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OUR CUISINE IS AS WILD AS IT IS CREATIVE — INSPIRED BY NATURE AND THE RHYTHM OF THE SEASONS.
WE WOULD LIKE TO INVITE YOU TO DISCOVER OUR EVENING MENU AND LET YOURSELF BE SURPRISED, HOW MULTIFACETED
ENJOYMENT CAN BE.

WE WORK WITH FRESH, SUSTAINABLE INGREDIENTS AND TRUSTWORTHY PARTNERS FROM AUSTRIA.
THIS RESULTS IN DISHES ARE HONEST, UNADULTERATED AND AT THE SAME TIME SURPRISING. OUR GREATEST WISH AS
HOSTS IS TO GIVE YOU — TOGETHER WITH OUR TEAM — SPECIAL MOMENTS THAT WILL BE REMEMBERED FOR A LONG TIME.

SINCERELY,

SABINE SPERR-LEHRL & NORBERT SPERR
SIMON RAMSAUER & Sous CHEF GERALD PICHLER WITH THE ENTIRE GOOD MoOD TEAM

"WE ARE LOOKING FORWARD TO FALSTAFF, INSTAGRAM OR FACEBOOK
ABOUT A LITTLE NICE STORY OF THEIR STAY WITH US, AS A SMALL THANK YOU, A SURPRISE AWAITS YOU."
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{fome bafed, bread, ¢ Tichingerbauer spread, of The day

FOR ALL OUR GUESTS WITH PRE-RESERVED TABLES PLACE SETTING 4 ,00 | PERSON

A1 long as The asparagus is pricfed-

ASPARAGUS STRAWBERRY SALAD
BALSAMIC VINEGAR | LAMB'S LETTUCE 14

*CREAM OF ASPARAGUS SOUP | ASPARAGUS PIECES 11

5-6 SPEARS OF ASPARAGUS
PARSLEY POTATOES | HAM | HOLLANDAISE OR BROWN BUTTER 21

PAN-FRIED SCALLOP
GREEN ASPARAGUS | LIME SAUCE | TROUT CAVIAR 28

ASPARAGUS CORDON BLEU
PARSLEY POTATOES | HOLLANDAISE | CRANBERRIES 25

*THESE DISHES ARE ALSO AVAILABLE IN THE AFTERNOON.
ALL OTHER DISHES ARE SERVED FROM 12:00—-14:00 AND 17:30-21:00.
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- Slailers & fppeligers -

*MARINATED SALMON TARTARE
AVOCADO | CUCUMBER | LIME 16

VENISON CARPACCIO FROM OUR OWN DEER
BASIL PESTO | CRANBERRIES | GOAT CHEESE | PISTACHIOS 19

*STRONG BEEF BROTH
LIVER DUMPLING 10 | CHEESE DUMPLING 10 | PANCAKE STRIPS 9

PEA FOAM SOUP | FRIED SWEETBREAD 11
*MIXED SALAD OR CRISP LEAF SALAD WITH BALSAMIC DRESSING 8

*TRADITIONAL SAUSAGES SERVED WITH MUSTARD, HORSERADISH AND BREAD
VENISON “KRAINER” 8 | FRANKFURTER 7 | DEBREZINER 7

*EICHINGERBAUER TOAST 12

- The Tinale for The Palale ¢ ffeail -

HOMEMADE SORBET | PER SCOOP 4
APRICOT PANCAKES (2 PIECES) 12

THE RASPBERRY
MOUSSE | CHOCOLATE | SORBET 13

APPLE-ELDERFLOWER PARFAIT 13

AUSTRIAN
CHEESE SELECTION 15

*THESE DISHES ARE ALSO AVAILABLE IN THE AFTERNOON.
ALL OTHER DISHES ARE SERVED FROM 12:00—-14:00 AND 17:30-21:00.
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- Game. Fish. Tine |faricly -

PAN-FRIED WHITEFISH FILLET
BABY CHARD | POMEGRANATE | POTATO HERB CAKES | PROSECCO 24

FRESH CATCH OF THE DAY
FROM LAKE MONDSEE | PARSLEY POTATOES | BROWN BUTTER 32

SPAGHETTI VONGOLE
TOMATO | GARLIC | PARSLEY 23

*SPAGHETTI AGLIO E OLIO
OLIVE OIL | GARLIC | TOMATO | PARSLEY | SPRING ONION | PARMESAN 19

*E|CHINGERBAUER POWER BOWL
LEAF SALAD | CHICORY | CUCUMBER | TOMATO | CHICKPEAS | AVOCADO | SPRING ONION | POMEGRANATE | FETA | BERRY CROUTONS
SUNFLOWER SEEDS | BOILED EGG | RASPBERRY DRESSING

OPTIONAL
SHRIMP 24 | FRIED CHICKEN BREAST 21| BEEF FILLET STRIPS 24| VEGETARIAN 16

VIENNESE SCHNITZEL FROM VEAL
PARSLEY POTATOES | CRANBERRIES 27

VENISON SCHNITZEL IN HERB CRUST
PARSLEY POTATOES 27

BEEF FILLET (220G) WITH HERB CRUST
PEAS | GREEN ASPARAGUS | TURNIPS | FRIED POTATOES | PORT WINE JUS 42

VENISON RAGOUT FROM SCHAFBERG DEER
BREAD DUMPLINGS | RED CABBAGE | CRANBERRIES 26

EICHINGERBAUER VENISON BURGER
SALAD | PICKLED ONION | FRIED ONION | TOMATO | CUCUMBER
HONEY-GARLIC BBQ SAUCE | FRIED EGG | SWEET POTATO FRIES | TRUFFLE MAYO 23

*THESE DISHES ARE ALSO AVAILABLE IN THE AFTERNOON.
ALL OTHER DISHES ARE SERVED FROM 12:00—-14:00 AND 17:30-21:00.
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IN OUR ROOTS LIE VALUES SUCH AS FAMILY, UNITY, AND RESPECT FOR PEOPLE, ANIMALS, AND NATURE.
FROM THIS ATTITUDE, OUR DISHES ARE CREATED: USING SEASONAL AND REGIONAL INGREDIENTS, CAREFULLY SELECTED

FROM PARTNERS WHO SHARE OUR PHILOSOPHY.
VENISON

EICHINGERBAUER — FROM OUR OWN BREEDING & HUNTING | MONDSEELAND REGION
ORGANIC BEEF
GADERER FAMILY — EDERBAUER | MONDSEE REGION — TIEFGRABEN
WHITEFISH & CHAR AND WILD-CAUGHT
DAXNER & HANSLBAUER | MIONDSEELAND - INNERSCHWAND & ST. LORENZ
BROOK TROUT
RENATE SCHWEIGHOFER | MONDSEELAND - ST. LORENZ
ORGANIC EGGS CLASS 0
FAMILIE FREINBERGER - VORDERSTRASSER | MONDSEELAND - ST. LORENZ
FREE-RANGE EGGS
FAMILIE EDER - MEI GARTL | MONDSEELAND - ST. LORENZ
MILK PRODUCTS
SCHARDINGER, SALZBURGER-, GMUNDNER- & TIROL MILCH (THE CHEESE MAKERS)
FRESH FRUIT & VEGETABLES
FAMILIE MAIER | WALS SALZBURG
SHEEP PRODUCTS
SEEGUT FAMILIE EISL | WOLFGANGSEE
GOAT PRODUCTS
ZIEGENHOF EBNATER FAMILIE HANDL | MONDSEELAND - TIEFGRABEN
MEAT & SAUSAGES
METZGEREI ABLINGER | OBERNDORF BEI SALZBURG
BREAD & PASTRIES

BAKERY OBAUER & ERLACHMUHLE | MONDSEELAND — ZELL A. MOOS, TIEFGRABEN
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