LUNCH MENU
17 H

OUR PRODUCTS ARE CAREFULLY SELECTED BY OUR HEAD CHEF AND 80% ARE FROM
ORGANIC FARMING AND LOCAL FARMERS.




OUR WOOD-FIRED OVEN BREADS

Homemade sourdough bread, toasted on the charcoal griﬂ

Mountain 18.5

Pulled Brisket Beef | Purslane | BBQ-Dip | Guacamole |

Fried Eggl Spicy Lemon Oil ACMO

Rose of the Alps 18.5

Graved Salmon | Honey Dijon Mustard Dip | Purslane | Lime |

Dried Cranberries | Marsala Pearl Onions AMO

Green Nature Y 18.5

Roasted cauliflower dip | purslane | pulled jackfruit |

radishes | pomegranate A

HOT POT SOUP DESSERT

Tom Kha Gai Soup Y 9.5 Kaiserschmarrn = aco 17.5

Goulash Soup 9.5 raisins | plum compote

from Alpine Beef Lmo Apple strudel 9
with cream and vanilla sauce aco
Quark strudel 9

KIDS

Fusilli with tomato sauce 11
Fusilli with meat sauce 12
Kaiserschmarrn small sized 12
raisins | plum compote ACO

with cream and vanilla sauce acco

Please ask the service staff about allergenes
A — Gluten | B — Crustaceans | C — Eggs (poultry) | D — Fish | E
— Peanuts | F — Soybeans | G — Milk (from mammals) | H —
Tree nuts | L — Celery | M — Mustard | N — Sesame seeds | O —
Sulphur dioxide and sulphites | P — Lupins | R — Molluscs

All prices include taxes.
Our products are carefully selected and 80% come from organic farming. Our organic share is regularly inspected by the certification body Austria Bio

Garantie (AT-BIO-301).

FOOD




CHEESE FONDUE

WINTER MACGIC AT THE FORSTHOFALM

SWISS FONDUE DRINKS

Gruyeére, hay milk cheese,
mountain cheese with Riesling
wine and a splash of cherry
brandy c.mo

TRUFFLE FONDUE

Gruyére, hay milk cheese,
mountain cheese with champagne

and black trufflecmo 64 p.P.

OUR FONDUES ARE SERVED WITH
HOMEMADE PICKLED CAULIFLOWER,
FRESH GRAPES,
POTATOES, AND
THREE DIFFERENT DIPS.
Butterfly Shrimps 6 pcs.
WE SEASON THEM WITH WHITE
WINE, CHERRY BRANDY, NUTMEG,
PEPPER, AND GARLIC

Perrier-Jouet Grand Brut 0,1 16
1/8 Sauvignon Blanc 6
44 p.P. Winery Philipp Grassl

1/8 Carbernet Franc 7
Winery Jaqueline Klein
ADD-ONS
Beef Fillet 120 g 24
from the charcoal grill

24

FONDUE




STEAKS

Beef Fillet 200 g 41
Entrecéte 200 g 34
Tomahawk on Mountain Hay 119
approx. 400-1500 g (waiting

time ca. 30 min.) 100 g €11.10
T-Bone “Dry Aged” 450-750 g 49
Rib Eye “Dry Aged” 200 g 36
Short Ribs “Dry Aged” 650 g 32
Spare Ribs St. Louis Cut 540 g =~ 24

Guinea Fowl Breast 250 g 25

Butterfly Prawns 6 pcs €24

Butterfly Prawns per piece 4,40
Salmon Steak 250 g 28
Cauliflower Steak I

in tandoori marinade |
grilled avocado | pomegranate

SIDES

(2 SIDES OF CHOICE INCLUDED)

Mixed Salad 8
House Dressing

Fire Potatoes 5
coarse black salt | sour creaml
chimichurri

Grilled Vegetable 6
carrots | onions | tomato |

zucchini

Cheddar Fries 9
) alapeﬁos

Truffle Fries 9
DIPS 3,5

BBQ Dip
Guacamole
Chimichurri

Café de Paris

Truffle mayonnaise

All prices include taxes.

Our products are carefully selected and 80% come from organic farming. Our organic share is regularly inspected by the certification body Austria Bio

Garantie (AT-BIO-301).

CHARCOAL GRILL




HOT DRINKS’

Cappuccino 5,2
Espresso 3,9
Double Espresso 5,8
Americano 4,8
Latte Macchiato 5,6
Espresso Macchiato 4,2
Hot Chocolate 6,5
with organic milk and organic cream

with rum or Amaretto +4

* also available with almond or oat milk

BIOTEAQUE 05 LT. TEAPOT 6,5
Schwarzer Beni - Earl Grey

Schwarza Louis - English Breakfast
Greana Gustl - China Gunpowder

Frische Resi - Green Tea Lemon-Ginger
Wuida Wasti - Rooibos Strawberry Pepper
Guada Luggi - Mountain Herbst

Basischer Leo - Herbs-Red Beet

Nette Nani - Peppermint

Gschammige Camilla - Chamomile Flowers
Scheene Leni - Forest Fruit Raspberry
Freindliche Vicky - Persimmon-Peach

COLD DRINKS

Véslauer sparkling or still

0.33 lt. 4,2
0.75 lt. 7,2
Grander water 1 lt. 3.8

ORCANIC SOFTDRINKS

Bio Lemonaid + Passion Fruitl Bio 5,5
Lemonaid + Lime || Now Bio

Sunny Orange | Now Bio Black

Cola | Now Bio Red Berry | Now

Bio Orange Cola | Now Bio Fresh

Lemon

Almdudler 53
Coca Cola Zero

Hasenfit Organic Juices 0.25 It. 4,8
Apple | Orange | Blackcurrantl

Strawberry| Apple-Orange-Carrot |
Apple-Elderberry

served with water or soda 59
SDRGANICS
Organics Red Bull 5,9

Simply Cola | Black Orange | Easy
Lemon | Tonic Water | Bitter
Lemon | Ginger Ale | Purple Berry
| Ginger Beer

Red Bull 5,9

Homemade Lemonades 6,2
Herbs | Forest Fruit-Honey |

Lemon Ginger |

Pear-Rosemary

Homemade Iced Tea 6,2
Lemon-Sage |

White Peach |

Apple-Kalamansi |

Soda Lemon

0,5 It. 5,4
0,3 lt. 3,8
Elderberry Juice Spritz 54
0,4 1t.

DRINKS




BEER

Organic Beer Edelguss and

Radler on tap

0,3lt. 4,9
0,5lt. 6,1
Organic Wheat Beer Weizenguss
0,3lt. 52
0,5lt. 6,2
Non-alcoholic Beers 6

Steiner non-alcoholic wheat beer 0,5lt.

Jakobsgold non-alcoholic beer 0,5lt.

WINE
WHITE WINE % LTR

Griiner Veltliner RIED KAGRAN 6
DAC

Viktor Fischer, Traismauer; Wagram

Gelber Muskateller Ried 6
Kranachberg

Markus Pongratz, Gamlitz, Siidsteiermark

Sauvignon Blanc 6

Andreas Unger, Halbturn, Neusiedlersee

Grauburgunder Steiermark 7
Weingut Krispel, Hof bei Straden, Vulkanland

Wiener gemischter Satz DAC 6
Chardonnay - Weiflburgunder -

Grauburgunder - Neuburger
Weingut Rotes Haus | Wien

NOND

“BACK TO EDEN” ROSE 6

Alexander Schreiner, Gols, Neusiedlersee

SPARKLING WINE
Ol L OR BOTTLE

Pet Nat Rosé 0,1 lt. 8

Toni Hartl, Reisenberg, Thermenregion
Crémant de Bourgogne Blanc de 8

Blancs 0,1 It.
Jean-Marc Lafont, Burgund, Frankreich

Perrier-Jouét Brut 0,1 It. 16

Perrier-Jouét, Rosé 0,1 It. 18
Perrier-Jouét, Epernay, Champagne,
Frankreich

RED WINE 1/8

Zweigelt e

Reinhold Krutzler,
Deutsch-Schiitzen, Eisenberg

Cabernet Sauvignon
Jaqueline Klein, Andau,
Neusiedlersee

Blaufrinkisch Bambule

Hausmarke
Natural Wine | Judith Beck, Gols,

Neusiedlersee

Unter den Linden Cuvée

Zweigelt - Merlot - Blaufriankisch
Winery Andreas Unger, Halbturn, Neusiedlersee

Cabernet Franc 8

Winery Jacqueline Klein, Andau,
Neusiedlersee

SWEET WINE I/8 L

ET Ice Wine 9

Winery Ernst Triebaumer | Rust, Burgenland

PLEASE ALSO ASK FOR OUR
COMPREHENSIVE WINE MENU




HOT SPECIALS

Hot Lillet
Lillet | Berries | Tea

Hot Aperol
Aperol | Apple | Orange

Eggnog punch 0,25
Eggnog | Organic Milkl
Cream

Shot

Apricot Punch
non-alcoholic
with Rum

Mulled Wine
HOMEMADE

Organic Chai Latte

Organic Matcha Latte

NON-ALCOHOLIC

Gipfelstiirmer
Woodruff | Apple Juice |
Lime | Almdudler

Passion Cooler
Rum 0% | Passion Fruit |
Coconut Sirup | Soda | Mint

Hugolino
Elderberry | Verjus | Lime |
Soda | Mint

10

10

8.5

+4.5

10

APERITIFS

Mandarino Spritz

Mandarin bitter liqueur | Prosecco |

Soda

Abendrot (Evening Red)
Aperol | Campari | Orange |
Grapefruit

Rosato Mio
Ramazotti Rosato | Prosecco |

Soda | Thyme

Italicus Pink Spritz
Italicus Bergamotte Liquer | pink
Grapefruit Soda | Lemon

Cranberry Orange Spritz
Orange liqueur | Cranberry |

Prosecco | Rosemary
Sonnenbrand (Sunburn)
Herzog Orange Gentian Bitter

Liqueur | Tonic | Lemon

Rooftop Spritz

VOCH{& | homemade lavender sirup |

Prosecco | Soda

Classic
Aperol | Hugo | Lillet Berry |
Limoncello | Campari | Malfy

10

10

10

10

10

10

FORSTHOFALM
HOLZHOTEL




