By (lassies

from 6.00 to 9.00 p.m.

APPETIZERS
BEEF TARTARE FROM SPRINZEN* (from own breeding) == € 18,50
toasted white bread | butter | quail egg

acglo

CARPACCIO FROM SALMON TROUT (FISHBREEDING POTTELSBRUNN)-<€ 14,90
cipriani sauce | capers

dimno

PINK ROASTED DEER FILLET STRIPS &£ € 18,50

potato roasts | forest herb pesto
glo

MOVE & RELAX

ROMAN SALAD & € 12,50
wild herbs | mountain cheese
# with sulmthaler crunchy chicken «% € 15,50

VITALY SALAD &
lettuce | crudités

¥ small € 6,50
¥ large € 10,50
# with crunchy chicken «£ € 15,50
# with smoked salmon € 15,50
BRIXX BOWL ¢ @ € 13,50
lentils | apple | root vegetables | tyrolean feta
glo
SOUPS
TOPSIDE OF VEAL SOUP
root vegetables | fried pancakes € 7,00
aglmo
CREAM OF PUMPKIN SOUP ®
pumpkinseed oil | croutons € 7,00

acglm

*Sprinzen = beef, sustainable, of own breeding
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FROM THE LOCAL WATERS

CRUNCHY SAUTEED PIKE-PERCH 4 € 23,90
red lentils in cream | vegetable julienne

acgl

FRIED BROWN TROUT - signature dish 4

beet root risotto | apple-horseradish foam € 22,00
adgl

VEGETARIAN

TYOLEAN SCHLUTZKRAPFEN ©® € 15,50

brown butter | parmesan

acglm

QUICHE WITH BRUSSLE SPROUTS - signature dish &) € 16,90
salad | parmesan

acglo

MUSHROOM CREAM GOULASH @) € 16,90
napkin dumpling | sour cream

BRIXX SPECIALITIES

WIENER SCHNITZEL PANFRIED IN BUTTER ==
# from the austrian straw pig € 20,50
# from the kaiserwinkel veal € 26,50

served with fries or parsley potatoes

acglo

SMORED FROM SPRINZEN SWEET & SOUR ==

- signature dish (from own breeding) € 25,00
root vegetables | lentils

SADDLE OF VENISON (from the local forest) b = € 33,50
juniper-sour cherry sauce | potato noodles | brussle sprouts with bacon

acglo

GRILLED LAMB CHOP == € 29,00
polenta | mushroom ragout | rosemary glace

gl

FILLET FROM SPRINZEN & = € 46,00
soft-melting truffle butter | sautéed rose vegetable | potato roasts

acglo

AUTUMN BRIXX BURGER == € 20,00
patty from sprinzen* | bacon | apricot chutney | mountain cheese cream | fries

acglo

*Sprinzen = beef, sustainsable, of own breeding
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TOGETHER WITH WINE
TYROLEAN SMOKED BACON AND CHEESE BOARD %

farmers bread (product from the local) € 13,50
DESSERT
CHEESE VARIATIOM FROM ORGANIC PRODUCTION «=
IN WALCHSEE IM KAISERWINKEL € 14,50
acgo
KAISERSCHMARN
# with apple mousse € 13,50
# with stewed plums € 13,50
APPLE STRUDEL
# with vanilla sauce € 8,00
# with whipped cream € 8,00
CHOCOLATE IN VARIETY OF THREE € 11,00

‘ Besides exercise and relaxation, nutrition is the third pillar of our Move & Relax
philosophy. Our specially curated dishes help keep our body and mind fit for the day
and ensure a healthy, sustainable lifestyle. These dishes are marked with our Move
& Relax.

(Y Vegetrarian

«% from Austria

Information about ingredients in our dishes that may cause allergiers or intolerances can be obtained
from our service staff on request.
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