Zipfer Bierhaus

RECOMMANDATIONS OF THE WEEK
Aperitif

Frizzante | Vineyard Humer | a sparkling experience | NO | glass0,11t. 4,

Classic-Frizzante-Spritz with Aperol | 0251t 7,

We Beer I

Brewery Schwechat | Zwickl

straw yellow - unfiltered | It is emphatically finely aromatic and hopped with a floral note
54%alc. | Stw.12,5° | 0,51t bottle 5,2

& ,Beer carousel”

a sampler of 6 different beers
smalleach 0,21t. 19,- | Dbigeach0,31t. 23,1

Wine

Vineyard Allacher | Merlot Reserve | Burgenland
1/81t. 52 | 0,751t bottle 30,

§ Glithwein 0,251t 5,4 §

Original Sporer - Orangenpunsch | Liqueur & Punch Manufacture from Salzburg 0,251t. 5,4

From the Kkitchen

Beef soup with semolina dumplings and herbs

Rindssuppe mit GriefSnockerl und Krdutern ac
6,5

Fish tartare (salmon & herring) served with roasted potatoes and sour cream dip

Zweierlei Tartar vom Rducherlachs und Matjes mit Kartoffelrosti, Limetten-Sauerrahmdip fein garniert 90
18,5

“Salzburger Verhackertes” - chopped bacon (smoked spread) with red onions,

gherkin and a beer pretzel

Salzburger Verhackertes — Aufstrich von Gerduchertem, mit roten Zwiebeln, Gewlirzgurke und einer Bierlaugenbreze a9mo
10,5

Venison ragout in juniper cream sauce with red cabbage, bread dumpling and cranberries

Hirschragout in WachholderrahmsofSe mit Blaukraut, Semmelknédel und Preiselbeeren acgo
22,9

Vegetarian: Gratinated pasta (Penne) with tomato-tuna sauce and fried arugula

Vegetarisch: Gratinierte Penne in Tomaten-Thunfischsauce und frittiertem Rucola acgo
17,5

Grilled black pudding with roasted potatoes, apple puree with horse radish and malt beer sauce

Gegrillte Blutwurstscheiben mit Kartoffelrésti, Apfelkren und Malzbiersof3e a©
18,9

For you are cooking: Head chef Peter Bernroider & Souschef Peter Matzinger with André, Dejan, Michal & Odi. More help: Andrea, Hans & Tony
For your service: Head waiter Themis Ntafopoulos with Alexander, Gyérgy, lulian, Martin, Mokkas, Natalia, Rachid, Ricci and Uschi

Prices in Euro incl. all charges



