

Neck of Pork 
with crispy skin, gravy, dumplings and Sauerkraut € 

13,90 
 
 
 
 
 

 
A glass of 

Hallstatt Beer? 



Spätzle have a centuries old tradition in Swabia. A 
recipe for them was published as early as 1725. Today 
they are made from "griffig"(medium fine) flour and 
eggs, back then they were made from spelt (an early 
form of flour), which due to its high gluten content, 
meant that the spätzle could be made without eggs.  
 

Our vegetarian hits have been created by our kitchen 
team. They are always on the lookout for something 
new. 
 
 

In recent history, pancakes came from the Austro-
Hungarian period. Pancakes have also been linked with 
the Roman Empire where they were called placenta 
(cake). In Romanian this became placinta and in 
Hungarian Palacsinta. (aust.: Palatschinken) 
 
After the birth of her son, a landlady from Treviso 
(Italy) was very weak. Her mother gave her an old 
homemade remedy (sugar, egg yolk and biscuits) and a 
shot of coffee. The remedy helped and the lady was so 
excited that she created a new dessert. From “tirame su”  
(ital.: make me strong) came tiramisu. 
 
There are many stories about Kaiserschmarren, here is 
one: 
One day the cook prepared pancakes which were too 
thick and broken. Angrily he covered them with a cloche 
and went away. The waiter thinking that the dish was 
ready, served it to the Emperor. When the Emperor 
(aust.: Kaiser) saw the dish, he asked “What is this 
nonsense? (aust.: schmarrn)” The quick-witted waiter 
replied "a Kaiserschmarren, Your Majesty!" 
 
 

What is more Austrian than Strudel?  
The dough came from the Middle East, and the 
Turks brought it to Austria. First mentioned in 
1696, it had the honour of being approved by 
Maria Theresia for consumption in salons. 
 

In 1832, the apprentice Franz Sacher created the 
basis of the Sachertorte for Prince Metternich. 
His son Edward Sacher completed the recipe 
during his apprenticeship at Demel in Vienna. 
 
 

Throughout history, salad has always been 
regarded as rather humble. However, in 
ancient Greece, the mixing and flavouring 
of salad was considered a high art. 
 
Up until the mid-20th Century salad was 
seen as a side dish, or as a "poor people's 
food". It was only after people became 
aware of what they were eating, that salad 
became a symbol of a healthy and natural 
diet. 
 

 
Vegetarian Hits 

 
 

Cheese Spätzle 
with strong cheese, fried onions and salad € 11,90 

 
Quark-Spinach Dumplings 

on Mediterranean vegetables, balsamic glace and 
parmesan chip € 11,90 

 

 
Sensational Salads 

 

Hiker Salad 
Salad leaves with stripes of beef and mushrooms, honey-

sesame dressing and roll € 12,50 
 

Fitness Salad 
Large mixed salad with marinated mozzarella, varios seeds, 

pumkin seed dressing and roll  € 11,90 
 

Sausage Salad 
Garnished with bread € 8,50 

 
Desserts 

 
Whit-cheese-lemon cake 

with fresh strawberries and berry ice cream   
€ 5,90 

 
Fresh Tiramisu 

with Amaretto praline, served in a glass € 5,90 
 

Fresh 
Kaiserschmarren 

(chopped Pancake) with homemade plum 

compote € 10,50 
 
 
 

Apple 
or Quark Strudel €  3,80 

with whipped cream or vanilla sauce  € 4,20 
 

Coffee? 
 

Cup of coffee € 3,10 
 

Melange 
with milk foam € 3,30 

 

 “Baileys” Coffee 
€ 5,20 



Sachertorte  (Chocolate Cake) € 3,80 
with whipped cream  € 4,20 

 
 

Please note that it is only possible to pay by cash 


