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Carpaccio of alp ox

raw marinated venison loin

chestnut cappuccino | charcoal bread
plum and juniper sorbet | lettuce hearts

Spicy Beef Tartare

served in a marrowbone

toasted white bread | marinated lamb’s lettuce
hay milk butter rolls | pickled farm egg
Starter

Main course

Poultry liver parfait from the farm chicken
Raspberry | salad hearts |
Apple chutney | Rosemary brioche

Baked veal head

Tartar sauce | potato salad | seed oil
Starter
Main course

Spring salad plate

bacon | croutons | poached farm egg

herb dressing

Clear beef broth

Veal spleen slices | sherry | vegetables

Cream soup of asparagus
Chervil pastry | Croutons

Traditional Zillertal cheese soup
dark bread croutons

Clear beef broth

vermicelli or slices pancake frittatas



Coguisle from our own butchery

Roasted chicken supreme

from our own breeding
Demi Glace | herbs | vegetables
violet sweet potato cream | potato wedges

Veal liver “Tyrolean style”
Handmade butter spaetzle
crispy smoked bacon | colourful salad plate

Osso Bucco (knuckle of veal from our own farm)
Red wine sauce | vegetables
creamy polenta | homemade lardo

Original Zillertaler Almburger
(100 % beef from Zillertal alpine cattle)

wheat roll | Juns mountain cheese | Tomatoes
braised onion | bacon | rocket salad

chips | dipping sauces

Braised veal cheeks
Port wine jus | parsnip cream
vegetables | rosemary gnocchi

Filled beef roulade

from the farm's own Brown Swiss cattle
Dijon mustard sauce | mixed vegetables | fine noodles

Viennese fried chicken salad from farm-Chicken
salad | baked chicken breast strips
pumpkin seed oil marinade | cranberries



Tris from our butchery

Braised shoulder of beef

baked sweetbreads | black pudding bread
Parsnip cream | vegetables | red cabbage
potato wedges

Grilled rump steak from Angus
Demi Glace | roasted king oyster mushrooms
seasonal vegetables | fried potato patties

Roasted filet of beef
pepper sauce | croquettes
crunchy vegetables | pink pepper

Escalope “Viennese style” of farm milk-fed veal
cranberries | parsley potatoes
colourful salad plate

Edenlehen mixed grill

chicken filet | beef filet | pork filet

mountain pepper sauce | French fries | bacon beans
herb butter | cocktail sauce

Alp Cordon Bleu of young pork
Alp-cheese | homemade ham
cranberries | parsley potatoes | mixed salad

Roast of Angus beef with onions
princess beans | roasted potatoes

Crispy fried fillet of pike-perch
Sauce Hollandaise | ramsons
asparagus-potato | chervil



Vegetarian Veleghts

Homemade ”Schlutzkrapfen”
brown nut butter | chives | parmesan

Zillertaler Cheese spaetzle
roasted onions | mixed salad |
served in a copper pan

Tagliatelle with homemade Pesto
apsaragus | Belper cheese

Colourful vegetable platter
roast potatoes | fine vegetables
fried egg from our farm chicken

Edenlehen Duet
stuffed cheese potato pancake | pressed dumplin
creamy sauerkraut | rocket salad | brown butter




Fox the childven

Beef broth with noodles or sliced pancakes
noodles or sliced pancake frittatas

Escalope “Viennese style”
French fries

Mixed grill
vegetables | French fries

Spaghetti Bolognese

Escalope with cream sauce
spaetzle | vegetables

Fish sticks
potatos

Grilled sausage
French fries




Dessert

Farm pear
Red wine | grey poppy seeds |
marzipan | quince

Curd cheese tarte
(curd cheese from the Lengauhof in Ginzling)
Red currant | lemon | nut ice cream

Chocolate served in three ways (giuten free)
lukewarm chocolate nut cake

milk chocolate ice cream | chocolate sauce
whipped cream

Thin ice cream pancakes
filled with creamy vanilla ice cream
chocolate sauce | almond slivers

Kaiserschmarrn

golden brown baked dough refined with sultanas
cranberries | apple mouse

an “imperial” delight

Apple strudel Deluxe
whipped cream | vanilla ice cream | fruits

Curd strudel Deluxe
whipped cream | vanilla ice cream | fruits



served in 1/81
%fem@

Welschriesling DAC Classic

Southern Styria / Strauss
Juicy, fine apple fruit, citrus, lively fresh acidity

Griiner Veltliner DAC Classic

Weinviertel / Niederésterreich / Norbert Bauer
Fresh, elegant flavours of grapefruit and apple

Riesling vom Loss DAC

Kremstal / Niederésterreich / Vorspannhof Mayr-Dross
open Riesling fruit of peach and apricot

WeifSburgunder

Carnuntum / Niederésterreich / Reeh
exotic fruits, nutty, elegant

Keller Katze Weiss ,,Miss Mary*

Seewinkel / Burgenland / Wurzinger
sweet cuveé from Sauvignon Blanc, Gelber Muskateller

Reod wine

Blaufrankisch

Neusiedlersee / Burgenland / Leberl
Blackberry, dark sour cherry and cassis

Zweigelt

Carnuntum / Niederésterreich / Lager
Strong ruby-garnet colour, delicate cherry fruit

Merlot

Neusiedlersee / Burgenland / Wendelin
Dark redcurrants, juicy, delicate extract sweetness

St. Laurent

Neusiedlersee / Burgenland / Schneider
Blackcurrant matured in barriques

Merlot ,,Lovely“
Lake Neusiedl / Burgenland / Scheiblhofer

Lovely wine, sweet Merlot flavour

Bellarosé

Niederdsterreich / Baumgartner
Dry Blaufrankisch rosé, spicy, fine tannin



Pils Shandy/Lemon
0,21 0,21
0,31 0,31
0,51 0,51

Rillertal Becs from the PBarvel

Pils Shandy/Lemon
0,31 0,31
0,51 0,51

from the Barrel Wheat beer dark
0,31 0,51
0,51
Wheat beer with cola Wheat beer with red bull
0,31 0,31
0,51 0,51

%W %eopw@
Shandy naturally cloudy Zillertaler black beer
0,31 0,31
Trummer Freispiel Erdinger wheat beer
non alcoholic non alcoholic
0,31 0,51
Beer with Picon Beer with Cynar
0,31 0,31

0,51 0,51



ONow aleokolic

Edenlehen Hofquell water
sparkling/ still

0,25 1 bottle
0,70 1 bottle

Coca Cola, Fanta, Spezi, Sprite 0,31

0,51
Coca Cola light or zero 0,31
Almdudler herb lemonade 0,31
Rauch Peach ice tea 0,31
Bitter Lemon/Tonic Schweppes 0,21
Fentimans Tonic/Indian Tonic 0,21
Fever Tree Ginger Ale 0,21
Midis ginger / lemonade 0,31

Naturally cloudy CHpple juice (o llayhofin fruit fress)

pure squirted with soda
0,31 0,31
0,51 0,51

pure squirted with soda

0,31 0,31
0,51 0,51



