


House-Cured Salmon Trout
Honey-Mustard Sauce | Orange | 
Lime | Bitter Greens | Sesame
A | C | D | F | L | M | N | O €18,50

Open-Faced Pumpkin Terrine 
Marinated Pumpkin | Pumpkin Tartare |
Pumpkin Purée | Black Walnut | 
Pumpkin Seed Oil Aioli
 A | F | H |  M | N | O €16,50

Old Styrian Pumpkin Cream Soup  
Apple | Dill | Brown Butter Foam
 G | H  | L | O €6,50

Cauliflower Cream Soup
Crispy Chickpea Fritters | Chakalaka 
A | F | H | L | O €7,50

SOUPS

Hearty Beef Broth
Pancake Strips or Cheese Dumplings 
Root Vegetables | Chives
A | C | G | L | M | O €6,00

appetizers

Seasonal & Mixed Salad
Seasonal Greens | Potatoes | Styrian Beans
H | L | M | O €6,50

SALADs

Styrian Lamb's Lettuce Salad
Potatoes | Bacon | Free-Range egg
A | C | L | M | O €10,50

Classic Potato Salad
Chives | Red Onion
L | M | O €6,00

Koarl’s Surprise Menu
inkl. bread service

3 Courses
Starter, Main & Dessert

4 Courses
Starter, Soup, Main & Dessert

€58,00

€66,00

Bread Service
A | D | G | M

Spread | Butter | Bread

Koarl’s Bread Tower (serves 4)

€3,90
€15,50

Seasoned Grass-Fed Beef Tartare
Mustard Caviar | Egg Yolk Cream | 
Brioche Toast | Balsamic Shallots
A | C | D | F | G | M

80 g
130 g

€19,00
 €23,50

soups & salate

5 Courses
Full Tasting Menu

€76,00

Styrian Beans
Pumpkin Seed Oil | Chives
H | L | M | O €7,00



Koarl’s Beef Burger 
Pickled Red Onions | Cheddar | 
Black Garlic Aioli | Bacon
A | C | G | L | N €21,50

 with Steak Fries

Tender Game Ragout
Sour Cream Dumpling | Wild Broccoli | 
Ras el-Hanout | Ginger
A | C | G | F | H | M | L | O €25,50

Braised Spiced Cauliflower 
Warm Tabbouleh | Mint | Soy Yogurt
A | F | H | L | N €18,50

Creamy Pumpkin Gnocchi 
Butternut Squash | Hokkaido Squash | 
Goat Cheese
A | C | G | H | O €19,50

Wildbach Trout
Pearl Barley | Soy-Glazed Mushrooms |
Brussels Sprouts
 A | C | D | F | G | L | M | O

€27,50

main courses

Wildbach Arctic Char
Tomato Vegetable Broth | Sage Gnocchi
A | C | D | G | M | O €27,50

€29,50

€18,50

Wiener Schnitzel
Parsley Potatoes | Cranberries | Lemon
A | C | G

Styrian Pork
Veal Fried in Clarified Butter

Styrian Chicken Salad
Grilled or Breaded & Fried
A | C | F | L €18,50

Classic Tafelspitz, Grass-Fed Beef
Root Vegetables | Pan-Fried Potatoes | 
Apple Horseradish | Chive Sauce
C | G | H | L | M | O €25,50

Fillet Steak from Local Organic Beef
Port Wine Jus | Creamy Pumpkin | 
Roasted Pumpkin
G | L | M  | N | O

Lady Cut, 160 g
Gentleman Cut, 250 g

€39,50
€49,50

Corn-Fed Chicken Roulade
Bread Dumpling Stuffing | Creamy Kohlrabi
A | C | G | H | M | O | L €22,50 ALLERGENS

A 
B

C

D

F

G

H

L

M

N

O

Gluten
Crustaceans
Poultry eggs
Fish
Soybeans
Mammalian 
milk
Nuts

Celery

Mustard

Sesame seeds

Sulfur oxide

and sulfites

Vegan

Vegetarian



€12,00

Koarl's Fried Apple Rings 
Tempura Batter | Cinnamon Sugar |
Vanilla Ice Cream | Pumpkin Seed Oil
A | C | G | H | O

Strawberry Rhubarb 

Pumpkin Seed 

Plum

Vanilla

Apricot

Chocolate
€2,90 Per Scoop

HOMEMADE ICE CREAM &
SORBET

O

C | G | H

H | O

C | G

O

Chocolate Trio
Dark Chocolate Tart | Milk Chocolate
Mousse | White Chocolate Ice Cream | Plum
A | C | G | O €12,50

€5,40

€3,20

€4,50

€4,50

€4,70

€3,50

€3,80

€4,80

€0,50

TEE  

€4,90 

dessert

Poppy Seed Crème Brûlée
Pear Compote | Muscovado Sugar
A | C | G | O €11,00

Cake of the Day
Seasonal Fruit Compote
A | C | G | H €5,50

option

available

hot drinks

Affogato

Espresso 

Cappuccino 

Double Espresso 

Latte Macchiato 

Espresso Macchiato

Americano

Hot Chocolate

Almond, Oat and Lactose-Free Milk

Green, Fruit, Herbs, Rooibos,

Chamomile, Black, Mint, 

Ginger-Lemon



€4,40

€4,40

 €4,40

€4,40

 €4,40

€4,90

€4,30

Koarl's Homemade
Lemonades, 0.5 l

SOFT DRINKS

€3,40

€5,20

€1,80

€3,00

€4,50

€3,00

€4,50

€1,00

 €2,00

WATER

STMK Water Still / Sparkling 0,33l

STMK Water Still / Sparkling 0,75l

Soda Water 0,25l 

Soda Water 0,50l 

S0da Water 1l 

Soda/Tap Water with Lemon 0,25l

Soda/Tap Water with Lemon 0,50l

Carafe of Spring Water 0,5l

Carafe of Spring Water 1,0l

Farmhouse Juices

€5,80

Raspberry Lemongrass, 

Blackberry Aronia, Apple Rhubarb

0,3l 0,5l

Straight 

With Soda 

With Tap Water 

€4,50

€4,00

€3,60

€6,20

€4,90

€4,50

Grape | Black Currant | 

Apricot | Orchard Apple | 

Strawberry Rhubarb | Pear

cold drinks

MOCKTAILS

€8,50

€7,70

€6,50

€10,00

€10,00

€10,00

Virgin Peach Secco

Aperitivo Arancia

Wellness Prosecco Prestige

Easy Mint

Fruity Kiss

Little Buddha

Coca Cola / Zero 0,33l

Almdudler o,35l 

Frucade 0,33l 

Sprite 0,33l

Spezi 0,33l 

Richard Sun Ice Tea 0,33l

Schweppes Tonic / Bitter Lemon /

Ginger Ale / Ginger Beer /

White Peach / Pomegranate 0,2l



alcoholic

€5,40

€5,50

€5,10

€5,40

€5,50

Gösser Gold
on tap

Starobrno
on tap

Puntigamer Fl.

Schilcher Bräu Fl.

Radler on tap

Schladminger Weiße Fl.

Gösser Naturgold alcohol-free

BEER & MORE 0,3l 0,5l
€4,30

€4,40

€4,90

€4,30

€4,40

0,2l
€3,40

€10,00

€9,00

€12,00

€5,20

€6,70

 €6,70

€7,70

€5,90

€6,80

€4,00

€4,00

€6,50

APERITIF & DIGESTIVE
Koarl’s Apple Starter

Koarl’s Orange Tonic

Koarl’s Gin Rosé

Mionetto Spumante Extra Dry

Muskatellersekt 

Schilcherfrizzante 

Campari Soda / Orange 

Martini Rosso/Bianco/Extra Dry/Fiero

Miss Rosy Wermut White / Rosé

Ramazzotti Sambuca

Pernod Anise / Ricard Pastis

Averna Sour

SPRITZ & SPIRITS
€6,90

€4,20

€7,70

€7,70

€7,70

€7,70

€8,50

€7,70

€7,70

€9,50

€7,70

Muscatel Spritzer 

White Wine / Schilcher Spritzer

Hugo

Aperol Spritz 

Lillet Wild Berry

Lillet White Peach

Miss Rosy Spritz White / Rosé

Limoncello Spritz

White Peach Secco

Styrian Bellini

Granatapfel-Secco

FINE BRANDIES & LIQUERS 2cl   

Hainzl Jauk
Blueberry Liqueur €6,00

Jöbstl Destillerie

Grand Dame Old Plum / Apricot / 

Dried Pear / Quince / Damson €6,80

Hauser Tradition
Williams pear €5,00

Siegfried Herzog Distillates

Apricot / Hazelnut / Pine Chocolate Chili /

Raspberry Liqueur

Rowanberry

€5,90

€14,90



€5,90

 €7,90

€5,90

GRAPPA Distillery Marzadro

Dic’Otto Lune

Giare Amarone

Trentina Morbida

alcoholic

       €10,00

    €9,00

       €11,00

€14,00

€28,00

WHISKY/BOURBON

Sulm Valley 

Jameson 

Four Roses

Aberfeldy Scotch Whisky

Aberlour A’bunadh

2cl 4cl
       €5,00

€4,50

€5,50

€7,00

€14,00

       €22,00

€16,00

    €8,00

€ 13,00

RUM

Ron Zacapa

XO Strohmaier / Krauss 

Havana Añejo Especial

Havana Añejo 7 Anos

2cl 4cl

        €11,00

€8,00

    €4,00

€6,50

       €12,00

    €8,00

       €11,00

VODKA

Belvedere

Absolut 

Absolut Elyx

2cl 4cl

       €6,00

    €4,00

       €5,50

       €12,00

    €16,00

COGNAC

Courvoisier VS

Hennessy VS

2cl 4cl

       €6,00

    €8,00

 €12,00

€13,00

€14,00

€12,00

 €11,50

 €13,00

€8,00

€11,00

€15,50

€13,50

€12,00

€8,00

€10,00

COCKTAILS 
Bartenders’ Sour Cocktail Special

Espresso Martini 

Big Buddha

Mojito Classic

Blueberry Affair

Moscow Mule

Irish Lemon

Cuba Libre

Cubata 7 Years

Styrian Negroni

Shanghai Gold

Bourbon & Pomegranate

Tequila Sunrise

GIN
       €11,00

€11,00

    €6,00

       €11,00

€8,00

€11,00

Krauss G+ Classic Edition

The Botanist

Beefeater London Dry

Brockmans Int. Smooth

Malfy Originale / Rosa

Monkey 47 

4cl2cl
       €5,50

€5,50

    €3,00

       €5,50

 €4,00

   € 5,50

2cl
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