
 
 

     

 
Carpaccio vom Rind | Parmesan | Rucola 

Carpaccio | parmesan | rocket salad  
(A/G/M/O) – € 15,50 

 

Tomate| Mozzarella 
Tomato | mozzarella 

(A/G/M/O) - € 10,50 

 
 
 
 
 
 
 
 

 
 

 
V O R S P E I S E N  |  S T A R T E R S 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
    

S U P P E N  |  S O U P S 
 

 
 
   

 
 
 
 
 
 

 

 
Rindssuppe mit Leberknödel 

Beef Consommé with liver dumplings 
(A/G/L/O) – € 6,80 

 
 

Kürbiscremesuppe 
Pumpkin soup 

(A/G/L/O) - € 6,80 
 

 
 

Bärlauchcremesuppe 
Wild garlic soup 

(A/G/L/O)   
€ 6,80 

A P E R I T I F  | S P R I T Z 
 

Prosecco Zonin 0,1 l - € 4,80 
Uhudler Frizzante 0,1 l - € 4,80 

Heritage.Spritz (prosecco, white peach  

lemonade & elderberry) 

0,25l - € 6,40 
Lillet Wild Berry Spritz (Lillet Rosé & wild berry tonic) 

0,25l - € 6,90 
Ananas Minze Spritz (prosecco, balis ananas-mint-

lemonade, sparkling water) 0,25l - € 7,40 
Martini Spritz (alkoholfrei/non-alcoholic) 

(Martini non-alcohol drink with tonic water)  
0,25l - € 7,10 

B I E R | B E E R  
 

Gösser Bier | draft beer  
0,3 l - € 4,10 | 0,5 l - € 4,70 

 

Gösser Hallstatt Zwickl Bier | draft local beer  
0,3 l - € 4,60 | 0,5 l - € 5,30 

 

Edelweiss Bier hell/dunkel/alkoholfrei 
wheatbeer bright/dark/non-alcoholic 

0,5 l - € 5,10 
 

Gösser Naturgold alkoholfrei 
Gösser beer no alcohol  0,33 l - € 4,10 

Kleine 
Salatschüssel  
small mixed 
salad (G/M/O)   

€ 5,90 

 

Große Salatschüssel  
big mixed salad  
(G/M/O) - € 10,50 

 
 

 
mit Hühnerbrust 

with chicken breast  
 (G/M/O) - € 15,50 

 
 

mit Garnelen 
with shrimps 

(B/G/M/O) - € 15,90 



 
   

   

 

 

 
F L E I S C H  H A U P T G E R I C H T E      

M E A T  M A I N  C O U R S E S  
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Wiener Schnitzel | Pommes frites 
Bread crumbed and fried escalope |  

French fries (A/C/G/L) 
 

 
vom Huhn 
of chicken 

€ 22,90 
 

 
vom Kalb  

of veal 
€ 27,90 

 
 

Entenbrust |  
Rotkraut | Polenta 

Duck breast |  
red cabbage | 

polenta (G/L/O) - € 
25,90 

 
Rumpsteak 250g | 

gegrilltes Gemüse | 
Pommes frites 

Rumpsteak | grilled 
vegetables | french 
fries (G/L/O) - € 28,90 

 

 
 

Heritage.Burger 
150g Beef | Salat | Tomate | Gurke | Zwiebel 
| Cheddar | Cocktailsauce | Pommes frites | 

Cole Slaw 
Heritage.Burger 

150g beef | salad | cucumber | onions | 
cheddar | cocktailsauce | French fries |  

cole slaw salad 
(A/C/G/M) - € 22,90 

 
Heritage.Burger 

2x 150g Beef | Salat | Tomate | Gurke | 
Zwiebel | Cheddar | Cocktailsauce |  

Pommes frites | Cole Slaw 
Heritage.Burger 

2x 150g beef | salad | cucumber | onions | 
cheddar | cocktail sauce | French fries |  

cole slaw salad 
(A/C/G/M) - € 25,90 

 



 
 

     

 
 
 
 

F I S C H  H A U P T G E R I C H T E    

F I S H  M A I N  C O U R S E S 

 
 

 
 
 
 
 
 
 
 
 

V E G E T A R I S C H E  H A U P T G E R I C H T E 

V E G E T A R I A N  M A I N  C O U R S E S 

 
 
 
 
 
 
 
 
 
 

P A S T A  |  P A S T A   
 
 
 
 
 
 

 
 
 
 
 

 
Saiblingsfilet | Bärlauchrisotto 
Char fillet | wild garlic risotto 

(A/D/G/L/M/O) – € 24,50 
 

 
Forelle im Ganzen | 

Petersilien-kartoffeln | 
Salat  

Whole trout, parsley 

potatoes, salad (A/D/G/L/M) - 
€ 23,90 

 

Bärlauchrisotto 
Wild garlic risotto  

(A/G/L/M) - € 17,90 
 

Käsespätzle | kleiner Salat 
Cheese spaetzle (Austrian noodles) | small salad  

(A/C/G/M) – € 16,90 

Fettucini 
 

 
  

mit Tomatensauce 
with tomato sauce 

 (A/G/L/M/O)) - € 18,90 mit  
Sauce Bolognese  

with meat sauce 

 (A/G/L/M/O)) - € 18,90 

mit Bärlauchpesto 
& Parmesan 

with wild garlic pesto 
& parmesan 

 (A/G/L/M/O)) - € 17,90 

A – glutenhaltiges Getreide /cereals containing gluten | B – Krebstiere/crustaceans | C – Ei/eggs | D – Fisch / fish |  
E – Erdnuss/peanuts |F – Soja/soy | G – Milch oder Laktose/milk or lactose | H – Schalenfrüchte/nuts  |  L – Sellerie/celery |  

M – Senf/mustard | N – Sesam/sesame | O – Sulfite/sulfites | P – Lupinen/lupines  | R – Weichtiere/molluscs 

 



 
   

   

 
 

D E S S E R T  |  S W E E T S 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 
 

 
 

 
 
 
 
 
 
 
 

 

Apfelstrudel mit Vanillesauce & Schlag 
Apple strudel with  

vanilla sauce & whipped cream 
(A/G/L/O) – € 8,50 

 
 

Topfenstrudel mit Vanillesauce & Schlag 
Sweet cream strudel with  

vanilla sauce  
& whipped cream 
(A/G/L/O) – € 8,50 

 

 
 

Creme Brulee &  
Sorbet   

(G/M/O) - € 9,70 
 

 

Rosmarin 
 Panna Cotta 

Rosemary 
panna cotta 
(A/G/L/M) – 

 € 8,90 

D I G E S T I F 
 

Edelbrände von G Ö L L E S 
Alter Apfel (old apple) 2cl  - € 4,10 

Alter Zwetschke (old plum) 2cl  - € 4,70 
Holler (elderberry) 2cl  - € 8,40 
Marille (apricot) 2cl  - € 5,30 
Williams (pear) 2cl  - € 4,70 

0,25l - € 7,20 

G R A P P A  
Nonino Grappa Vuisinar  2cl  - € 4,50 

 
L I K Ö R | L I Q U E R 

Baileys  2cl  - € 3,60 
Frangelico  2cl  - € 3,60 

 

M A G E N B I T T E R | B I T T E R S 
Averna/Fernet/Ramazotti  2cl  - € 4,40 

 

 

K A F F E E | C O F F E E 
(Bohne Julius Meinl) 

 

Espresso (small strong coffee)   - € 3,80 
Großer Espresso (small strong coffee)  - € 4,90 

Verlängerter (americano)  - € 3,80 
Cappuccino (coffee with milk cream)  - € 4,20 

Melange (Austrian cappuccino)  - € 4,20 
Latte Macchiato (Espresso with a lot of milk & milk 

cream)  - € 4,80 
€ 7,20 

S C H O K O L A D E | C H O C O L A T E 
 

Heiße Schokolade (hot chocolate)  - € 4,80 
Heiße Schokolade mit Schlag (hot chocolate with 

whipped cream)  - € 5,10 
Heiße Schokolade mit Rum  

(hot chocolate with rum) - € 5,90 
Portion Milch (glass of milk) - € 3,30 

 Eiswein Grüner 
Veltliner,  

Weingut Nigl   
Dessert wine  
1/16 l - € 5,30 

 


