FINE HOMEMADE SOUPS

Strong Beef broth
with homemade pancake stripes

€ 4,20

Tomatocreamsoup
topped with a little bit of whipped cream

€ 4.90

STARTERS AND SPECIALITIES

Beef Tartar
On arugula with quail egg, butter and homemade bread € 15,20

“Tyrolean Schlutzkrapferl”
Homemade pasta with spinach and cheese filling, on brown onion butter
appetizer (3 pieces): € 5,90
main course (6 pieces): € 11,90

“Brewery– Tris”
Homemade spinach – cheese dumplings, two different homemade pasta with
spinach and quark filling, and with “Grey-cheese”, glazed cherry tomatoes,
Parmesan € 11,50

SALADS

Tasty tidbit salad
market-fresh lettuces with grilled chicken fillet, handmade potato “Rösti”,
(small, roasted loaves of finely choped potatoes)
or
with grilled goat cheese, handmade potato “Rösti”,
(small, roasted loaves of finely choped potatoes) € 12,90

Mixed salad

€ 5,80

FINE CUISINE WITH ZILLERTAL - BEER

Fine Cheese-cream-soup
refined with “Zillertal -Yeast-Wheat-Beer”

€ 4,90

VEGAN

“Mushroom Pan”
with grilled porcini, champignons and almond mushrooms
on a light sauce of soya with small dumplings of fluffy, mashed
potatoes and fried rocket
€ 13,90

“Penne all´arrabbiata”
vegan pasta, olive oil, onions, garlic, tomatoes & basil € 9,90

BRÄU – CLASSIC
Boiled backside of beef “Viennese“
served in broth
with root vegetables, creamed spinach, roasted potatoes
and horseradish with apples
€ 18,90

“Brewery - Pan”
Pork medallions in mushroom sauce with “Spätzle”
(kind of handmade noodles, like very small dumplings)
€ 18,50

“Entrcote”
grilled slice of the beef back, with herbed butter on various roasted vegetables
and a jacked potato with sour cream dip
€ 26,90

“Delicious meat from the Grill”
Medallions of pork, beef and chicken fillet on fresh vegetables,
chili-curry-sauce & French fries € 18,50

“BRÄU-DOUBLE-BURGER”
grilled meatball & escalope “Viennese” rosted bacon and onions, tomatoes &
rocket in a cross “Wachauer”- bread, & French fries
€ 17,90

Filet of trout
roasted in butter with parsley potatoes

€ 19,80

FROM THE TRADITIONAL CUISINE
Escalope “Viennese”
Breaded, fried escalope of pork
with parsley potatoes and cranberries € 13,90

Beef goulash
from Tyrolian beef, with handmade “Spätzle”

€ 15,90

Tyrolean “Bauerngröstl”
sliced, roasted meat and potatoes with fried egg and cabbage salad

€ 10,90

“Cheese-Spätzle”
handmade noodles with Zillertal –cheese, fresh cream, fried onions € 11,90

“Young deer from the pot”
Fine ragout of deer with cream ,
homemade potato cakes and cranberries

€ 17,90

“Roast beef with onions”
of Tyrolian Beef
with fresh roasted onions, fried potatoes and fresh vegetables

€ 19,90

Braised pork
Fillet of young pork, Porcini-cream-sauce, with pumpkin, broccoli
and polenta
€ 19,50

Family Kolbitsch and the kitchen team headed by Hans Schiestl
wish you a good appetite and a nice stay in Brau!

