ERBHOFA

RESTAURANT

TYROLEAN CUISINE

PURE | UNADULTERATED | SIMPLY
DELICIOUS

What we cook for you at the Restaurant
Erbhofa reflects our values and this special
place on earth.

We focus on what we love.

When you love something, it’s bound to be
good!

So you will be able, in the truest sense of
the word, to melt our home in your mouth.




OUR SUPPLIERS

Water

Beef, pork

100% from Austria
Veal

100% from Austria

Fish
100% from Austria

Chicken
100% from Austria

Milk
Dairy products

Eggs

Fruit, vegetables

Bread, ice-cream
Drinks, beer

Allergens

Prices

Own source (Gerlos Gmund)
Own farming
Butchery Wegscheider (Kaltenbach)

Klaushof (Grieskirchen)

Own farmin (seasonal)
Klaushof (Grieskirchen)

fish farming Moser (Aschau im Zillertal)
Hermine Wech (St. Andrd/Lavanttal | Kdrnten)

Kupfnerhof (Gerlos)
Dairy Zillertal (Mayrhofen)

Own farming
Unterlehenhof (Rohrberg)

Gartenfeldhof (Hall in Tirol)
Appler - vegetables (Innsbruck)

Schroll (Neukirchen am GroRvenediger)
Zillertal Bier (Zell am Ziller)

Our staff is happy to provide information about
any ingredients in our dishes which may cause
allergies or intolerances.

All prices listed are in EUR and incl. VAT

small portion | big portion
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APERITIF

SPARKLING APPLE-WINE
6,9

BEZAUBERNDE BERTA

Lillet Rose | Tonic Water | bergamot
6,9

MUNTERE MARIA

Prosecco | apricot | soda
6,9

AMUSANTE ALMA

Limocello | sparkling apple wine |soda
9,4

HERZLICHE HILDE

Martini |rasberry |lemon |soda
8,3

MIDI MULE

Gin | ginger-lemon lemonade | ginger syrup
11,-

CAMPARI SODA
6,7

TYROLER IMPERIAL ZWICKL

cellar beer
5,-

ERBHOFA

RESTAURANT



APERITIF

non-alcoholic

MILDE MARIA

apricot | soda
4,5

MILDE MIDI

ginger-lemon lemonade | ginger
5,-

MILDE HILDE

rasberry |lemon |soda
4,5

FLEIN
Savignon Blanc
6,-
bottle 0,75 |32,-

HOMEMADE LEMONADE
Elderflower
Mint
Rhubarb
Grape juice with herbs
sparkling | still
4,6

CLAUSTHALER

non-alcoholic beer
5,7

ERBHOFA
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The traditional Tatar's hat is heated with
three burners, on which the meat is grilled
(gusto piece of alpine beef & filet of country pork).

/WA, In the brim of the hat, a delicious beef soup gzt
2 1,/ simmers with some julienne vegetables, "
This broth should be poured over the pieces of meat.

' ' It is served with various sauces, salad,
42N potatoes in mountain hay and garlic bread.

CURD-DUMPLING
fruit roaster | sweet crumbs

ERBHOFA

RESTAURANI



SOUPS AND SPREADS

COVER CHARGE

For each order we add 2,- per person for our place setting.
Cranberry-pepper-butter, spread and olive oil as well as
homemade bread are included

BEEF SOUP

pancake stripes 7,5
semolina dumpling 7,5
cheese dumpling 7,5
tyrolean dumpling 7,5

SPINACH SOUP

poached egg | farmhouse bread
9,5

GARLIC SOUP

white bread croutons
7,5

CHEESE SOUP

brown-bread croutons
9,5

GARLIC BREAD
5,5

ERBHOFA
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STARTER

FROM THE MOUNTAIN OX
CARPACCIO BEEF TARTARE

rocket | parmesan pickled egg | pickled chanterelles
truffle mayonnaise browned butter mayonnaise
19,- 20,-

SMOKED TROUT

confit
kohlrabi| caviar | buttermilk |herbs
17,-

COLOURFUL SHEEP

colourful beet patches | feta cheese | lamb's lettuce
walnut
15,-

WHITE WINE RISOTTO

cream cheese | seasonal vegetables | hazelnut crumble
14,- | 22,-

FRIED CHICKEN SALAD

potato salad | pumpkin seeds | pumpkin seed oil
16,- | 20,-

SUMMERSALAD

red oak leaf lettuce | radicchio |radishes | carrot | spring onion
candied walnuts | apricot | yellow beet| pomegranate
6,-| 11.-
ON TOP:
cheese dumpling + 6,-
fried chicken + §,-
goat cheese + 4,-

small portion | big portion ERBHOFA

RESTAURANT



MAIN DISHES

MILK VEAL?

braised veal cheeks & pink filet
pretzel dumplings | celery purée | root vegetables
42,-

BRAISED VEAL TENDERLOIN

cooked
pan-fried potatoes | horseradish sauce | julienned vegetables
31.-

CORDON BLEU

of local pork
potato salad or mini potato served in mountain hay
25,-

CHICKEN SUPREME

sardinian fregola | tomato | beurre blanc | veal jus
26,-

SALMON TROUT

carrot-sweet potato puree | broccoli | pomegranate
28,-

GNOCCHI

herbs| oven-baked tomatoes | burrata
22,-

SCHLUTZKRAPFEN

spinach & cream cheese
browned butter | mountain cheese
22,-

ERBHOFA
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DESSERT

KAISERSCHMARRN

apple compote| cranberries
12,- | 16,-

MAGNUM

blackberry | chocolate | macadamia
12,-

CREME BRULEE

raspberry sorbet
11,-

APRICOT DUMPLING

sour cream ice cream
11,-

WHITE CHOCOLATE PARFAIT

rhubarb | crumble | basil

10,-

SCOOP OF VANILLA ICE CREAM
chocolate sauce 3,-
espresso (Affogato) 5,2

SORBET
lemon |strawberry |blueberry
per scoop 2,9
with sparkling wine 5,5
APPLE OR CURD STRUDEL

with cream 6,5
& vanilla ice cream 8,5

small portion | big portion ERBHOFA

RESTAURANT



GEISI'S FAVOURITE DISHES

PANCAKE STRIPES SOUP ¢
6,-

POTATO SOUP
6,-

SMALL VIENNESE SCHNITZEL

of local pork
potato salad
10,-

BOLOGNESE

pasta | cheese
9,-

GNOCCHI

tomato sauce | cheese
9,-

VANILLA ICE CREAM

smarties
2,3

We are very commited to our little guests and their nutrition and so we avoid
any grimmicky Pinocchio, Donald Duck, Pippi Longstocking etc. meals. Instead,
our ‘Geisi” uses fresh products to prepare child-freindly dishes.

ERBHOFA

RESTAURANT



DRINKS

Soft drinks

spring water sparkling/still

Ski water with water/soda water
Soda-lemon
Coca cola, Fanta, Sprite, Spezi

Almdudler

Peach Iced Tea

Coca Cola zero

Fruit juices pure or mixed with water/soda water
(apple, blackcurrant, elderberry orange, multivitamin)
Thomas Henry Tonic Water

Schweppes Wild Berry

Hot drinks

Cup of coffee
Espresso

Espresso Macchiato
Double Espresso
Cappuccino

Latte Macchiato

0,25l
0,40l
0,75l

0,25l
0,40l
0,25l
0,40l
0,25l
0,40l
0,33l
0,33l
0,33l
0,25l
0,40l
0,20l
0,20l

Caramel | Vanilla Latte | with/without ice cubes

Hot chocolate with | without cream
Tea various varieties

3,7
3,3
3,6
4,8
4,6
4,8
5 -
4,6
3,9

red berries, earl grey, apple-lemon-turmeric, green tea, mint, herbal



DRINKS

Beer

Zillertal Pils on tap
lightgolden colour, light-bodied, pleasantly carbonated

Zillertal Radler on tap
light yellow colour, naturally cloudy, fruity light-bodies

Zillertal Radler on tap

shandy with lemonade/soda water
Zillertal WeilRbier (wheat beer)

Zillertal WeilRbier Dunkel (dark wheat beer)
Tyroler Imperial Zwickel (cellar beer)
Franziskaner Weil3bier (non-alcoholic wheat beer)
Clausthaler non-alcoholic beer

Classics

White wine spritzer with lemonade/soda water
Aperol Spritz

Lillet Berry (Lillet Rose & Schweppes Wild Berry)
HUgO (prosecco & elderflower)

Sparkling wine | Winery Zechmeister
Sparkling apple wine |Traun Secco

Open wine

Griner Veltliner Muschelkalk | Gmeinback
Sauvignon Blanc | Allacher

Grauburgunder | Gollenz

Gelber Muskateller| Allacher

Rose Pink — Zillertal Wein | Gielerhof
Zweigelt CS Exklusiv | Aumann

Cabernet Sauvignon Selection | Scheiblhofer
Das Phantom | K+K Kirnbauer

0,20l
0,30l
0,50l
0,20l
0,30l
0,50l
0,20l
0,30l
0,50l
0,30l
0,50l
0,50l
0,33l
0,50l
0,50l

1/41

1/8l
1/8l

1/8l
1/8l
1/8l
1/8l
1/8l
1/8l
1/8l
1/8l

3,7
4,7
5,7
3,7
4,7
5,7
3,7
4,7
5,7
4,9
5,9
5,9
5,2
5,9
5,9

4,2
7,6
7,6
6,6
5,5
6,9



DRINKS
Digestif

Unterlehenhof (Rohrberg, Tirol)
Apricot brandy

Honey & pear brandy

Herbal brandy

Williams pear brandy

Stone pine brandy distiled
Stone pine brandy pickled
Masterwort brandy

Kohlerhof (Kramsach)

Enzian

Kossler (Stanz, Tirol)

Apple brandy aged in oak cask

Pear brandy
Rowanberry brandy

Grandma Thresi
Forest fruits liquer

Gin

Kuenz Alpine Dry Gin (Délsach, Osttirol)
Kuenz Alpine Ice Gin (Délsach, Osttirol)
Whisky

Tyrolean Whisky (Starkenberg, Tirol)
Rum

Tyrolean Rum (walchsee, Tirol)

Vodka

1310 Organic Vodka (Sierning, Oberdsterreich)

Cognac
Remy Martin V.S.O.P.

Grappa
Marzadro 36 Lune

2cl
2c
2cl
2cl
2cl
2cl
2cl

2cl

2cl
2cl
2c

2cl

4cl
Acl

Acl

4cl

Acl

Acl

Acl

3,6
3,6
3,6
3,6
3,6
3,6
3,6

6,3

6,3
6,3
7,5
3,8

9,8
9,8

9,8

13,-

8,5

9,5

14,9



