
Starters

Original italian mozzarella with tomatoes
and rocket salad € 12,50

Tatar of beef
with crispy bread
served with cream fraiche € 14,90

Shrimps cocktail
Marinated shrimps with mango-cocktail sauce
and fresh salad €   13,50

Carpaccio „ Classic “ of beef
olive oil, lemon, parmesan cheese, sea salt
and rocket salad
in white balsamico herb dressing €   15,80

From 05.30 p.m. we´re allowed to charge a special cover
for bread, butter and cream cheese

€ 2,40 per person



Salad

Mixed salads
with romana tomatoes
in light yoghurt-dressing €      8,50
small portion €      4,10

Soups

Gazpacho – Frozen spanish vegetable soup
with shrimps € 6,20

Clear consomme with liver dumpling
and fine vegetables € 6,20

Yellow bell pepper soup with crispy parma ham € 8,80



Entremets

Portion fresh chanterelles in cream
with parsley and bread dumplings €   19,10
Small portion €   16,10

Cheese spaetzles
with crispy onions and small salad € 16,20

From sea and river

Grilled tranche of salmon
with coloured vegetables, roasted mushrooms
rice and sparkling wine sauce € 24,20

Fillet of pike perch
with creamy-dill-cucumbers
and potatoes €   25,20

Kuffler´s Fish plate
of salmon, king prawns and pike perch
on leaf spinach, 1/2 lemon, rosemary
herb butter and potatoes €   27,20



Bavarian Specialities

Fried poussin with parsley, lemon
and potato salad €   18,20

Kuffler „Wiener Schnitzel“
breaded escalope of veal with roast potatoes
creamy cucumber salad and cranberries €   22,90

Fillet steak of beef
with chilli jam, rosemary potatoe cubes
and anti-pasti-vegetables €   32,50

1/2 crispy bavarian duck
with apple red cabbage, potato dumplings
and cranberries €   22,50

Bavarian sirlion steak
with cheese spaetzles, cripsy onions
and creamy cucumber salad €   24,80

Chateaubriand
of fillet of beef with chilli jam
rosemary potatoes and anti-pasti-vegetables €   32,80
                                     Waiting time per 2 persons 25 Min.

Bavarian Speciality plate
Variety of different bavarian specialities
with different dumplings, apple red cabbage
and sauerkraut
                                                           per person €   22,90



Dessert

Marinated cherries
with white chocolate sauce
and walnut ice-cream         €     8,50

Bavarian cream
with apricots compott   €    7,20

Apple fritters with cinnamon-sugar
raspberry sauce and vanilla ice-cream   €    7,50

Variation of fruits
Fresh fruit salad with grand marnier
fresh fruits and white peach ice-cream   €   7,90

Different ice-cream without whipped cream   €   5,70
with whipped cream   €   6,30

Three types of sherbet with fresh fruits   €    6,20

Cheese

Cheese variation of the „ Anderlbauer “
with mustard of figs,
grapes and grissini €  11,70

Our banquet
is pleased to advise you for private bookings

of our rooms
VAT and service included


