
 

 

 

 

 

 

 
 

English Menu 
 

 

 
 



B R O T Z E I T E N ,  S A L A D S  A N D  S N A C K S …  
 

“Lucky Snack” 
fresh bread with chives and lard 5,00 
 

“Happy cubes” 
little bites of emmentaler cheese 4,00 
 

Smoked trout fillet 
apple–horseradish cream / lamb’s lettuce / butter / 
root bread 12,90 
 

“Haderner O-Batzi” 
cheese spread with pretzel and bread 12,50 
 

“Saufetzen” salad 
vinegar-marinated roast pork / onions / pickles  
horseradish 10,50 
 

Mixed salad 
with homemade orange-mustard dressing  
small           5,90                               large   11,90 
 

Styrian farmers salad with baked chicken, potato 
salad, cabbage salad, pumpkin seed oil, radish17,90 
 

Alpine-style salad  
with potato sour cream dressing 
lamb’s lettuce / South Tyrolean speck / crispy 
potatoes / roasted tomatoes 15,90 
 



FROM THE SOUP POT … 
Beef broth with vegetables, chives,  
with pancake slices 6,90 
with liver dumpling 6,90 
 

Creamy potato soup – vegan 
marjoram / onions / vegetables / chives 7,90 
add Vienna sausage 8,90 
 
 

VEGETARIAN … 
Spaetzle 
with fried onions and grated cheese 15,50 
 

Delicate pumpkin dumplings – vegan 
butternut squash / cashews /  
mustard fruits / apple & sage ragout 17,90 
 
 

SAUSAGE SPECIALTIES… 
Traditional “Weißwurst” – until 2:00pm- 
served with pretzel and sweet mustard 8,50 
 

Most famous Currywurst 

with French fries and BBQ-sauce    16,10 
 

6 grilled pork sausages 
Augustiner wheat beer sauerkraut /  
horseradish / mashed potatoe 15,60 
 
 



FROM THE SEA… 
Baked hake fillet 

with potato salad and sauce remoulade 18,90 
 

Char fillet – pan-fried skin-on 
kale / mashed potatoes / saffron sauce 22,00 
 
 

HADERNER AUGUSTINER SPECIALTIES … 
Bavarian roast pork 
with crust in natural sauce served with potato 
dumpling 17,10 
 

Munich-style pork schnitzel  
– in a horseradish–mustard pretzel crust 
served with your choice of fried potatoes, potato & 
lamb’s lettuce salad, or French fries 18,50 
 

Slow-cooked veal topside 
with root vegetables, bouillon potatoes,  
horseradish & chives 21,90 
 

Pan-fried veal patties in butter 
served with mashed potatoes and jus 17,60 
 

Onion steak with shallot-red wine sauce,  
fried potatoes and bacon-beans 29,50 

 

 
 



Escalope “Vienna style” 
served with your choice of fried potatoes, potato & 
lamb’s lettuce salad, or French fries 28,90 
 
 

AND SOMETHING SWEET AT THE END … 
“Tipsy fruits” 
rum-soaked fruits / vanilla ice cream / hazelnut 
brittle / whipped cream 9,90 
 

Baked apple slices 
with cinnamon sugar, vanilla ice cream 
and whipped cream 9,90 
 

Kaiserschmarrn – for two or more persons 
flambéed with rum / almonds /  
raisins / plum compote p.P. 10,90 

 
 
 
 
 
 
 
 
 



BEVERAGE LIST 
 

Augustiner Beer 0,5 l 
Augustiner Original 4,50 
Augustiner wheat beer 4,80 
Augustiner Edelstoff 4,80 
Augustiner dark beer 4,80 
Augustiner non-alcoholic lager 4,80 
Erdinger non-alcoholic wheat beer 4,80 
Radler – beer with lemonade 4,50 
Russ`n – wheat beer with lemonade 4,80 
 
 

Non-Alcoholic Drinks 
Orangeade 0,5 l 4,10 
Lemonade 0,5 l 4,10 
Table Water 0,5 l 3,90 
Cola Mix 0,5 l 4,10 
Coke or Coke zero 0,33 l 4,00 
Apple juice 0,2 l 3,30 
Apfelsaftschorle – apple juice with sparkling mineral water 
0,4 l 4,50 
 
 

Hot Drinks 
Espresso 2,90 
Double espresso 4,20 
Cup of coffee 3,20 
Mug of coffee 4,20 
Cup of white coffee 4,30 
Cappuccino 3,90 



Mug of tea  
– black, peppermint, fruit or chamomile 3,20 
 
 

Wines 0,2 l 
White Wines  
 Sauvignon Blanc 7,50 
 Riesling 8,00 
 “Erstes Fass” – white wine cuvee 7,00 

 Weißburgunder 8,50 

 
 

Red Wines 
 “Lagrein”  8,50 
 Merlot 7,50 
 Cuvee “Incognito” 8,00 
 
 

Rosè Wine  
 Mediterraneé Rosé 7,50 
 Muskat Rosé 7,50 
 
Wine Cooler / Spritzer – Green Veltliner with sparkling 
mineral water 0,4 l 7,40 

 
Spirits 
Obstler – fruit brandy 38% vol. 4,60 
Williams Pear Brandy 38% vol. 4,60 
Jägermeister 35% vol. 4,50 
Fine Mirabel 40% vol. 7,50 
Black currant schnaps or hazelnut schnaps 6,50 


