
 

 
 

Friesacher’s Klassiker Menü | Friesacher’s Classic-menu 

Goldrübencarpaccio 
golden Beet carpaccio 

Stracciatella, gremolata & arugula 

or 

Schaumsuppe von der roten Spitzpaprika  
foamed red bell pepper soup 

quark–basil dumplings 

or 

Ochsenbouillon mit einer Einlage nach Wahl 
ox broth with semolina dumplings, veal liver dumplings, 

strudel of hashed meat or sliced pancakes 
 
 
 

Ausgelöstes Backhendl 
crumbed fried spring chicken, lamb's lettuce - potato salad 

or 

Faschiertes Kalbsbutterschnitzel 
minced veal patty 

potato–onion soufflé & mixed vegetables 

or 

Bachforellenfilet 
trout fillet 

potato gnocchi, peas & herb velouté 

or 

Thymianpolenta 
thyme Polenta 

shiitake mushrooms, leaf spinach, confit egg yolk & Parmesan 
 
 

Joghurt-Passionsfrucht-Mousse  
Yogurt & Passion Fruit Mousse 

Mango ragout 

or 

Friesacher’s Cremeschnitte 
Friesacher’s slice of cream cake & marinated berries 

or 

Haselnussbrownie 
Hazelnut Brownie 

Dark chocolate mousse, sea buckthorn & cantuccini 
 
 
 

 
3 courses with soup 31 
3 courses with starter 37 
 
 
 



 

 
Vorspeisen | Starters 

 
 
Beef Tartare 
avocado, butter, quail egg, red onions & brioche or brown bread 
120g / 180g 19/22 

Goldrübencarpaccio 
golden beet carpaccio 
stracciatella, gremolata & arugula 14 
 
Räucherforellentartare 
smoked Trout Tartare 
granny Smith apple, fennel, crème fraîche & trout caviar 17 

 
 
 

Gesund & Vital | Healthy & Vital 

 

Frisch gepresster Vitaminsaft (vegan) | Freshly Pressed Vitamin Juice (vegan) 
apple, beetroot & orange 6 
pear, carrot, grapes & lemon 7 
 
Vogerlsalat 
lamb’s Lettuce Salad 
french dressing, cured stream trout, beets & Abersee sheep’s cream cheese 17 
 
Spinatsalat (vegan) 
spinach salad (vegan) 
avocado, quinoa, pickled tomatoes & peanuts 14 

 
 

Suppen | soups 

Ochsenbouillon mit einer Einlage nach Wahl 
beef broth with semolina dumplings, veal liver dumplings 
strudel of hashed meat or sliced pancakes 6 
 
Perlhuhnconsommé 
guinea Fowl consommé 
pickled hen’s egg, root vegetables, beech mushrooms & spring leek 8 
 
Schaumsuppe von der Roten Spitzpaprika 
foamed red bell pepper soup 
quark–basil dumplings 7 
  



 

Vegetarische Gerichte | vegetarian dishes 
als Zwischengang oder Hauptspeise | between courses or main dish 

Hausgemachte Frischkäseravioli 
homemade cream cheese ravioli 
mushroomtartare, parmesan foam & cress 19/23 
 
Thymianpolenta 
thyme polenta 
shiitake mushrooms, leaf spinach, confit egg yolk & parmesan 18/22 
 
Orecchiette  
Orecchiette 
young broccoli, chive pesto & spiced chickpeas 16/19 
 
 

Fischgerichte  
als Zwischengang oder Hauptspeise | between courses or main dish 

Bachforellenfilet  
trout fillet 
potato gnocchi, peas & herb velouté 21/26 
 
confiertes Seesaiblingsfilet 
confit arctic char fillet 
mashed potatoes, brown butter, onion–leek confit & colorful onions 22/26 
 
Wolfsbarschfilet 
sea bass fillet 
saffron risotto, grilled zucchini & braised cherry tomatoes 22/28 
 
Forelle Müllerin oder Forelle Blau 
trout “Müllerin” style or blue trout 
clarified butter & parsley potatoes 26 
 
 

Friesacher’s Classic 

Ausgelöstes Backhendl 
crumbed fried spring chicken 
lamb’s lettuce-potato salad 22 

Wiener Schnitzel vom Kalb 
viennese „Schnitzel“ from the veal 
parsley potatoes & cranberries 28 

Geschmorte Lammschulter 
braised lamb shoulder 
fried polenta dumpling & red pointed pepper 29 

Zwiebelrostbraten  
escalope from the roast beef with onions in gravy 
rosemary potatoes & fried onions 27 

Filetsteak 
fillet steak 
purple potatoes, bacon green beans, herb butter & burgundy jus 41 



 

Dessert 
 
Haselnussbrownie  
hazelnut brownie 
dark chocolate mousse, sea buckthorn 11 
 
Ribisel-Mandeltarte 
red currant almond tart 
meringue & red currant sorbet 11 
 
Kipferlkoch 
“Kipferl” pudding  
dried pears, pear ragout & vanilla ice cream 10 

Friesacher’s Cremeschnitte 
Friesacher’s slice of cream cake 
marinated berries 7 

Kaiserschmarrn (karamellisiert) 
caramelized sweet cut-up pancakes with apple sauce & stewed plums 
small 12 
large 15 

2 Stück Palatschinken  
2 pieces of stuffed pancakes 
with homemade apricot jam 10 

Apfel- oder Topfenstrudel 
apple or curd cheese strudel 
vanilla sauce or vanilla ice or whipped cream 6 

Sacher- oder Mohntorte 
original chocolate cake (sacher cake) or poppy seed cake 
with whipped cream 5 

3erlei Sorbet 
lemon sorbet, red currant sorbet, passion fruit sorbet 8,50 
one sort 3 
 
 

Käse | cheese 
 

6 verschiedene Käsesorten 
assortment of cheese 
with fig mustard & bread 16 

Gorgonzola  
Gorgonzola  
apple chutney, walnuts, toasted dark bread 12 

Vacherin Mont d’Or (aus dem Ofen)  
vacherin Mont d’Or (baked)  
Friesacher potatoes, pickles & toasted dark bread 18 

 


