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J U F F I N G E R  I S  O U R  O R G A N I C  
B U T C H E R ’ S  S H O P  F R O M  T I R O L  
 
O U R  B R E A D  I S  O R G A N I C  &  F R E S H L Y  
M A D E  B Y  J U L I U S  B R A N T N E R  B R E A D  
C R A F T S  
 
W E  U S E  E X C L U S I V E L Y  O R G A N I C  
E G G S .  
 
T H E  F I S H E R Y  S C H L I E R S E E  B R I N G S  
U S  F R E S H L Y  C A U G H T  F I S H  
 
A L L  P R I C E S  I N  E U R O .  
I N C L U D I N G  V A T .  
 
F O R  A  C H A N G E  O F  S I D E S  W E  
A L L O W  O U R S E L V E S  T O  C H A R G E  A  
F E E  O F  € 1 . 5 0  
 
B R E A D  B A S K E T  2 . 8 0  
P R E T Z E L  2 . 0 0  
P O R T I O N  O F  B U T T E R  2 . 0 0  
 
F O R  T H E  A L L E R G Y  C H A R T  P L E A S E  
A K S  O U R  T E A M  

Basti’s daily delight 
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Snacky Snacky 
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BEEF BROTH, ORGANIC VEAL STRUDEL, CHIVES 
11.50 
 
CHESTNUT CREAM SOUP, OLIVE OIL, GARDEN CRESS 
10.50 
 

 
 

SOUP 
KÄSESPÄTZLE (CHEESE EGG NOODLES), ROASTED ONIONS, SMALL 
SALAD 
14.50 / 18.50 
 
24H BRAISED RED BEET, BEAN CREAM, PEA SHOOTS, JUS 
V E G A N  
20.50 
 
PAN-FRIED CHESTNUT DUMPLING, APPLE-RED CABBAGE, KING 
OYSTER MUSHROOMS, BROWN BUTTER 
21.50 
 
LARGE WINTER SALAD, GRILLED GOAT CHEESE, FIG MUSTARD, 
ROASTED SEEDS  
19.00  

VEGETARIAN / VEGAN 

JUFFINGERS ORGANIC BEEF TATAR, CONFIT ORGANIC EGG YOLK, 
HORSERADISH, CROSTINI 
18.00 1 0 0 G  
26.00 1 8 0 G   
 
3 KINDS OF SPREAD, JULIUS BRANTNER ORGANIC BREAD 
T R U F F L E  C R E A M  C H E E S E ,  L A R D ,  O B A T Z D A   
12.50 
WITH DUCK RILLETE 
+8.00 
 

SMALL MIXED SALAD  
6.00 YOGURT OR BALSAMIC DRESSING 
 

BURRATA, GRILLED RADICCHIO, MANDARIN, SEA SALT 
17.50 
 

CHURED CHAR FROM LAKE SCHLIERSEE, HERB SALAD, 
CHESTNUT 
18.50  
 
SMOKED DUCK BREAST, ROASTED BRUSSELS SPROUTS, 
BALSAMIC LINGONBERRIES, AFFILA CRESS 
20.50 
 
 
 

STARTERS 

VENISON RAGOUT FROM POLTING, RED CABBAGE, CHESTNUT 
DUMPLING, BRUSSELS SPROUTS, LINGONBERRY SOUR CREAM 
28.50 
 
PORTION OF FARM DUCK, APPLE-RED CABBAGE, POTATO 
DUMPLING, JUS 
30.50 
 
GRILLED FILLET (DAY CATCH FROM SCHLIERSEE FISHERY), BEAN 
CREAM, AFFILA CRESS, PERNOD FOAM 
28.50 
 

MAIN COURSE 

JUFFINGERS ORGANIC ROAST PORK FROM NECK AND BELLY, 
APPLE RED-CABBAGE, TWO TYPES OF DUMPLINGS  
18.50 / 21.50 
 
WIENER SCHNITZEL OF ORGANIC VEAL, 
FRIED POTATOES, LINGONBERRIES 
26.00 / 34.50 
 
SAUSAGE SALAD, JULIUS BRANTNER ORGANIC BREAD  
12.50 B A V A R I A N  
13.50 S W I S S  
 
A COLD VARIATION OF BAVARIAN DELICACIES, 
JULIUS BRANTNER ORGANIC BREAD 
18.50 
 

W I T H  O R G A N I C  T A T A R  A N D  C U R E D  S C H L I E R S E E  C H A R   
+4.00 
 
DEEP FRIED ORGANIC CHICKEN FROM THE LEG, 
COLOURFUL POTATO SALAD, SWEET MUSTARD 
SOUR CREAM  
20.50 
 
WHITE SAUSAGE, SWEET MUSTARD 
3.50 

DELICACIES 
KAISERSCHMARRN MADE FROM ORGANIC EGGS,  

PLUM ROAST 
FRESHLY PREPARED I T  C A N  T A K E  U P  T O  2 5  M I N U T E S  

L A S T  O R D E R  A T  9  P M  

15.50 
 
BAKED APPLE TARTELETTE, MASCARPONE-YOGURT ICE CREAM 
10.50 
 
MOUSSE AU CHOCOLAT    
10.50 / 13.50 
 
HOMEMADE ICE CREAM AND SORBET B Y  D A I L Y  O F F E R  

3.50 / SCOOP 
W I T H  2 C L  G R E Y  G O O S E  V O D K A  +5.00 
 
CHEESE-PLATE, FIG MUSTARD, QUINCE JELLY, 
JULIUS BRANTNER ORGANIC BREAD 
15.50 
 
 

DESSERT 


