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MENU 

 
Phone: +43 (0) 4248 27 03 

Fax: +43 (0) 4248 34 37 
Mail: gasthof_lindenhof@gmx.at 

www.gasthof-lindenhof.info 
  



 

Information for those with food intolerances: 
A gluten – B crustaceans – C eggs – D fish – E peanut – F soy – G milk – H nuts – L celery – M mustard – N sesame – O sulfites – P lupine – R molluscs 

LITTLE HUNGER?  
 

 
Sulze 
aspic with cyplla, oil, vinegar and bread A C € 10,90 
 
 
Schweinebratenbrot 
cold pork roast on brown bread  
with mustard sauce and horseradish A M O € 8,70 
 
 
Kalter Schweinebraten 
cold roast pork with mustard sauce, horseradish and bread A C M  € 9,20 
 
 
Belegtes Brot 
bread with cold cuts A C G  € 9,00 
 
 
Käsebrot 
bread topped with cheese A C G € 8,50 
 
 
Sauerfleisch 
sour meat with onion, vinegar, olive oil or seed oil A C € 13,50 
 
 
Sauerwurst 
sour sausage with onion, vinegar and oil A C  € 10,60 
 
 
Frankfurter 
sausages with mustard sauce and bread A M  € 5,50 
 
 
Bauernkrainer 
sausage with mustard sauce, horseradish and bread A M  € 6,20 
 
 
Schinken-Käse-Toast 
toast with ham and cheese A G  € 5,50 
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SOUPS 
 
Rindsuppe – beef soup 
choose: Frittaten (noodles), liver dumplings or baked peas A C G L  € 4,90 
 
Kräuterrahmsuppe 
herb cream soup with toasted black bread cubes A G L  € 6,00 
 
Zuppa Pavese 
with gratinated parmesan bread rolls A C G L  € 6,00 
 
Ungarische Gulaschsuppe – Hungarian goulash soup 
spicy with chunks of meat, tomatoes and peppers A L  € 6,60 
 
 
 
 

STARTERS 
 
Spargel 
polish-style asparagus with potatoes A C G  € 10,80 
 
Omelette with topping of your choice:  
cheese, ham, mushrooms, vegetables, etc. C G L  € 8,90 
 
Bauernomelette 
special omelette with green salad C M  € 10,80 
 
Spaghetti “Bolognese” A C L  € 9,80 
 
Kärntner Käsnudel (Carinthian specialty) 
with brown butter and green salad A G M  € 13,40 
 
Hausgemachte Käsespätzle 
homemade cheese spaetzle with green salad A G M  € 12,80 
 
Gebackener Edamer 
baked Edam cheese with tartar sauce A C G  € 11,20 
  



 

Information for those with food intolerances: 
A gluten – B crustaceans – C eggs – D fish – E peanut – F soy – G milk – H nuts – L celery – M mustard – N sesame – O sulfites – P lupine – R molluscs 

MAIN DISHES 
 
Zwiebelrostbraten 
grilled roast made with onion  
and baked potatoes A L M  € 18,50 
 
 
Filetsteak 
beef tenderloin steak in pepper cream sauce  
with French fries A  € 29,00 
 
 
Schweinefilet 
grilled pork fillet  
with gorgonzola sauce and fried potatoes A C G  € 18,00 
 
 
Schweinebraten 
roast pork with fried potatoes A L  € 13,50 
 
 
Kräuterrahmschnitzel 
escalope with cream sauce and rice A G L  € 14,80 
 
 
Jägerschnitzel 
escalope with croquettes and cranberries A L M  € 15,00 
 
 
Naturschnitzel 
escalope with rice A L  € 13,50 
 
 
Wiener Schnitzel 
pork escalope with French fries A C  € 14,80 
 
 
Cordon Bleu (of turkey)  
with parsley potatoes A C G  € 17,40 
 
 
Schollenfilet 
plaice fillet baked with tartar sauce and parsley potatoes A C D G  € 16,20 
 
 
Zanderfilet  
Pikeperch fillet (“miller style”)  
with parsley potatoes A D G  € 19,90 
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GRILLED SPECIALTIES 
 
Grillplatte 
house specialty (for two people): 
grilled meat with serbico rice, vegetables and French fries A L  € 58,00 
 
Schweinekotelett 
pork cutlet with French fries and flavored butter A E  € 14,80 
 
Hausspieß 
skewer with various kinds of meat and serbian rice A  € 17,10 
 
Cevapcici 
meatballs with French fries A C E  € 13,00 
 
Schweinelendensteak “Madagascar” 
fillet steak (pork) with croquettes A E L M  € 14,80 
 
 

 
 
SIDE DISHES 
 
French fries A E  € 4,50 

Rice  € 4,00 

Pasta A C  € 4,00 

Boiled potatoes  € 4,00 

Serbian rice (“Letscho”) A € 5,60 

Croquettes A € 4,00 

Mixed vegetables G L € 5,20  



 

Information for those with food intolerances: 
A gluten – B crustaceans – C eggs – D fish – E peanut – F soy – G milk – H nuts – L celery – M mustard – N sesame – O sulfites – P lupine – R molluscs 

SALAD 
 
Green salad M € 4,80 

Mixed salad (small)  € 5,80 

Mixed salad (large)  € 8,20 
 

Fitnessplatte 
salad plate with pieces of turkey meat C L € 13,00 
 
 
 

 
DESSERTS 
 
Palatschinke  A C G  
pancake with apricot jam  1 pc. € 3,50
  3 pcs. € 7,50 
 

Eispalatschinke  A C E G  
pancake with vanilla ice cream,  1 pc. € 6,90 
whipped cream and chocolate sauce  3 pcs. € 10,80 
 

Schokokuchen 
chocolate soufflé  
with chocolate sauce and whipped cream A C E G € 6,90 
 
Gemischtes Eis 
mixed ice cream with whipped cream E G  € 7,10 
 
 
 
 
 
 
 
 
 
 

Enjoy your meal! 
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SOFT DRINKS 
 
 

Soda water 0,25 l  € 2,00
 0,5 l  € 3,00 

Mineral water 0,33 l (bottle)  € 3,60 

Raspberry or elderberry syrup 
with water 0,5 l  € 2,50 

Spezi (mix of cola and orange soda) 0,25 l  € 3,40 

Orangeade (orange lemonade soda) 0,25 l  € 3,40 

Coke / Coke light 0,33 l (bottle)  € 4,40 
Almdudler 0,33 l (bottle)  € 4,40 

Ice tea 0,33 l (bottle)  € 4,40 

Pago fruit juice  
(apricot, black currant, mango) 0,2 l  € 4,40 

Orange juice 0,25 l O € 3,40 

Apple juice 0,25 l  € 3,40 

Apple juice with water 0,25 l  € 3,40 
 0,5 l  € 4,40 
 

HOT DRINKS 
 
 

Großer Brauner – double espresso G € 3,90 

Kleiner Brauner – espresso G  € 3,00 

Verlängerter 
Caffè Americano G € 3,10 

Heiße Schokolade 
hot chocolate with cream G  € 4,00 

Tee 
fruit, herbal or black tea  € 3,10 
with schnapps or rum  € 4,80 

Glühwein 
mulled wine 0,25 l O € 5,00 

Glühmost 
mulled cider 0,25 l  € 3,50 
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ALCOHOLIC DRINKS 
 

Gösser Märzen (draft beer) 0,3 l A € 4,20 
 0,5 l A € 4,80 

Radler  0,3 l A € 4,20 
 0,5 l A € 4,80 

Flaschenbier  
bottled dark or light beer  A € 4,80 

Weizenbier  
wheat beer  A  € 4,80 

Weizenbier alkoholfrei 
non-alcoholic wheat beer  A  € 4,80 

Gösser alkoholfrei 
non-alcoholic draft beer   € 4,80 

Most  0,25 l  € 2,90 
 0,5 l  € 4,00 

Spritzer   
white wine or red wine spritz 0,25 l O € 3,80 

Grüner Veltliner (wine) 1/8 l O € 3,80 

Zweigelt (wine) 1/8 l O € 3,80 

Merlot (wine) 1/8 l O € 4,20 
 

SPIRITS 
 

Obstler 2 cl  € 2,70 

Marillenbrand 2 cl  € 3,20 
Williamsbrand 2 cl  € 3,20 

Rum 2 cl  € 2,70 

Aperol   € 5,50 

Ramazotti 2 cl  € 3,90 
Jägermeister 2 cl  € 3,90 
 

SPARKLING WINE 
 

Henkel sparkling wine dry 0,75 l O € 35,00 

Prosecco 0,75 l O € 25,00 
 
 


