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Welcome! 

 

Dear guests, 

let yourself be pampered with our delicious food and drinks.  

We pay attention to a regional and organic origin of the products, which are 

always freshly prepared and free of flavour enhancers. 

 

Our products used: 

“Sonnentor” tea and coffee | “Hasenfit” organic juices | organic wines 

products of “NFU – Natürlich für uns“ (= "naturally for us")| organic milk from 

Gmunden | organic eggs from Kastnerbauer in Anif | organic vegetables & salad from 

Kaindlbauer in Wals | regional wild catch fish | organic lamb, veal and beef from 

“Tauern lamb” in Taxenbach | meat from the butcher Fuchs in Grödig | Meat with 

Austrian quality label “AMA Gütesiegel” 4 x AT (born, raised, slaughtered & processed 

in Austria) | organic game from the Salzburg hunting community I chicken and eggs 

from Biohof Bermadinger in Kirchberg, Mattighofen 

 

 

Allergens 

We opt for personal information about allergens.  

If you have any food allergies, please let us know and we are happy to help. 

 

 

Your Rechenwirt team 
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Starters 

Marinated beetroot vegan          € 10,90 
Lamb’s lettuce | fresh horseradish    
 
Bio Beef Tartar from Salzburg young cattle 
curcuma-mayonnaise | brown bread            

small portion         € 14,90 
big portion          € 24,90 

 
Smoked fillet of brook trout (wild catch)  € 12,90 
Beet salad   
 
Please ask our staff for additional seasonal options.    
 
 

Soups 
Beef broth optionally with: 
Sliced pancakes           €  5,90 
Fried cheese dumplings   €  6,90 
 
Seasonal soup         €  7,90 
 

Salads 
Large leaf salad optionally with: 

Flamed goat’s cheese | cranberries | walnuts vegetarian  € 16,90 

Grilled strips of organic chicken   € 15,90 

Grilled salmon trout (wild catch)  € 16,90 

 

Small mixed salad vegetarian   €  6,90 
 
Small green salad vegetarian   €  5,90 
 
Organic bread basket   €  2,90 
Bread roll   €  1,50 
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Mains 
Grilled fillet of char (wild catch)       € 21,90 
Olive potatoes | wild herb salad        
 
Juicy beef goulash  € 17,90 
Bread dumplings       
 

Fried farmer's chicken breast 4 x AT  € 18,90     
Potato salad with lamb’s lettuce     
 
“Salzburger Tafelspitz” 4 x AT  € 21,90 
boiled beef | cream spinach | roasted potatoes | chive sauce | 
apple horseradish   
 
Wiener Schnitzel  
pork 4x AT  € 17,90 
sucking calf  € 23,90 
Parsley potatoes | cranberry sauce 
 
Lamb ragout from Salzburg organic lamb  € 24,90 
with fried polenta slices 
 
Grilled organic chicken breast  € 22,90 
Chanterelles - Organic risotto 

  

Vegetarian 
 
 

Organic risotto with chanterelles      € 17,90 
Stewed tomatoes | Parmesan  
          
“Pinzgauer Kasnock’n”        € 17,90 
Fried Austrian style spaetzle/noodles with cheese | green salad     
        
Celeriac-Cordon Bleu        € 17,90 
Potato salad with lamb’s lettuce       

 
Chanterelles cream sauce       € 21,90 
Bread dumplings          
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Vegan 

Fried savoy cabbage in tempura batter     € 16,90 
Wild herb salad | sprouts        
 
Chickpea patties on lettuce       € 16,90 
Vegan yoghurt | pickled carrot      
 
Vegetable patties with chanterelles      € 16,90 
     
 
 

Cold snacks 

“Essigwurst”   € 12,90 
Cold cuts with vinegar | red onions | egg | bread basket   
  
“Saures Rindfleisch”  € 14,90 
Beef salad | onion | lamb’s lettuce | balsamic dressing | bread basket   

 
 

Children's meals  

Children's Wiener Schnitzel       €   9,90 
Potatoes            
 
Organic pasta vegetarian        €   9,90 
Tomato sauce          
 
Fried chicken strips        €   9,90 
Vegetables           
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Desserts 
 

Strawberry-Tiramisu        €   8,90 
Whipped cream | vanilla ice cream        
           

Homemade curd dumplings       €   9,90 
Marinated berries         
 

Kaiserschmarrn          € 13,90 
Austrian style cut up pancakes | raisins | organic apple sauce     
 

Iced nougat cone          € 11,90 
Fresh berries 
 

Homemade apple or curd strudel      €   4,50 
Whipped cream         €   4,90 
Vanilla ice cream         €   5,90 
 

Cake of the day         €   4,90 
 

Homemade organic ice lolly       €   2,90 
Chocolate, strawberry or apricot        
 

Refreshing sorbet (per scoop) vegan         €   2,90 
Lemon or mango  
 
Organic cheese plate with fig chutney      €   11,90  
 

New ice cream menu and seasonal desserts 
Please ask our staff for more information. 
 

Hot drinks 
“Sonnentor” tea  €   3,90 
Fruit, ginger, camomile, peppermint, herbal, Earl Grey   
 

“Sonnentor” coffee 
Espresso with cream  €   2,90 
Double Espresso with cream  €   4,60 
Americano  €   3,80 
Cappuccino  €   4,70 
Caffè Latte  €   5,20  
Hot chocolate  €   4,50 
Hot chocolate with whipped cream  €   4,90  
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Menu from 14:00 -17:00 

Beef broth optionally with: 
Sliced pancakes           €  5,90 
Fried cheese dumplings   €  6,90 
 
Seasonal soup  €  7,90 
 
Frankfurter sausages  €  6,90 
Mustard | horseradish | bread roll    
 
“Essigwurst”   € 12,90 
Cold cuts with vinegar | red onions | egg | bread basket   
  
“Saures Rindfleisch”  € 14,90 
Beef salad | onion | lamb’s lettuce | balsamic dressing | bread basket 
 
Wiener Schnitzel - pork 4x AT  € 17,90 
Parsley potatoes | cranberry sauce 
 
Small beef goulash   € 13,90 
Bread   
 
Fried farmer's chicken breast 4 x AT  € 18,90     
Potato salad with lamb’s lettuce            
 
“Pinzgauer Kasnock’n”        € 17,90 
Fried Austrian style spaetzle/noodles with cheese | green salad     
 
Large leaf salad optionally with: 

Flamed goat’s cheese | cranberries | walnuts vegetarian  € 16,90 

Grilled strips of organic chicken   € 15,90 

Grilled salmon trout (wild catch)  € 16,90 
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Non-alcoholic drinks 

“Hasenfit“ organic juices 
Apple juice naturally cloudy | strawberry | apricot 0,25 l                 € 4,40 
With tap water | with soda water 0,5 l  € 5,10 | € 5,50 
  
Apple juice-Elderflower  0,25 l € 4,40 
With tap water | with soda water  0,25 l € 2,70 | € 3,10 
With tap water | with soda water  0,5 l € 5,10 | € 5,50 
  
“Libella” juices 
Currant | orange | apple   0,25 l  € 3,70 
With tap water | with soda water  0,25 l € 3,00 | € 3,40 
With tap water | with soda water  0,5 l € 4,40 | € 4,90 
 
Coke | Orange soda  0,25 l  € 2,90 
Coke | Orange soda   0,5 l  € 5,20 
 
“Sonnentor“ organic juices 
Peach ice tea 
With tap water | with soda water  0,25 l € 2,90 | € 3,60 
With tap water | with soda water  0,5 l € 4,30 | € 4,90 
 
Elderflower lemonade   
With tap water | with soda water  0,25 l € 2,90 | € 3,60 
With tap water | with soda water  0,5 l € 4,30 | € 4,90 
 
“Gasteiner” mineral water (sparkling or still) 0,33 l | 0,75 l € 3,60 | € 7,50 
 
Lemon soda     0,25 l | 0,5 l € 3,30 | € 4,30 
Lemon water   0,25 l | 0,5 l € 2,20 | € 3,30 
 
Tap water   0,25 l | 0,5 l € 0,70 | € 1,40 
 
Coca Cola light | Almdudler  0,33 l € 4,10 
 
Red Bull    0,25 l € 4,90 
 
Kombucha Classic  0,33 l € 4,70 
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Spritz‘ 
G´spritzter white/red (⅛ l wine with sparkling water)  ¼ l  € 3,90 
 

Summer Spritz (⅛ l wine with sparkling water) ½ l  € 4,90 
 

Aperol Spritz    ¼ l  € 5,90 
 

Hugo   ¼ l  € 5,90 
 

Lillet wild berry   ¼ l  € 6,90 
 

Lillet wild berry non-alcoholic  ¼ l  € 5,90 
    

Prosecco     0,1 l  | 0,75 l € 4,70 | € 32,00 
 

House wines 

Grüner Veltliner   ⅛ l | ¼ l              € 3,20 | €   6,40 
Winery Winzer Krems | Lower Austria 
 

Blauer Zweigelt   ⅛ l | ¼ l             € 3,20 | €   6,40 
Winery Winzer Krems | Lower Austria 
 

Other wines 

Rose| Jurtschitsch | Lower Austria | organic ⅛ l | 0,75 l € 3,90 | € 22,00 
Refreshing and invigorating. Delicate fragrance and fine fruit nuances of cherries and wild berries.   
 
GrüVe | Jurtschitsch | Lower Austria | organic ⅛ l | 0,75 l € 4,70 | € 26,00 
A brilliant aperitif. A vital, animating, fruity and refreshing wine.   
   
Chardonnay | Markowitsch | Lower Austria ⅛ l | 0,75 l € 4,90 | € 29,00 
A very delicate, particularly firm and extremely precise wine.       
                                                   
Gelber Muskateller | Domäne Wachau | Lower A.  ⅛ l | 0,75 l  € 4,90 | € 29,00 
Bright green-yellow, very aromatic, typical Muscat notes, sweet citrus fruits, elderflower, acacia 
honey, lychee and delicate hints of quince, spicy acidity 
 
Blaufränkischer | Markus Altenburger | Burgenland ⅛ l | 0,75 l  € 5,40 | € 32,00 
The intense fruit with fine structure makes a small manifesto of the wine.   
 
Blauer Zweigelt | I Love Heideboden | Burgenland ⅛ l | 0,75 l  € 4,70 | € 26,00 
Full-bodied, varietal cherry  
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Beer 

Stiegl Goldbräu draught beer, lager    0,2 l | 0,3 l | 0,5 l       € 2,80 | € 3,80 | € 4,80 
   
Organic Zwickl Steinkrug cellar beer            0,3 l | 0,5 l        € 4,20 | € 5,30 
   
Stiegl Weiße wheat beer   0,3 l | 0,5 l        € 4,10 | € 5,20 
 
Stiegl Naturradler lemon shandy     0,3 l | 0,5 l        € 3,90 | € 4,90 
 
Saurer Radler shandy with soda   0,3 l | 0,5 l             € 3,60 | € 4,50 
 
Stiegl Freibier non-alcoholic lager      0,5 l                 € 4,80 
 
Stiegl Sportweiße non-alcoholic wheat beer     0,5 l            € 5,20 
 
Stiegl Naturradler lemon non-alcoholic shandy    0,3 l             € 3,90 
 
Franziskaner wheat beer dark         0,5 l            € 5,40 
 
Thalheim Pils               0,33 l           € 4,40 
uniquely brewed from healing spring water   

 
Organic “Wildshut” beer 

Brewed with love and care from ancient grains of Wildshut 

Wildshuter Sortenspiel     ¼ l | 0,75 l    € 6,80 | € 19,90 
     
Wildshuter Hopfenherz      ¼ l                          € 6,80  

 
“Siegfried Herzog“ schnapps 

 

Obstler fruit                 2cl     € 4,50                   House plum                      2cl       € 4,90 
 

Pear                                2cl     € 4,90                   Apricot                            2cl      € 5,50 
 

Arolla pine              2cl     € 5,20                   Nut                         2cl      € 5,50 
 

Choc-Chili                    2cl     € 4,90  
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