WELCOME

...at Gasthaus Krenn, one of the inspiring places of TAUROA.

Good to see you here in Piirgg. We are looking forward to join you on a
culinary jorney through the region. Our kitchen staff is working very carefully
with our products. We work especially with farmers from the region. We also
take care that we work with sesional products - true, down to earth and love

for the detail.

KNOWING WHERE IT COMES FROM

o fishfrom Fischerei Ausseerland
game from Forst Authal
Seetaler lamb
Wiesengelter Angus beef

Wiesengelter free roaming pork

At the 'High of the Day,' you can enjoy unique drinks based on the healing water
from a mysterious spring in Thalheim: fruity-fresh lemonades, invigorating healing
water, and one-of-a-kind beers.



TO START

WERMUT TONIC
Wermut - ORGANICS Tonic Water

VERY BERRY
Lillet Rose - ORGANICS Purple Berry

VERJUS ROSE SPRITZ non alcoholic
0,251

STARTERS

SEASONAL SALADS
marinated pumpkin - pumpkinseed pesto
pickled pear - walnut - gratinated goat cheese

CARPACCIO OF AUTHAL VENISON
celery - chanterelles - cranberries
main course

SOUPS

RICH BEEF BROTH WITH INLAY TO COOSE
fried liver dumpling
cheese dumpling
minced meat strudel
sliced pancake stripes

CREAM OF JERUSALEM ARTICHOKE
smoked char - grapes - pickled walnut

CONSOMME OF PORCINIMUSHROOM
smoked ham of venison - lovage - rowanberry

€8

€8

€58

€9
€ +/

€19

€29

€8

€9

€11



NO MEAT

PASTA WITH CABBAGE
leaf lettuce - parsley - Asmonte cheese

HOMEMADE PUMPKIN GNOCCHI
roasted pear - radicchio - smoked cheese

FISH

CONFIT FILET OF LOCAL CHAR
potato - root vegetable - horseradish

DEEP FRIED FILET OF CATFISH
brown butter puree - Remoulade

MEATS

“ALT-WIENER BACKFLEISCH"

[boiled beef, marinated with mustard and horseradish, breaded and deep-fried]

potato-lamb lettuce

RIB EYE STEAK OF AUTHAL ANGUS BEEF

rosemary potatoe - wild broccoli - miso sauce Hollandaise

CRISPY ROASTED BREAST OF CORN-FED CHICKEN

risotto with chanterelles - young leek

CURRY OF SEETALER LAMB
basmati rice - snow pea - sesame

€15

€ 21

€29

€29

€ 26

€ 42

€ 26

€ 27



SWEET DELIGHTS

LUKEWARM POPPY SEED - CARROT CAKE
cinnamon - orange - walnut

MANGO PARFAIT
passionfruit - pistacchio

“SAUERRAHMSCHMARRN"
berry sauce - homemade vanilla ice cream

SORBET VARIATION
3 scoops

DIGESTIV

JOSEF HOFER FROM IRDNING

PINE CONE LIQUER
BARREL AGED PLUM
ROWAN BERRY
GENTIAN

CRANBERRY LIQUOR
BLUEBERRY LIQUER
MOKKINO COFFEE LIQUOR

HUGO MATTL FROM AIGEN IM ENNSTAL

APRIKOT

FOREST BERRY

ELDER BERRY

WILLIAMS PEAR

MIXED FRUIT

AUTUMN PEAR BARREL AGED

SIEGFRIED HERZOG FROM SAALFELDEN

CHOCOLATE CHILLY LIQUOR

PISTACHIO LIQUOR
RASPBERRY EGG NOGG

€14

€14

€16

€10

€55
€6
€7
€7

€6
€6
€45

€55
€7
€7
€55
€4
€6

€65
€65
€55
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