Recommendations
Welcome to Thalinger Hof!
Enjoy the delicious creations of our chef Raphael Bogner and his
crew.

Starters:
White asparagus cream soup
with vegetable straw
Beef Tartar
with asparagus salad, red onions, butter
and homemade Focaccia
Weedingsoup
chickensoup with vegetables and 3 types of soup vegetables
(chicken Ravioli, chickenstrudel and Macaroni)

€ 5,50

€ 13,90

€ 5,90

Main Courses:
Asparagus Cordon Bleu
with ham and Emmentaler cheese
served on spring salad with nuts

€ 13,90

Roasted filet of salmon trout
served on asparagus-potato puree and melted tomato

€ 15,90

Green and white asparagus
with ham, parsley potatoes and sauce hollandaise
without ham (vegetarian)

€ 12,90
€ 11,90

Gratinated asparagus pan
asparagus pasta in cream sauce gratinated with cheese
and grilled chicken stripes
without chicken (vegetarian)

€ 13,50
€ 11,50

Creamy asparagus Risotto
with green and white asparagus
topped with arugula salad and Parmesan chip

€ 11,50

Desserts:
Baileystiramisu
served in a glass with raspberry ragout

€ 5,90

“Dear guests! If you need informations about the ingredients
in our dishes, which can cause allergic reactions to those with intolerances,
simply ask your waiters, who will give you all the informations needed.”

SOUPS
Beef broth with sliced pancakes

€ 4,20

Beef broth with “Kaspressknödel”
(an Austrian delicacy)

€ 4,20

Garlic cream soup

€ 4,50

STARTERS
3 types of dips
with a giant pretzel

€ 5,90

„Caprese“
Buffalo mozzarella with tomatoes,
wild garlic pesto and arugula salad

€ 8,50

SALADS
“Mühlviertler” Salad
with greave dumplings, grilled bacon and potato crisps

€ 12,90

Mixed Lettuce with grilled slices of chicken breast

€ 10,50

Breaded chicken salad Styrian style
with regional pumpkin seed oil (Ennsdorf) and cherry tomatoes
on marinated lettuce
€ 11,90

Garlic bread (2 Slices.)

€ 3,20

Green salad

€ 3,60

Green salad large

€ 5,20

Mixed salad

€ 3,60

Mixed salad large

€ 5,20

Warm coleslaw with bacon

€ 3,60

Potato salad

€ 3,60

WEEKLY ACTION
(valid from 18 clock, Friday, Saturday and Sunday from 12 clock)

Monday
Big Deal
giant schnitzel of pork (imperial part) with french fries or parlsey potatoes
for € 10,50

Tuesday
Girls' Night Out
all ladies receive a glass of Hugo or Prosecco
for € 1,90

Wednesday
Fair Chance
attend the bar to mix your Gin-Tonic
(ask the service staff)
for € 7,90

Thursday
Dinner 4 Two
reservation required / beginning 7pm
4 course meal incl. Place setting, 1 bottle of wine,
1 bottle of mineral, coffee / tea / hot chocolate
for € 69,80

Friday
“Tafelspitz“
prime boiled beef with horseradish bread sacue,
rösti styled potatoes and chive sauce
for € 12,90

Saturday
Dumpling-Trio
hash dumpling, greave dumpling and bacon dumpling
served with natural juice and warm coleslaw with bacon
for € 11,90

Sunday
Had a pig!
oven-fresh roasted pork with natural juice
warm coleslaw with bacon and bread dumplings
for € 11,90

WIRTSHAUSKUCHL
Viennese Schnitzel
(pork) with parsley potatoes or french fries

€ 12,90

Viennese Schnitzel
(chicken breast) with parsley potatoes or french fries

€ 12,50

Pulled Pork Burger
braised pork, tomatoes, cucumbers, coleslaw
arugula salad and red onions
with homemade wedges and sour cream dip

€ 11,90

Cheeseburger
beef-ham patty Emmentaler, salad, tomatoes, cucumbers,
red onions, mustard- mayonnaise and homemade wedges

€ 11,90

Tyrolian “Gröstl” with pan-fried potatoes, bread-dumplings,
onions and different kind of meat (pork, beef)

€ 11,50

Veggie
Classic Austrian “Cheese-Spätzle” with roasted onions

€ 11,50

Homemade Gnocchi
with zucchini, dried tomatoes, spinach and thyme
with salmon

€ 10,50
€ 11,50

“Gröstl” of gardened vegetables
with potatoes, cream spinach and fried egg

€ 10,50

Craftbeer
We have a large assortment of bottled beers.
Please ask your waiter for the craftbeer menu.
You can buy our bottled beers to a lower
“Take Away” price.

WIRTSHAUSKUCHL
Spare Rips with honey marinade,
homemade wedges and two types of sauces

€ 13,50

Mixed Grill
spare ribs with honey marinade, spicy chicken wings,
homemade wedges and two types of sauces

€ 14,50

Mixed Plate of grilled meat
with vegetables and french fries

€ 15,90

Roast beef with green beans and bacon,
croquettes and onion sauce

€ 13,90

Thalinger pike
medallions of pork filet with vegetables
and french fries

€ 14,90

“Jägerpfanne” with pork filet
with bacon, champignons and onions
served with herb “Spätzle” and pepper sauce

€ 15,90

Variation of grilled filets (chicken, beef, pork)
with “Spätzle”, vegetables and pepper sauce

€ 19,90

STEAK
Medium grilled beef tenderloin steak 200g,
roasted potatoes and green beans with bacon,
served with herbal butter or pepper sauce

€ 32,90

Digestive
Apricot
Williams Pear
“Leidl” Pear
Plum
“Kriecherl”
Mix of berries
Nut liquor
Div. liquors (sweet)
Gölles old apple
Gölles old plum

2cl
4cl
2cl
4cl
2cl
4cl
2cl
4cl
2cl
4cl
2cl
4cl
2cl
4cl
2cl
4cl
2cl
4cl
2cl
4cl

€ 3,20
€ 5,50
€ 3,20
€ 5,50
€ 3,20
€ 5,50
€ 3,20
€ 5,50
€ 3,20
€ 5,50
€ 3,20
€ 5,50
€ 3,20
€ 5,50
€ 3,20
€ 5,50
€ 4,20
€ 6,90
€ 4,80
€ 8,50

Coffee for dessert
Espresso
Espresso double

€ 2,70
€ 3,40

Espresso with milk
Espresso double with milk

€ 2,70
€ 3,40

Americano
Cappuccino
Cappuccino with whipped cream
Latte Macchiato

€ 2,90
€ 3,20
€ 3,50
€ 3,60

Dessert
Deep-fried apple rolls with vanilla ice-cream

€ 5,50

Pancake filled with vanilla ice-cream
with whipped-cream and chocolate-sauce

€ 5,90

3 pieces of dumplings filled with nougat
served on berry sauce

€ 5,90

Créme Brulée with lemon-sorbet and fruit salad

€ 6,50

Spicy dessert
Mixed cheese plate
variation of cheese, with nuts and fig mustard

€ 7,50

Spring rolls filled with Feta
served with grape-pepper-chutney and fruits

€ 7,50

