STARTERS & SALADS

Grazer Krauthauptel (seasonal green salad) l 8,90
with potatoes, egg and garlic
Baked chicken stripes salad ¢ 8 0a& 19,90
with pumpkin seed oil dressing
Styrian-style vitello tonnato 8 e 4 12,90
Cold roast pork with creamy tuna sauce
Obatzter with pretzell] Pastries are 7.40
charged separately

Weststyrian beetle bean salad @ & 8.40
with radish and egg
Potato salad 0§ 4 5,40
Seasonal mixed salad with pumpkin seed oil dressing § A 6,90
Creen salad with pumpkin seed oil dressing s 5,20
Beef broth with sliced pancakes or noodles % @9 04 ¢ 6,00
Beef broth with semolina dumpling @@gﬁ&@ 6.10
Beef broth with liver dumpling $%E&@ 6.30
Vegan cabbage pasta ¢ N 12,90
Cheese noodles @@ﬁ@ 18,10
with spicy mountain cheese and roasted onions
Potato goulash E8 13,80
Baked Emmentaler Cheese $B small | large 10,90 | 14,90
with sauce tartar or cranberries

0
Quinoa and vegetable skillet with feta cheese 7 38 15,90

SNACKS

GoOsser beer cheese from Almenland Stollenkase 0 % 8,90
with sourdough bread

Pretzel 2,30

2 pieces of Bavarian white sausages with sweet mustard 7.20
Wiener Sausages (2pcs) with mustard and horseradish ER 6.10
Wiener Sausages with goulash sauce 8¢ 1 pc| 2 pcs. 6,90 | 9,40
Sour beef ¥ & 1L § 13,60

cold plate of beef with pumpkin seed oil, vinegar,
egg. radish, beetle beans and sliced onions

CHANTERELLE SEASON

Wild mushroom soup with buckwheat porridgeﬁ@ 8,90
Chanterelles ravioli$D 17,90
Chanterelles goulash with bread dumplings$ &9 19,90
Chanterelles a la créme with bread dumplings@ 809 19,90
Crust roast pork @85@ 22,90
with sauerkraut and bread dumpling

Giant pork Schnitzel plate %gﬁé@ 22,90
with parsley potatoes and cranberries

Cevapciéi from beef with French fries and Ajvar ¥ @9 ¥ 16,90
Pork Cordon Bleuggﬁi@ 24,90
filled with ham and cheese

with parsley potatoes und cranberries

Baked chicken stripes with rice mixed with peas ¥ @9 (@ 19,90
Fried Chicken $ & (1 19,90
breast | thighs | wings | liver | cranberries

Homemade beef Goulash ¥ ] small | large 13,60 | 18,90
Homemade beef Goulash with bread dumpling @ # 5‘% 0 24,90
Potato goulash with 1 piece Wiener sausage a9 15,90
From our in-house smoker

Pulled Pork Burger$®ﬁé@ 18,90
in a brioche bun with red cabbage coleslaw and Sriracha sauce & natural fries

BBQ Rips with natural fries and red cabbage coleslaw ARIREIPIN 29,90
Sour “Extrawurst” $&8 7090 8,90
cold plate of "Extrawurst” with pumpkin seed oil, vinegar,

egg, radish, beetle beans and sliced onions

Small Pork Wiener Schnitzel with parsley potatoes %ﬁ 8 15,90
Fried meat loafwith French fries and mustard E 8 AR 10,60
Three kinds of chocolate mousse 8 0w 9,90
with berry ragout

Homemade curdcheese or apple strudel ¥ @ 04 6,90 | 9,40
with whipped cream or vanilla sauce

Ice cream apricot dumpling with apricot ragout (] 7,90
Hot Love Vanilla ice cream, hot raspberries and whipped cream 7.90
Coup Danmark vanilla ice cream. chocolate sauce and whipped cream 6,90
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MENU

Here at the Gosser Brau, rustic tradition meets elegant quality. As

a traditional inn, we offer our guests a culinary round trip through

the variety of tastes of Austrian cuisine as well as a fine selection
of the best heers.




