Friesacher's Klassiker Menll | Friesacher's Classic-menu

Vogerlsalat
corn salad
french dressing, fried chanterelles, quail egg & pumpkin seed oil

or

Kalte Gurkenschaumsuppe
cold cucumber bowl
smoked trout croustini

or

Rindsuppe mit einer Einlage nach Wahl
beef broth with semolina dumplings, veal liver dumplings,
strudel of hashed meat or sliced pancakes

Ausgelostes Backhendl
crumbed fried spring chicken, potato - corn salad

or

Faschiertes Laibchen
rissoles
potato gratin & cream chanterelles

or

Wolfsbarschfilet
fillet of sea bass
peas-cream, pepper jam & beurre blanc

or

Eierschwammerl-Gulasch
chanterelle goulash
roasted dumplings

Buttermilch Panna Cotta im Glas
buttermilk panna cotta
pickled vineyard peach & currant

or

Zitronen-Joghurt-Mousse
lemon yogurt mousse
blueberry ragout

or

Friesacher's Cremeschnitte
Friesacher's slice of cream cake & berry ragout

3 course with soup 28
3 course with starter 34



Vorspeisen | Starters

Beef Tartare 18/21
pickeld vegetables, butter & toast, or brown bread
1209/ 180 ¢

Saiblingstartare (roh mariniert)
char tartare (marinated raw)
kohlrabi, pickled cherry tomatoes & dill sour cream 16

Tomaten-Carpaccio
tomato carpaccio

avocado, caramelized goat cheese & red onion 1
Vogerlsalat

corn salad

french dressing, fried chanterelles, quail egg & pumpkin seed oil 13

Salat | Salads

Hauptelsalat
lettuce with french dressing 6

Gemischte Blattsalate mit Hausdressing
mixed green salad with homemade dressing 6

Vogerlsalat, Gurkensalat oder Kartoffelsalat
corn salad, cucumber salad or potato salad 6

Suppe | Soups

Rindsuppe mit einer Einlage nach Wahl
beef broth with semolina dumplings, veal liver dumplings 5

strudel of hashed meat or sliced pancakes

Friesacher's Festtagssuppe
beef broth with semolina dumplings, veal liver dumplings 10
strudel of hashed meat and sliced pancakes

Kalte Gurkenschaumsuppe
cold cucumber bowl
smoked trout croustini 8

Vegetarian dishes
as an intermediate course or main course

Tagliolini
tagliolini
cherry tomatoes, olives, ricotta & basil 17/21

Eierschwammerl-Gulasch
chanterelle goulash
roasted dumplings 18/22

Eierschwammerl-Cannelloni
chanterelle cannelloni
parmesan bechamel, roasted shallots & chives 18/22



Fish dishes

as an intermediate course or main course

Gebratenes Wolfsbarschfilet
fried fillet of sea bass
peas-cream, pepper jam & beurre blanc

Confiertes Bachforellenfilet
confitted brown trout fillet
tomato ragout & stuffed zucchini

Gebratenes Zanderfilet
pike perch fillet
saffron risotto, pickled chanterelles, lardo & sage

Forelle Mullerin oder Forelle Blau
trout ,Mullerin” - art or poached trout | trout au bleu
melted butter & parsley potatoes

Friesacher’s Classic

Ausgelostes Backhendl
crumbed fried spring chicken
potato-corn salad

Wiener Schnitzel vom Kalb
viennese ,Schnitzel" from the veal
parsley potatoes & cranberries

Geschmorte Hirschkeule
haunch of venison
celery pofese, roasted chanterelles & cranberry-rosemary jus

Zwiebelrostbraten
escalope from the roast beef with onions - gravy
rosemary potatoes & fried onions

Filetsteak
fillet steak
roasted potatoes, parmigiana & port wine jus

GustostUckerl (served in a soup)
boiled beef
surred tongue, ox mark, cream spinach & roasted potatoes

21/25

20/24

23/28

26

20

25

25

26

40

26



Dessert

Buttermilch Panna Cotta im Glas
buttermilk panna cotta
pickled vineyard peach & currant

Karamell-Eclair
caramel eclair
coconut-bounty & passion fruit sorbet

Pistazien-Cheesecake
pistachio cheesecake
lemon meringue & marinated raspberries

Friesacher's Cremeschnitte
Friesacher's slice of cream cake
berry ragout

Kaiserschmarrn (karamellisiert)

caramelized sweet cut-up pancakes with apple sauce & stewed plums

small
large

2 Stuck Palatschinken
2 pieces of stuffed pancakes
with homemade apricot - jam

Apfel- oder Topfenstrudel
apple - or churd-cheese strudel
vanilla sauce or vanilla ice or whipped cream

Sacher- oder Mohntorte
original chocolate cake (sacher cake) or poppy seed cake
with whipped cream

6 verschiedene Kasesorten
assortment of cheeses
with fig mustard & bread

11

11

12
15

10

14



