LIGHTNESS, CALMNESS AND PLEASURE
THE WARMTH OF HOME THAT ACCOMPANIES EVERY MEAL
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APERITIF

LIGHT & LIVELY

APEROL SPRITZ 8,9
SARTI SPRITZ 8,9
HUGO SPRITZ 8,9
LILLET SPRITZ 8,9
ROSE SPRITZ 75
PROSECCO EXTRA DRY 0,1L 5,9
CREMANT BRUT BLANC DE BLANC  0,IL 75
NEGRONI 12,5
OBERTRUMER MARZEN 0,2L 4,2
OBERTRUMER MARZEN 0,3L 5,2
SPORER VERMOUTH FROM SALZBURG 5,0
REFRESHING & ALCOHOL-FREE
RAMAZOTTI ORANGE SPRITZ 0% 7,9
HUGO SPRITZ 0% 7,9
GIN TONIC 0% 9,5
SAUVIGNON BLANC 0% 1/8L 6,5
TRUMER BEER 0,3L 0% 5,2
MARGARETHA'S HOMEMADE LEMONADE 6,9




STARTERS

BEETROOT
Paper-thin slices | pomegranate | feta

ABERSEE SHEEP'S CHEESE FROM SEEGUT EISL

Homemade pesto | crispy bread

VITELLO TONNATO
Marinated arugula | parmesan

BURRATA
Tomato - Bruschetta

CARPACCIO OF LOCAL BEEF
Marinated arugula | parmesan

EDAMAME
Maldon salt or honey chili

SOUPS

HOMEMADE SOUP MADE FROM LOCAL BEEF
Optionally with - sliced pancake or cheese
dumplings

VEGAN TOMATO - COCONUT SOUP
Ginger | onion

GAZPACHO
Cold vegetable soup | rustic crodtons
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As a table setting, we serve organic sourdough
bread, accompanied by fresh homemade basil

pesto, creamy butter & olive oil
3,50 p.P.




HOMEMADE DISHES
FROM ITALIAN CUISINE

TAGLIOLINI WITH TOMATO 20
Tomato sauce | parmesan

HOMEMADE RAVIOLI 28
Ricotta & spinach | pine nuts

TAGLIOLINI WITH TRUFFLE 24
Truffle cream sauce | grated truffle

ADD A TOPPING
Burrata
8

FISH FROM THE LAKE

LAKE WOLFGANG CHAR AS A WHOLE 31
Melted butter | parsley potatoes

RAINBOW TROUT AS A WHOLE 31
Melted butter | parsley potatoes

FILLET OF ZANDER 26
Mille-Feuille potatoes | beurre blanc




FRESH SALADS

CAESAR SALAD 18
Crodtons | parmesan | caesar dressing

FILLET STRIPS ON ARUGULA 24
Cherry tomatoes | parmesan

ADD A TOPPING SIDE DISHES
chicken breast strips parsley potatoes
beef fillet strips french fries

pike-perch strips side salad
halloumi strips grilled vegetables
8 6

TIMELESS CLASSICS

WIENER SCHNITZEL
Parsley potatoes | cranberries
Veal 29

Turkey 26

FILLET STEAK FROM SALZBURG BEEF
Perigourdine sauce | Café de Paris butter

Lady 1509 31
Regular 220g 42
MARGARETHA"S BURGER 24

French fries | truffle dip

VEAL BUTTER CUTLETS 26

Mashed potatoes | baked onions

ORGANIC CORN-FED CHICKEN BREAST 28
Ratatouille vegetable | polenta

CAULIFLOWER STEAK 22
Sweet potato puree | vegetable rice




SWEET FINALE

AUSTRIAN SLICED PANCAKES (20 MIN) 14
Plum compote and applesauce

LUKEWARM BROWNIE 14
Mint | raspberry-rhubarb ragout

DUET OF CHOCOLATE MOUSSE 14
Marinated fruit | callebaut chocolate

ICED COFFEE - STIRRED 11
Vanilla ice cream | wafers

SORBET PIMP IT UP
raspberry or lemon shot of Prosecco
per ball shot of Vodka

4 v 4

SHARP FINALE

SCHNAPPS (2CL)

Mountain fruit 6
Wild herbs 6
Old plum rowanberry 6
Apple-raspberry 6
Hazelnut 6
GRAPPA STRAVECCIA (2CL)
San Leonardo
8
LIQUEURS (2CL) CREAM SEASONING (2CL)
Blackcurrants Rum liqueur

6 6




OUR SUPPLIERS

MARC’S FISHING ON LAKE WOLFGANG

Fresh fish straight from the lake.
Marc’s Flshery on Lake Wolfgang

authentic flavor.
Straight from Lake Wolfgang to your
plate.

SEEGUT EISL ORGANIC SHEEP CHEESE FROM LAKE
WOLFGANG

Our sheep’s milk cheese comes
from Seegut Eisl in the
Salzkammergut, where it is
made by hand using traditional
methods from 100% organic
sheep’s milk. This family-run

quality, regional sourcing, and
sustainable agriculture.

SAMHABER - FRUITS & VEGETABLES

We source our fresh fruits and |
vegetables from Samhaber, a ‘
regional wholesaler based in Upper
Austria. This family-owned
business is known for its top-
quality products, careful selection,
and fast, careful delivery directly
to restaurants.

The Primushdusl Schnaps Distillery
on Lake Wolfgang is one of the most
renowned distilleries in the Salzburg

region. The family-run distillery,

owned by the Rieger family, is

known for its high-quality fine
brandies and fruit liqueurs.




