
ENGLISH MENU

Seasonal Recommendations

In our kitchen we process some of the allergens listed above. Despite conscientious handling of the food, cross - contamination
cannot be completely excluded.

Allergen information according to codex recommendation: Our meals contain "Grains containing gluten, eggs, soy" A = Cereals
containing gluten / B = crustaceans / C = eggs / 

D = fish / E = peanuts / F = soybeans / G = milk or lactose / H = edible nuts /
L = celery / M = mustard / N = sesame  / O = sulphites / P = lupins / R = molluscs

€ 1,50 will be charged for any changes to side dishes.

WALZL'S GRILL PLATTER
Beef, chicken, pork, bacon & sausages

Homemade fries
Cocktail sauce & herb butter (AGLM)

€ 32,00

CREAMY VEAL OFFAL
with bread dumplings (ABGL)

€ 20,00

TAGLIATA OF ALPINE OX RUMP
Arugula, cherry tomatoes

Balsamic vinaigrette, Parmesan cheese
Rosemary potatoes (ACGLM)

€ 30,00

VENISON ROAST FROM OUR OWN HUNTING GROUNDS
Cranberry jus, braised parsnips

Homemade bacon dumplings (ACGLM)
€ 32,00



CAESAR SALAD
lettuce hearts, Caesar dressing

garlic croutons, Parmesan shavings, grilled shrimp
(ACBGLM)

€ 24,00

BEEF TATAR FROM THE ALPINE OX
with pickled onions

& buttered toast (AGLM)
€ 24,00

CREAM OF PUMPKIN SOUP
with roasted pumpkin seeds and pumpkin seed oil (AGL)

€ 10,90

BEEF SOUP “TAFELSPITZ”
with frittaten (ACGL)

or cheese dumplings (ACGLM)
€ 9,80

WALZL SOUP TRILOGY
(bacon dumpling, semolina dumpling, liver dumpling) (ACGL)

€ 9,80

In our kitchen we process some of the allergens listed above. Despite conscientious handling of the food, cross - contamination
cannot be completely excluded.

Allergen information according to codex recommendation: Our meals contain "Grains containing gluten, eggs, soy" A = Cereals
containing gluten / B = crustaceans / C = eggs / 

D = fish / E = peanuts / F = soybeans / G = milk or lactose / H = edible nuts /
L = celery / M = mustard / N = sesame  / O = sulphites / P = lupins / R = molluscs

€ 1,50 will be charged for any changes to side dishes.

ENGLISH MENU

Starters

Soups



GREY CHEESE SCHLUTZKRAPFEN (FILLED PASTA)
vinegar apricots

Nut butter, apple chips, radish sprouts (ACG)
€ 23,00

“DER WALZL” DELICACY PLATE
cheese dumplings, spinach dumplings

east tyrolean “schlipfkrapfen”,
nut butter & parmesan (ACGL)

€ 23,00

VEGAN TUNA
(WATERMELON)

Coconut Thai curry sauce
Basmati rice, green soybeans(AL)

€ 21,00

TRUFFLE POTATO GNOCCHI
Organic Tyrolean mushrooms
Spinach & cashew cream(A)

€ 20,00

Vegetarian & Vegan

In our kitchen we process some of the allergens listed above. Despite conscientious handling of the food, cross - contamination
cannot be completely excluded.

Allergen information according to codex recommendation: Our meals contain "Grains containing gluten, eggs, soy" A = Cereals
containing gluten / B = crustaceans / C = eggs / 

D = fish / E = peanuts / F = soybeans / G = milk or lactose / H = edible nuts /
L = celery / M = mustard / N = sesame  / O = sulphites / P = lupins / R = molluscs

€ 1,50 will be charged for any changes to side dishes.

ENGLISH MENU



VIENNESE SCHNITZEL FROM PORK 
(WIENER SCHNITZEL)

with potato salad & cranberries (ACGHLM)
€ 20,00

VIENNESE SCHNITZEL FROM VEAL 
(WIENER SCHNITZEL)

with potato salad & cranberries (ACGHLM)
€ 31,00

FRIED CHICKEN
with potato & lamb's lettuce salad 

and tartar sauce (ACGLM)
€ 30,00

FARMER'S CORDON BLEU
filled with mountain cheese, bacon, and onions

& mixed salad (ACGLM)
€ 28,00

ONION ROAST BEEF FROM ALPINE OX
homemade butter spaetzle
& mixed salad (ACGLM)

€ 35,00

GRILLED TROUT FILLET 
with almond butter, 

parsley potatoes & green salad (ADGLM)
€ 33,50

In our kitchen we process some of the allergens listed above. Despite conscientious handling of the food, cross - contamination
cannot be completely excluded.

Allergen information according to codex recommendation: Our meals contain "Grains containing gluten, eggs, soy" A = Cereals
containing gluten / B = crustaceans / C = eggs / 

D = fish / E = peanuts / F = soybeans / G = milk or lactose / H = edible nuts /
L = celery / M = mustard / N = sesame  / O = sulphites / P = lupins / R = molluscs

€ 1,50 will be charged for any changes to side dishes.

ENGLISH MENU

Main courses



Desserts
ROSEMARY PANNA COTTA

Flambéed apricots, almond brittle (AG)
€ 14,00

CHOCOLATE LAVA CAKE
Plum compote, vanilla ice cream(ACG)

€ 14,00

TYROLIAN “KIRCHTAGSKRAPFEN”
3 pieces (ACGH)

€ 14,00

Enjoy your meal!

In our kitchen we process some of the allergens listed above. Despite conscientious handling of the food, cross - contamination
cannot be completely excluded.

Allergen information according to codex recommendation: Our meals contain "Grains containing gluten, eggs, soy" A = Cereals
containing gluten / B = crustaceans / C = eggs / 

D = fish / E = peanuts / F = soybeans / G = milk or lactose / H = edible nuts /
L = celery / M = mustard / N = sesame  / O = sulphites / P = lupins / R = molluscs

€ 1,50 will be charged for any changes to side dishes.
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