TH

S

N ﬁc
) w

GOLDENES
DACHL

FOOD &
DRINKS



our
Golden

For us that means: 80% of the food
and beverages we buy are primarily
regional, from Tyrol or Austria.

20% of the products, however, are
sourced from outside Austria.

In our kitchen, we process regional products from
local producers, which allows us to achieve high-
quality base ingredients and short delivery distances.

Our approach to meat: “When you are eating meat,
you should have the best”. We use fish and meat
exclusively of the highest quality and ensure that the
animals are raised in an environment that guarantees
proper animal welfare by the producing farms.

However, it doesn’t always have to be meat:
We also offer a wide selection of
vegetarian Tyrolean dishes.

Awarded in
February 2025
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And we want to know exactly
where it comes from...
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Niederwieser
Organic eggs, organic potatoes,
fruits, salads, vegetables

Mayr Fleisch Natters
Regional meat

Wedl
Organic juices, regional products

Zillertaler
Tyrolean beers

Neurauter
Organic meat, organic dairy products

Nako
Syrups

Viropa
Organic teas

Unterberger
Organic fair trade coffee

Anno 1940
Tyrolean schnapps

Gottardi
Austrian wines

Hollu
Eco cleaning products
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Our trained staff will gladly inform you about

Allergen information according to Codex recommendations
A = Gluten, B = Crustaceans, C = Eggs, D = Fish, E = Peanuts, F = Soy, G = Milk or lactose,
H = Tree nuts, L = Celery, M = Mustard, N = Sesame, O = Sulfites, P = Lupine, R = Mollusks

allergens and ingredients.

@ = Vegetarian

= Vegan



Before or in between - Prima o tra i pasti - Entrée ou Petite Faim

Kirbiscremesuppe - Pumpkin cream soup 8.20
Crema di zucca - Velouté de potiron @

mit Sahnehaube, Kerndl und gerdsteten Kiirbiskernen

with cream topping, pumpkin oil and roasted pumpkin seeds

con guarnizione di panna, olio di semi di zucca e semi di zucca tostati
avec une couche de créeme, huile de graines de courge et graines de courge grillées # ¢!

»Dachl Suppentopf*- “Dachl Soup Pot” 17.50

Rindsbouillon mit Tafelspitz, Wurzelgemiise und Nudeln

Beef broth with boiled beef, root vegetables and noodles

Brodo di manzo con punta di petto, verdure di radice e tagliatelle

Bouillon de beeuf avec viande de boeuf bouillie, Iégumes racines et nouilles* ¢

Hausgemachte Gulaschsuppe - Homemade goulash soup 10.20
Zuppa di gulasch fatta in casa - Soupe de goulasch maison

mit Brot - with bread - con pane - avec pain*¢¢*

Kraftige Rindsbouillon vom Tafelspitz
Hearty beef broth from boiled beef
Brodo di manzo - Bouillon de boeuf riche

mit Frittaten - with Frittaten (savoury pancake) 7.20
Striscioline di crépes - Frittaten (crépes en julienne) A€+

mit Kaspressknodel - with Kaspressknoddel (cheese dumpling) 9.80
con canederli al formaggio - avec boulette de fromage (Kaspressknodel) #< ¢+

mit Speckknddel - with bacon dumplings 9.80
con canederli allo speck - avec boulettes au lard A€

Tartar vom Bio-Rind - Organic beef tartare 22.80
Tartare di manzo biologico - Tartare de boeuf bio

mit eingelegten Zwiebeln, hausgemachter Fruchtmarmelade und Buttertoast

with pickled onions, homemade fruit marmalade, and buttered toast

con cipolle sottaceto, marmellata di frutta fatta in casa e toast al burro
avec oignons marinés, confiture maison et toast au beurre A B¢ O MR

Filet vom Bio-Raucherfisch - Fillet of organic smoked fish 18.50
Filetto di pesce affumicato biologico - Filet de poisson fumé BIO

mit Vogerlsalat, Sahnekren, hausgemachter Fruchtmarmelade auf Buttertoast
with lamb’s lettuce, cream horseradish, homemade fruit jam on buttered toast
con insalata di tarassaco, rafano alla panna, marmellata fatta in casa su pane tostato imburrato
avec salade de mache, raifort a la créme, confiture de fruits maison sur toast beurré*¢©

Bio-Ziegenkase - Organic goat cheese 17.80
Formaggio di capra BIO - Fromage de chevre BIO ®

kurz gegrillt auf Vogerlsalat mit glacierten Friichten und Brot

lightly grilled on lamb’s lettuce with glazed fruits and bread

leggermente grigliato su insalata di songino con frutta glassata e pane

légerement grillé sur salade de mache avec fruits glacés et pain*©©



Tyrolean salads - Insalate tirolesi - Salades tyroliennes

Grosse, saisonelle Salatschiissel - Large seasonal salad bowl
Grande insalata stagionale - Grande salade de saison

mit zwei Kaspressknodeln - with two Kaspressknodel (cheese dumplings) — 17.50
con due canederli al formaggio - avec deux quenelles de fromage *¢ 5™ V)

mit gebackenem Bergkase - with baked mountain cheese A¢6EM (V) 1850
con formaggio di montagna al forno - avec du fromage de montagne cuit au four

mit steirischem Backhendl in Kiirbispanade 19.80
with styrian fried chicken in pumpkin breading

con pollo fritto stiriano con panatura ai semi di zucca

avec Poulet frit styrien en crotite de graines de courge #©¢

Bauernsalat - Farmer’s salad 19.50
Insalata contadina - Salade paysanne

mit gegrillten Bio-Kartoffeln, Speckwiirfel und Bio-Spiegelei

with grilled organic potatoes, bacon cubes, and an organic fried egg

con patate biologiche grigliate, cubetti di pancetta e uovo bio al tegamino
avec pommes de terre grillées bio, lardons et ocuf bio au plat A¢¢

WS

Happy?

We live hospitality and each person in our team gives their all to
make you feel comfortable and welcome as our guest. Because:
Only if you are happy, we are too! How happy are you?

0% Tip = Not happy at all 5% Tip = Yes, quite happy 7,5% Tip = Feeling super happy
10% Tip = Happy to the moon and back 50% Tip & more =1 will name my firstborn after this place

We love it fair - the tip is shared fairly among the whole team. Of course,
the tip is not a must, but a token of appreciation and a thank you for a
successful stay with us at the Gasthaus Goldenes Dachl.
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Our Popular Schnitzels - Le nostre amate cotolette - Nos Célebres Schnitzels

Schnitzel - Cotoletta - Escalope

vom Tiroler Milchkalb - from Tyrolean milk veal 29.90
di vitello da latte tirolese - de veau de lait tyrolien 4¢¢

vom heimischen Schwein - from local pork 19.00
di maiale locale - de porc local #¢¢

Serviert mit hausgemachtem Bio-Kartoffelsalat und Preiselbeeren.
Served with homemade organic potato salad and cranberries.
Servito con insalata di patate biologiche fatta in casa e mirtilli rossi.
Servi avec une salade de pommes de terre bio maison et des airelles.

Cordon Bleu 24.70

Mit Schinken und Kése gefiilltes Schnitzel vom heimischen Schwein, serviert mit
Pommes Frites und Ketchup - Breaded schnitzel filled with ham and cheese
from local pork, served with french fries and ketchup - Cotoletta di maiale
ripiena di prosciutto e formaggio, servito con patatine fritte e ketchup - Escalope
de porc farcie au jambon et au fromage, servi avec des frites et du ketchup*©¢

,Dachl-Cordon Bleu* 24.70

gefillt mit Speck und Bergkase, serviert mit Pommes Frites und Ketchup

filled with bacon and mountain cheese, served with french fries and ketchup
ripieno di pancetta e formaggio di montagna, servito con patatine fritte e ketchup
farcis au lard et au fromage de montagne, servi avec des frites et du ketchup*©¢

Veggie Schnitzel - Cotoletta vegetariana - Schnitzel végétarien @ 1850

paniertes Bio-Topfen-Gemiise Laibchen mit Sauerrahm-Dip und Beilagensalat
Breaded organic-curd-vegetable patties with sour cream dip and side salad
Polpettine di verdure bio impanate con salsa alla panna acida e contorno di insalata
Galettes de légumes bio panées a la creme fraiche et salade d'accompagnement # ©¢

Extra Beilage - Extra side - Contorno extra - Supplément spécial 590
Hausgemachter Bio-Kartoffelsalat, Bio-Petersilkartoffeln, Pommes Frites, Beilagensalat
Homemade organic potato salad, organic parsley potatoes, French fries, or side salad
Insalata di patate biologica fatta in casa,

Patate biologiche al prezzemolo, Patatine fritte, Insalata mista

Salade de pommes de terre bio maison,
Pommes de terre bio au persil, Frites, Salade verte Even with minimal

environmental impact,
a classic schnitzel is
always in style.
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Dryore Wossider

Our classics - I nostri classici - Nos Classiques

Wildragout - Venison ragout 26.20
Spezzatino di selvaggina - Rago(it de gibier

mit Serviettenknddeln, gebratenem Wurzelgemiise, Pilzen und Preiselbeerbirne
with bread dumplings, roasted root vegetables, mushrooms, and lingonberry pear

con canederli, verdure arrostite, funghi e pera ai mirtilli rossi
avec quenelles, légumes 16tis, champignons et poire aux airelles A¢©MO

Tiroler Dachl Grostl - Tyrolean “Dachl Grostl” 19.80
“Dachl Grostl” tirolese - Tyrolien »Dachl Grostl«

mit Schweinsbraten, Surbratl und Tafelspitzfleisch dazu lauwarmer Speck-Krautsalat
with roast pork, smoked pork, and boiled beef, served with warm bacon-cabbage salad

con arrosto di maiale, pancetta salmistrata e carne bollita, insalata tiepida di cavolo e pancetta
avec 16ti de porc, viande salée et viande bouillie, servie avec salade tiede de chou au lard A¢*

+ Wahlweise mit Bio-Spiegelei - optionally with organic fried egg 350
a scelta con uovo fritto bio - avec ceuf bio au plat

Rindsgulasch - Beef goulash - Gulasch di manzo - Goulasch de boeuf 19.80

mit hausgemachten, gegrillten Serviettenknddeln, Gurkerl und Bio-Ei
with homemade grilled bread dumplings, pickles and an organic egg
con canederli grigliati, cetriolini e uovo bio

avec quenelles grillées, cornichons et ceuf bio A¢EMO

Backhendl am Knochen - Baked chicken 19.80
Pollo al forno - Poulet frit sur os

mit hausgemachtem Bio-Kartoffelsalat und selbstgemachter Kernél-Mayonnaise
with homemade organic potato salad and homemade pumpkin seed mayonnaise
insalata di patate bio e maionese all'olio di semi di zucca fatta in casa

avec salade de pommes de terre bio et mayonnaise maison a 'huile de graines de courge A©¢#1

Zweierlei vom heimischen Schwein - Two styles of local pork  19.80
Due tagli di maiale locale - Duo de porc local

Bauch- und Schopfbraten mit Sauerkraut und gegrillten Serviettenknddeln
Belly and shoulder roast pork with sauerkraut and grilled bread dumplings
Pancetta e coppa con crauti e canederli grigliati

Poitrine et échine avec choucroute et quenelles grilléesAcreLMoP



Changing weekly we
ofter forgotten classics
of Tyrolean cuisine.

We are happy to inform you.

Geschmorte Lammhuft - Braised lamb loin 27.20
Punta d’agnello brasata - Epaule d’agneau brais¢e

mit Gemiise und Bio-Rosmarinkartoffeln

with vegetables and organic rosemary potatoes

con verdure e patate bio al rosmarino

avec légumes et pommes de terre bio au romarin A M

Tafelspitz vom heimischen Rind - Boiled Local Beef 2820
Carne di manzo bollita in brodo - Boeuf bouilli dans le bouillon
klassisch in der Suppe serviert mit Bio-Rostkartoffeln, Cremespinat und frischem Kren
Served in soup with organic roast potatoes, creamed spinach & fresh horseradish
servita con patate arrosto bio, spinaci alla crema e rafano fresco

servi avec pommes de terre sautées bio, épinards a la creme et raifort frais A ¢*

Filet vom heimischen Zander - Filet of local Zander fish 28.00
Filetto di lucioperca locale - Filet de sandre local

mit Rostgemiise und Bio-Schnittlauchkartoffeln

with roasted vegetables and organic chive potatoes

con verdure arrostite e patate all’erba cipollina bio

avec légumes r6tis et pommes de terre bio a la ciboulette AP¢©
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Vegetarian and vegan - Vegetariano e vegano - Végétarien et végétalien

Hausgemachte Spinatspatzle - Homemade spinach Spatzle 16.80
Spatzle agli spinaci - Spatzle aux ¢pinards ©

vom Bio-Ei in leichter Kasesauce

with organic eggs in a light cheese sauce

con uova biologiche in una salsa leggera al formaggio

avec ceufs bio dans une sauce au fromage légere 4¢©

Greta’s Kasspatzln - “Greta’s cheese spatzle” 1650
“Gli spatzle al formaggio di Greta” - «Kasspatzle de Greta» ©
Hausgemachte Eierspatzle vom Bio-Ei mit Tiroler Bergkasemischung und Rostzwiebeln
Homemade egg spaetzle with Tyrolean mountain cheese mix and roasted onions

Spatzle di uova bio fatti in casa con formaggio di montagna tirolese e cipolla arrostita
Spatzle maison aux ceufs bio, fromages de montagne et oignons grillés ¢+

Hierbei handelt es sich um unseren Klimateller.
This is our environmentally sustainable plate.

Handgemachte Spinatknddel - Handmade spinach dumplings 16.80
Canederli agli spinaci fatti a mano - Quenelles d'¢épinards maison ®
auf Babyspinat mit Alpenbutter und Kase

on baby spinach with alpine butter and cheese

su letto di spinacino con burro delle Alpi e formaggio
sur lit de jeunes pousses d’épinards, beurre alpin et fromage 4"

Zweierlei vom hausgemachten Knodel 17.50
Two kinds of homemade dumplings

Due tipi di canederli fatti in casa - Duo de quenelles maison @
Spinat- und Kaspressknoddel mit Alpenbutter und Kase

Spinach and cheese dumplings with alpine butter and cheese

Canederli di spinaci e formaggio con burro e formaggio di malga
Quenelles d'¢pinards et de fromage au beurre des Alpes A6 L

Hausgemachte Bio-Kartoffel-Gnocchi 19.20
Homemade organic potato gnocchi - Gnocchi di patate bio fatti in casa
Gnocchis de pommes de terre bio faits maison

in einer leichten, veganen Gemuisecreme mit Ofenkiirbis A
in a light vegan vegetable cream with roasted pumpkin -
in crema vegetale leggera con zucca al forno

dans une sauce légere aux légumes avec potiron roti AF

It doesn’t always have to be meat.

We offer a large selection of vegetarian or vegan Tyrolean dishes.
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Sweets - Dolci - Desserts

Kaiserschmarrn - Sweetened pancake 16.50
Pancake spezzettato - «Kaiserschmarrn» @

mit Zucker und Butter karamellisiert wahlweise mit oder ohne
eingelegte Rosinen, mit Zwetschgenroster und Apfelmus

caramelised with sugar and butter, optionally with or without
pickled raisins, served with plum compote and apple sauce

caramellato con zucchero e burro con o senza uvetta,
accompagnato da composta di prugne e pure di mele

caramélisé au sucre et au beurre, avec ou sans raisins secs,
accompagné de compote de prunes et de compote de pommes *¢¢©

Hausgemachter Apfelstrudel - Homemade apple strudel 7.60
Strudel di mele fatto in casa - Strudel aux pommes maison ©

mit Schlagsahne - with whipped cream - con panna montata - avec créme chantilly 4¢©

Bio-Topfenmousse - Organic curd mousse 11.00
Mousse di ricotta bio - Mousse de fromage blanc bio ®

mit Beerenragout, Friichten der Saison und karamellisierten Mandeln

with berry ragout, seasonal fruits, and caramelised almonds

con composta di frutti di bosco, frutta di stagione e mandorle caramellate
avec compotée de fruits rouges, fruits de saison et amandes caramélisées AHF6

Hausgemachter Schokoladen Brownie - Homemade chocolate brownie 9.80
Brownie al cioccolato fatto in casa - Brownie au chocolat maison ™

mit Vanilleeis - with vanilla ice cream - con gelato alla vaniglia - avec glace vanille A¢F¢

Bio-Topfen-Marillen Strudel - Organic curd-apricot strudel @  7.90
Strudel di ricotta e albicocche bio - Strudel bio au fromage blanc et abricots

mit Schlagsahne - with whipped cream - con panna montata - avec créme chantilly A©6M

Scheiterhaufen nach Art des Hauses - Baked bread pudding 9.80
Pudding di pane “Scheiterhaufen” - Pudding de pain «Scheiterhaufen» ©

mit Schnechaube und warmer Vanillesauce
served with egg white foam and warm vanilla sauce
con meringa e salsa alla vaniglia calda - avec meringue et sauce vanille chaude A€F¢H

Affogato @ 6.20
Espresso mit 1 Kugel Vanilleeis - Espresso with one scoop of vanilla ice cream

Espresso con una pallina di gelato alla vaniglia - Espresso avec une boule de glace a la vanille ©

Espresso Martini frisch geshaked - Freshly shaken 10.20
shakerato fresco - fraichement secoué @

mit - with - con - avec Vodka “X” Expresso




ALL

MAM AUSTRIAN
Griiner Veltliner 1/81 580
Winery Anton Bauer, Wagram, Lower Austria Bottle 33.50
Roter Veltliner 1/81 590
Winery Josef Fritz, Wagram, Lower Austria Bottle 34.00
Sauvignon Blanc 1/81 6.50
Winery Muster, Gamlitz, Styria Bottle 38.00
Riesling Federspiel 1/81 6.50
Winery Rossatz, Domain Wachau, Lower Austria Bottle 38.00
Chardonnay 1/81 0.20
Winery Gschweicher, Lower Austria Bottle 36.00
Spatlese Cuvée 1/81 6.60
Sweet wine made from Sauvignon Blanc & Griiner Bottle 39.00
Veltliner, Winery Kirnbauer, Deutschkreutz, Burgenland
W ———

Zweigelt 1/81 580
Kalk und Stein, Winery Unger, Burgenland Bottle 33.50
Merlot 1/81 6.40
Winery Jaqueline Klein, Andau, Burgenland Bottle 37.00
Blaufrankisch 1/81 6.30
Kalk und Stein, Winery Unger, Burgenland Bottle 36.00
Cuvée Fusion One 1/81 6.90
Winery Lang, aus Merlot und Blaufrinkisch, Burgenland ~ Bottle 41.00
Die kleine Feine 0.331 Bottle  20.00
K+K Cuvée, Deutschkreutz, Burgenland

Rosé 1/81 5.80

Winery Strehn, Deutschkreutz, Burgenland Bottle 33.50



Spritzer white - red 1/41 450
Aperol Spritz 1741 7.50
Prosecco Aperol 1741 7.90
Tiroler Hugo 1/41 7.90
Prosecco DOCG 011 540

0.71 Bottle  35.00
Prosecco Rosé DOCG 011 590

0.71 Bottle  39.00

Sririls

Ramazotti - Jagermeister 2cl 4.20
Fernet - Montenegro 2cl 4.20
Tequila Gold 2¢cl 4.20
Berliner Luft 2cl 4.20
Limoncello 2cl 4.20
Sambuca 2cl 4.20
Gin 4cl 5.00
Premium Gin 4cl 950
Vodka ,X* Austria 4cl 5.00
Premium Vodka ,X* Austria 4cl 950
Rum 4cl 5.00
Premium Rum 4cl 950
Whiskey 4cl 5.00
Single Malts 4cl 9.50

Schnaptrs

Schnapps from the Distillery Anno 1940 2cl 590

Williams (Pear) - Marille (Apricot) - Himbeere (Raspberry)
Haselnuss (Hazelnut) - Zirbe (Pine) - Obstler (Mixed fruit)
Johannisbeer (Black Current) - Marillenlikor (Apricot liqueur)

The fine spirits from the specialty distillery Anno 1940 are selected
with great care and made from natural raw ingredients. Martin
Geishauer upholds tradition, customs, and inherited knowledge with
deep reverence, providing us with the finest-quality and pure distillates.



Zillertal Beer - brewed by Tyrol’s oldest family-owned brewery. Crafted over 16

generations using crystal-clear mountain spring water from the Zillertal, with
malt from local grains, and hops from carefully selected growing regions.

Froikly Loptred v

Marzen 0.21
12,1" original gravity - 51% Vol. 0.3l
Golden yellow, pleasantly smooth 0.51
Weissbier Hell 0.3l
11,7° original gravity - 5,0% Vol. 0.51
Amber, fruity, fresh, naturally cloudy

Bio-Radler naturtriib 0.3l
9,3° original gravity - 1,6% Vol. 0.51

Pale yellow and naturally cloudy, fruity and light

B LA beev .

Dunkel / N 05l
12,3 original gravity - 5,2% Vol.

Chestnut-colored, full-bodied

with a light caramelized flavor

Schwarzes 0.331
12,3 original gravity - 5,2% Vol.
Deep dark, roasted malt aroma with a hint of sweetness

Weissbier dunkel 0.51
11,7 original gravity - 5% Vol.

Chestnut-colored, rich in flavor

with fine roasted malt notes

Imperial Zwickl 0.331
13,2 original gravity - 5,7% Vol.
Naturally cloudy, with notes of mango and passion fruit

Weissbier Non-Alcoholic 051
Hell Non-Alcoholic 051

3.60
450
550

4.70
580

450
5.50

590

4.70

580

4.70

580
5.80
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Organic juices
Cloudy apple, orange, currant, apricot 0,251 450
Mixed with water or soda 0,31 450

0,51 580

S

The varieties 0,31 4.40
pine, sour cherry, wild cranberry, 0,51 580
black elderberry, basil and wild berry,
ginger and mint, lavender and lemon
+ Vodka “X” Austria (4cl) 0,31 9.20
0,51 10.80
A\ 7
Soda with lemon juice, elderflower or raspberry syrup 0,31 3.60
0,51 4.80
Mineral water still - sparkling 0,331 3.60
0,751 6.60
Coca Cola Classic - Zero - Sprite - Mezzo Mix 0,331 4.40
Midi’s Bio-Orangenlimo 0,331 4.40
Almdudler 0,351 4.40
Red Bull 0,251 490
Organics by Red Bull 0,251 490

Tonic Water - Bitter Lemon - Purple Berry - Fizzy Peach

Nako Iced Tea Tyrol 0,31 4.40
0,51 580



Cotler
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Espresso 320 The Beloved Artisan Coffee
Macchiato 3.40 stands for craftsmanship,
Double espresso with milk  4.60 sustainability, and fairness. Close
Cappuccino 450 collaboration with farmers and
Americano 420 importers ensures the highest
Latte Macchiato 530 quality. Naturally, all products are

' organic and Fairtrade certified.

Hot Chocolate 550

2\ 7
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Tea Mug 450

Forest Fruits - South Tyrolean Organic Herbs
Green (Bio) - Ginger & Lemon (Bio) - Peppermint (Bio)
Black English Breakfast (Bio) - Chamomile (Bio)

The Campestrini brothers run
a small, certified organic farm
based in Brixen, South Tyrol.

Hot ginger mint lemon tea Mug 450
o g o 2
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All prices are in euros. Typesetting and printing errors as well as price adjustments reserved.



