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For the start
Homemade bread 
with farmer‘s bu� er and chive   V p.P.  5,00
with lard and radish p.P.  5,50
with herb cream cheese   V  p.P.  5,50
from the Wachhof in Maurach  

Smoked trout 17,00
with onion marmalade and homemade bread

Zillertal dumplings, baked in lard    V  8,00 
fi lled with grey cheese and potato, 2 pieces

East Tyrolean Schlip� rapfen    V  16,00
with brown bu� er and mountain cheese

From the soup pot
Fri� ata soup 8,00
Hearty beef soup with herb fri� atas

Bacon dumpling soup 8,50
Hearty beef soup with bacon dumplings

Cheese dumpling soup 8,50
Hearty beef soup with cheese dumplings

Grey cheese soup  V  8,00
with freshly chopped garden cress

For a savoury snack
Snack pla� er  21,00
Bacon, mountain cheese, smoked sausage and
herb cream cheese from the Wachhof in Maurach
with homemade bread and farmhouse bu� er

Sour sausage salad  13,50
with cheese, pickled cucumber, peppers, red onion,
organic egg and homemade bread

Tyrolean cheese specialities    V  19,00
with homemade bread and farmhouse bu� er

St. Johann sausage 8,50
with mustard and homemade bread

Tyrolean fi sh
Trout „Müllerin style“ fried whole  29,50
with almond bu� er and parsley potatoes

Fried fi llet of pikeperch   27,50
with bacon lentils and melted tomatoes

Every Wednesday & Sunday
Oven-fresh roast pork

and crispy belly
with sauerkraut and dumplings

21,00

Dumplings
Bacon dumpling soup 8,50
Hearty beef soup with bacon dumplings 

Cheese dumpling soup 8,50
Hearty beef soup with cheese dumplings

Spinach dumplings   V  17,50
2 spinach dumplings with grated mountain cheese
and brown bu� er

Tyrolean bacon lentils 17,00
with bread dumplings

Cheese dumplings   V  17,50
2 cheese dumplings
on marinated leaf salad

Wirtshaus Tris    V  19,50
Schlip� rapfen, spinach and cheese dumplings
with brown bu� er and mountain cheese

Classics
Baked chicken salad 20,50
Leaf salad with baked organic chicken

Kasspatzln    V  17,50
with fried onion

Wiener Schnitzel
veal  28,00
pork  19,50
with parsley potatoes and cranberries
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Schnapps
Fruit schnapps   2 cl  5,90
Gentian schnapps    2 cl  5,90
Underberg    2 cl  5,90

Beers
König Ludwig Hell    0,5 l   5,50
König Ludwig Hell    0,3 l  4,50
König Ludwig Hell Pfi ff     0,2 l   3,90
König Ludwig Dunkel  0,5 l Fl.   5,80

König Ludwig Weißbier Hell    0,5 l    5,80
König Ludwig Weißbier Hell    0,3 l   4,80
König Ludwig Weißbier non-alcoholic   0,5 l FL.   5,80

Warsteiner Pils  non-alcoholic 0,3 l FL.   4,50

Radler big 0,5 l   5,50
Radler small    0,3 l   4,50

Wines
you will fi nd in our separate menu.
White-wine spritz ¼ l 4,50
Red-wine spritz ¼ l 4,50

Juices & soda
Sparkling water  0,7 l   5,90
Still water   0,7 l    5,00
Mineral water   0,33 l    4,00 

Coca Cola, Fanta, Sprite, Spezi    0,4 l   4,50
Coca Cola Zero    0,33 l   4,50
Almdudler   0,35 l   4,50
Ice tea 0,25 l  4,00

Fruit juice
- currant, apple, apricot    0,2 l  4,00
- with soda  0,4 l  5,00

Elderberry with soda    0,4 l   4,00
Soda lemon    0,4 l   4,00

Warm drinks
Espresso  3,50
Espresso Doppio   4,90
cup of coff ee   3,90
Cappuccino   4,20
La� e Macchiato   4,50

Hot chocolate    4,50
Hot chocolate with rum   7,50

Cup of tea   4,00
Mountain herbs / Forest fruits / Chamomile / Peppermint / 
Green tea / ginger-lemon / black tea

Cup of tea with rum   7,50
Cup of mulled wine      7,50
Cup of Jagertee     7,50

Beef goulash   23,50
with bread dumplings

Zillertal roast beef 24,50
with potato gnocchi and braised vegetables

Pink sirloin cut from alpine beef  31,50
with red wine sauce, vegetables and roast potatoes

Tyrolean veal liver   26,50
with caramelised apple slices and rice

Tyrolean alpine roast 19,00
Roasted potato with boiled beef,
roast pork and organic fried egg

Vegetable roast     V  17,50
Roasted potato with fresh vegetables 
and organic fried egg

Side dishes
Leaf salad    V  7,00

Potato salad     V  7,50

Coleslaw    V  7,00

Dessert menu
Kaiserschmarren    V  18,50
with raisins and apple sauce or plum roast

Homemade crepes    V  12,00
with apricot jam, 3 pieces

Bu� ermilk mousse in a glass    V  10,50

Homemade cakes from the display case    V

Aperitifs
Blueberry spritz     ¼ l 7,80
sparkling wine elderberry      ¼ l 7,80

Sparkling wine
Bründlmayer sparkling wine Rosé    0,75 l  49,00
Schlumberger Piccolo 0,2 l  15,00

Fine brandies  from Franz Kostenzer, Achensee
Achenseer Williams    2 cl  7,50
Achenseer Apricots    2 cl  7,50
Achenseer old apple (barrel-aged)    2 cl   9,00
Stone pine liqueur    2 cl  7,50
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