
 
Aperitif  

Glass of Gelber Muskateller 5,10 
Aperol with Prosecco (Aperol con Prosecco)              6,50 
Sanbittercocktail – Orange on ice 
(alcohol free/analcolico)                                                  5,50 
Lillet with Russian wild berries tonic                            6,90 
Glass of Crémant                                                           9,50 
Glass of Champagne                                                   13,20 
Tegernseer beer/birra                4,50 

 

 

Cold starters and salads 
 

 
 

Beef tartare with toast and butter                               15,90 
 

Brawn in aspic with onions and  
pumpkin seed oil                                                             10,90 
 

Lamb´s lettuce with fried bacon and croutons              9,90 
 

Mixed salad                                                                     6,80 
 

Garlic bread                                                                    3,80 
 
 
 
 

1 liter of tap water € 2,00 
 

Bread and spread € 2,80 
 

We accept your credit card over € 40,00 
 

 
 
 
 



 
 

Warm starters 
 

Baked Feta-cheese with fresh herbs and garlic          11,50 
 

Homemade raviolis, parmigiano 
and rosmary-butter                                                         13,50 
 

 
 

Soups 
 

 

Bouillon with pancake strips                                           5,90 
 

Bouillon with semolina dumpling                                    5,90 
 

Main Courses 
 
Pfandlgulasch-  
Beef filet in spicy sauce with spetzli                              24,50 
 

Roast loin of beef, truffled rocket salad with grana 
and roast potatoes                                                           26,90 
 

Wiener Schnitzel with potato salad          25,50 
 

Cordon bleu with potato salad       26,50 
 

Pfandl’s special skewers       
Filet of beef on the spit                                    34,90 
Turkey on the spit                25,90 
served with baked potato 
 

 
Roast veal knuckle for 2 people  

(rice, vegetables, potatoes) 
60,00 

 
 



 
 
 

Fish 
 

Fresh whole arctic trout with fresh herbs 
served with roast potatos                                           25,80 
 

 Tiger prawns on wok vegetables 25,50 
 

Fresh trout grilled 
with garlic or almonds served with roast potatos  24,80 
 

 
 
 
 

Children 
 

Spetzli  with cream sauce      6,50 
 

French fries         6,50 
 

Childrens Wiener Schnitzel (veal), french fries    18,00 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Dessert 
Don Pedro    6,90 
(whipped vanilla ice cream and irish whiskey)  
 
Homemade Sorbets     3,10 
(lemon/mango/apple/pineapple/blackberry) 

• Lemon 
    with Wodka    6,20 

• Frozen caramel cream with cherries 
    3,50 

1 scoup of ice cream 
(vanilla/chocolate/nut/strawberry)    2,50 
 

„Kaiserschmarrn“ with plums   13,50 
 

Crepe stuffed with vanilla ice cream, 
chocolate sauce, almonds and  
whipped cream    8,50 
 

Apricot crepe     5,20 
 

Nutella crepe    5,90 
 

Variety of local cheese,  
truffled honey    10,50 
 

Nougat dumpling and raspberry-diversity   9,90 
 
Crème brulee and homemade sorbet    9,10 




