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Soup POTSs... K\E// =

MOUNTAINEER SOUP POT

HEARTY BEEF SOUP | NOODLES | VEGETABLE STRIPS | BOILED MEAT FROM EAST TYROLEAN BEEF
HOMEMADE BREAD
€10.80

GRANDMA’S BARLEY STEW

SMOKED MEAT | VEGETABLES | POTATOES
€11.80

SOUuPS...

CREAMY GARLIC SOUP
£€7.20

HOMEMADE BEEF SOUP
WITH PANCAKE STRIPS € 6.60

WITH CHEESE DUMPLINGS € 7.20

SNACK TIME...
SPECIALTIES FROM OUR HOMELAND...

,,EAST TYROLEAN SNACK BOARD"
THINLY SLICED FARMHOUSE BACON | VARIOUS LOCAL CHEESE VARIETIES | GOAT FRESH CHEESE

FROM FIGERHOF / KALS | BUTTER | BREAD
€15.90

VEGETARIAN VERSION
€15.90

HAM-CHEESE TOAST

FARMHOUSE HAM | CHEESE | COCKTAILSAUCE
€6.90
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SALADS ...

MIXED SEASONAL SALAD BOWL

HOMEMADE DRESSING
€5.80

GREEN SEASONAL SALAD BowL

HOMEMADE DRESSING
€5.60

,ALPINE SALAD “ |2,

EOETARERCH

SEASONAL SALAD PLATE | 3 CHEESE DUMPLINGS | SOUR-CREAM GARLIC DIP
€15.20

CRISPY CHICKEN SALAD

SEASONAL SALAD PLATE | CRISPY CHICKEN | CRANBERRIES
€16.80

SIMPLY GOOD AND SERVED LOCALLY...

TYROLEAN CHEESE SPATZLE SERVED IN A PAN

WITH ROASTED ONIONS | SMALL SALAD
€14.80

,, THE DELIGHTS OF EAST TYROL"
SPINACH DUMPLING | CHEESE DUMPLING | EAST TYROLEAN “SCHLIPFKRAPFEN” (FILLED PASTA) | BROWN BUTTER @
GRATED MOUNTAIN CHEESE | SALAD s

€15.80

VEGAN SPELT RISOTTO V
WITH GRILLED VEGETABLES
€14.80
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IM EINKLANG 7/ .
PREMIUM QUALITY, LOCALLY SOURCED MEAT... —

GRILL PLATE
GRILLED TENDER MEAT PIECES
BEEF | PORK FILLET | CHICKEN BREAST

GRILLED VEGETABLES | HERB BUTTER | DIP | FRENCH FRIES
€27.90

BRAISED BEEF ROAST FROM LOCAL CATTLE

SPATZLE | RED CABBAGE | RICH BEEF SAUCE | LINGONBERRY GARNISH
€21.80

WIENER SCHNITZEL (PORK)
FRENCH FRIES OR PARSLEY POTATOES | CRANBERRIES | LEMON GARNISH
€17.80

FOR THE KIDS...

SMALL WIENERSCHNITZEL (PORK)
WITH FRENCH FRIES
€9.80

EAST TYROLEAN “SCHLIPFKRAPFEN" (FILLED PASTA)

BROWN BUTTER | CHEESE
€7.80

HAM-CHEESE TOAST

FARMHOUSE HAMl CHEESE | COCKTAILSAUCE
€6.90

FRENCH FRIES

WITH KETCHUP
€6.80



0’@7
“ickner

ALPENE%?‘LO(;‘F aus 1920m
SWEET TEMPTATIONS...

KAISERSCHMARREN

WITH COMPOTE
€16.00

APPLE STRUDEL €5.50

WITH WHIPPED CREAM € 6.50
WITH VANILLASAUCE € 7.50
WITH VANILLA ICE CREAM € 6.50

TOPFENSTRUDEL €5.50

WITH WHIPPED CREAM € 6.50
WITH VANILLA SAUCE € 7.50
WITH VANILLA ICE CREAM € 6.50

,,ESPRESSO & ICE CREAM“

CREAMY VANILLA ICE CREAM | ESPRESSO
€5.20

HOMEMADE CAKES AND PASTRIES
SEE OUR DAILY MENU FOR DETAILS

FOR ICE CREAM VARIETIES, PLEASE REFER TO OUR ICE CREAM MENU!

FOR ALLERGIES AND INTOLERANCES
PLEASE INFORM OUR STAFF.
THANK YOU FOR YOUR VISIT,

THE OBERLOHR FAMILY AND TEAM

VEGAN

VEGETARIAN
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WE ARE PROUD PARTNERS OF THE

NATIONAL PARK “HOHE TAUERN”

OUR SHARED VALUES:
SUSTAINABILITY
REGIONALITY
NATURE IN HARMONY WITH PEOPLE AND ANIMALS
EXPERIENCING AND PRESERVING NATURE
ENJOY OUR EAST TYROLEAN CUISINE, RICH IN REGIONALITY, QUALITY, AND CULINARY
CRAFTSMANSHIP, AT ONE OF AUSTRIA'S MOST SPECTACULAR LOCATIONS.

WE LOVE AND LIVE HONEST FLAVORS.
THE OBERLOHR FAMILY AND TEAM
SUPPLIERS WE TRUST!

FRUITS AND VEGETABLES: Zuegg Debant, in cooperation with East and North Tyrolean
farmers

POTATOES: Stotter Franz, Oberlienz
MEAT AND SAUSAGE PRODUCTS: Metzgerei Karnerta

(We use AAA-labeled meat, meaning born, raised, and slaughtered in Austria. Karnerta,
established in 1954, is a top supplier for gastronomy and hospitality in the region.)

MEAT: Defregger Qualitatsfleisch, Fam. Stemberger, St. Veit in Defereggen
BACON: Meistermetzgerei Ortner, Sillian

EAST TYROLEAN CHAR: Blassnig, Hopfgarten

FISH FARMING: Zankl, Oberdrauburg

BREAD AND BAKERY PRODUCTS: Bickerei Steiner, Huben

CHEESE, GOAT CURD, AND CHEESE BALLS ("GLOCKNERKUGELN"): Figerhof, Kals
VARIOUS CHEESE VARIETIES: Riedlhof

YOGURT: Rieplerhof, Matrei

HOMEMADE WHOLE GRAIN BREAD WITH SPELT: Schneiderhof, Kals
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HOLIDAYS AT THE LUCKNERHAUS
Visit our website:
www.lucknerhaus.at

Share your mountain experience with us on Instagram:
#Lucknerhaus

Open daily from December to October.
Closing days in January and May will be announced on our website.



http://www.lucknerhaus.at/

