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BEEF BROTH, CHEESE PRESS DUMPLINGS 
6.50  

JERUSALEM ARTICHOKE CREAM SOUP WITH ITS CHIPS,
WALNUT OIL  
7.00

STARTERS

JUFFINGER’S BEEF TATAR, CONFIT ORGANIC EGG YOLK,
HORSERADISH, CROSTINI
13.50 / 20.50

THREE KINDS OF SPREAD 
P U M P K I N  D I P ,  O B A T Z D A ,  C R A C K L I N G  L A R D

8.00

SMALL MIXED SALAD 
4.50 Y O G U R T  O R  B A L S A M I C  D R E S S I N G

DUET OF VEAL TONGUE AND LIVER, BRUSSELS SPROUTS, 
PEAR, RADICCHIO
14.50

VEGETARIAN / VEGAN

KÄSESPÄTZLE (CHEESE EGG NOODLES) ,  ROASTED ONIONS, 
SMALL SALAD
9.50 / 12 .00

VEGAN LENTIL STEW
12.50
O P T I O N A L L Y  W I T H  O R G A N I C  S A U S A G E S

+3.00

MOGLIS EMMER PASTA, HOKKAIDO PUMPKIN, SPINACH,
KERNEL OIL  
14.50 

LARGE AUTUMN SALAD, GOAT CHEESE , ROASTED SEEDS  
12.50

MA IN COURSE

WILD BOAR GOULASH, BAVARIAN CABBAGE, TWO KINDS OF 
PARSNIP, ROSEHIP  
23.50

ONION ROAST FROM ORGANIC ENTRECÔTE, HERB CHEESE
EGG NOODLES, GLAZED CARROTS
26.50

ROASTED SALMON TROUT, ITS CAVIAR, MOGLIS ALLERLEI , 
BEURRE BLANC
24.50

7. Phosphat

8. Süßstoffe

9. Koffein

10. Chinin

11. Gewachst

12. Taurin

1. Farbstoffe

2. Konservierungsstoffe

3. Antioxidationsmittel

4. Geschmacksverstärker

5. Schwefeldioxid

6. Schwärzungsmittel

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  B I O B Ä C K E R E I  B R O T Z E I T

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 . 0 0

F O R  A L L E R G E N S  P L E A S E  A S K  O U R 

W A I T S T A F F

DE SSERT

SWEET CARAMELIZED CUT-UP PANCAKE,
STEWED PLUMS (KAISERSCHMARRN)
F R E S H L Y  P R E P A R E D  I T  C A N  T A K E  U P  T O  2 5  M I N U T E S

11 .00

DAMPFNUDEL (YEAST DUMPLING) ,  CARAMELIZED PLUM,
VANILLA SAUCE 
8.50

MOUSSE AU CHOCOLAT
7.00 / 10.00

HOMEMADE ICE CREAM AND SORBET

B Y  D A I L Y  O F F E R

2.00/ SCOOP
W I T H  2C L  G R E Y  G O O S E  VO DK A

+5.00

DEL ICACIE S

JUFFINGER’S ROAST PORK, APPLE BLUE CABBAGE,
POTATO DUMPLINGS 

3

12 .00 / 15.00

WIENER SCHNITZEL OF ORGANIC VEAL , FRIED POTATOES,
CRANBERRIES
20.00 / 24.00

SAUSAGE SALAD 
2 ,  3 ,  5

9.00 B A V A R I A N

10.00 S W I S S

A COLD VARIATION OF BAVARIAN DELICACIES, 
HANDCRAFTED CHEESE 2 ,  3 ,  5 ,  7

14.00
WITH TATAR AND CEVICHE 

2 ,  3 ,  5 ,  7

+4.00

BAKED ORGANIC CHICKEN FROM THE LEG, COLOURFUL POTATO 
SALAD, SWEET MUSTARD SOUR CREAM   
15.50
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T H E S E  D I S H E S  A R E  S E R V E D  T U E S D A Y

T O  F R I D A Y  F R O M  1 2 : 0 0  T O  1 8 : 0 0


