
 
 

OUR HOMEMADE SPECIALS 
 
 
*Spaghetti “Bolognese”: spaghetti with bolognese sauce ( meat sauce )  

and fresh grated Parmesan cheese     6,50 
 
*Spaghetti “ Pomodore”: spaghetti with tomato sauce and fresh  

grated Parmesan cheese      6,50 
 
*”Zillertaler Käsespätzle”: small cheese flour dumplings with chive,  

onion served with a small mixed salad    6,50 
 
*“Schinken – Käsespätzle”: small ham & cheese  flour dumplings  

with chive, onion served with a small mixed salad   7,00 
 
*large salad plate with slices of roasted chicken breast,  

barbecue sauce & toasted wheat bread    7,50 
 
 
*grilled sausages with potato chips & ketchup    5,00 
 
*curry – powdered sausage with ketchup, mayonnaise & potato chips 5,00 
 
*“Herrntoast”: roasted saddle of beef slices on toasted bread  

with barbecue sauce & garnished with salad   7,50 
 
*“Wiesenheim – style – toast”: roasted chicken & pork with  

toasted bread, barbecue sauce & garnished with salad  7,50 
 
 
*“Wiener Schnitzel” ( Vienna style ): breaded pork slice  

with potato chips & cranberries     7,50    
*“Cordon Bleu”: breaded pork slice stuffed with ham & cheese  

served with potato chips & cranberries    8,50 
 
*“Jägerrahmschnitzel”: escalope of pork chasseur roasted bacon slices,  

mushrooms & small flour dumplings with butter   8,50 
 
*“Piccata Milanese”: 2 small slices of pork roasted  

with Parmesan cheese & egg served with spaghetti and  
tomato sauce & fresh rubbed Parmesan cheese   9,00 

 
*mixed grill: roasted beef, chicken & pork with herb butter,  

barbecue sauce and potato chips     8,50 
 
*“Zwiebelrostbraten”: sirloin steak with dark onion sauce,  

green beans & bacon, potato croquettes              10,00 
 
 
 

ENJOY YOUR MEAL! 
*P.S.: Every evening starting at 6 p.m. we offer a 3 course dinner, 
where you can choose between 2 main courses. 10 Euro per person 



SOUPS 
 
* Consomme`Celestine`( with shredded pancake )   2,50 
* Noodle soup        2,50 
* Semolina dumpling soup      2,50 
* Noodle soup with Frankfurters ( sausages ) & chive  4,50 
 

SPECIALITIES 
 
* Garlic – cream – soup with Croutons & cream on the top 3,50 
 
* Tomatoes-cream-soup with Croutons & cream on the top  3,50 
 
* Hot Goulash soup ( highly seasoned soup of beef & potatoes )  

with bread/ roll      3,50 
 
 
 
HOMEMADE DUMPLINGS IN CLEAR  BEEF SOUP 

 
Please choose 2 pieces:     3,50 

 
* bacon dumpling 
* cheese dumpling 
* spinach dumpling 
* liver dumpling 
* pressed cheese – potato dumpling 

 
 
TYROLEAN DUMPLINGS ( 4 PIECES )  6,00 
 

with fresh rubbed Parmesan cheese, chive and  
melted brown farmer`s butter 

 
* bacon dumpling 
* cheese dumpling 
* spinach dumpling 

  * pressed cheese – potato dumpling 
 
 



FINEST SALAD SELECTIONS 
 
 
 
* Green salad with tunafish: large mixed salad with onion –  

rings, tomatoes & tuna     6,50 
 

 
* “Greek” salad plate with ewe`s milk cheese,  

olives & onion rings      6,50 
 

 
* “Chef `s“- salad:  seasonal  salad selection with sliced egg,  

finest ham and cheese slices     6,50 
 

 
* “Swiss style” sausage salad: marinated cheese and  

sausage slices, onion & cucumber    6,50 
 
 
 
* small mixed seasonal salad      3,00 
 
* small green salad       3,00 
 
* large seasonal salad      5,00 
 
 
 

 
All  of our salads are lightly marinated & are served  

 
with oil, vinegar, bread & butter! 

 
  



 
 
SMALL DISHES & SNACKS 

 
 
 
* “Tyrolean” bacon plate: Tyrolean loin of bacon ( sliced ) 6,80 
 
 
* “Mixed plate”: garnished mixed plate of sausage & cheese  6,80 
 
 
* “Cheese plate “: variation of regional cheese  6,80 
 
 
* “Cheese sandwich”: cheese on bread ( garnished )  5,50 
 
 
* “Appetitbrot”: variation of sausage &  

cheese on bread ( garnished )  5,50 
 

 
* “Marinated sausage”: sausage,  

oil & vinegar  with onion    5,50 
 
 
* “Veggy Burger”:  spicy cottage cheese  

with herbs & tomato slices - garnished  4,00 
 
 
* “Tomato sandwich”: thin tomato slices  

with onion and chive ( garnished )  4,00 
 



  TOASTS WITH SALAD 
 

 
* „House“ – toast: toasted bread with ham, mushrooms,  

tomatoes & cheese    5,20 
 
 
* “Tyrolean “ – toast: toasted bread with bacon,  

Camembert & cheese    5,20 
 

 
* “Wood chopper`s  toast”: toasted bread with ham,  

hamburger & cheese    5,20 
 
 
* “Farmer`s “ – toast: brown bread with ham & bacon,  

tomato slices & cheese    5,20 
 

 
* “Toast – Paris – Style”: toasted bread with ham,  

mushrooms, white asparagus& cheese  5,20 
 

 
* “Fitness – Toast”: toasted bread with ham, tomatoes,  

cottage cheese with herbs & cheese  5,00 
 
 
* “Hawaiian - Toast” WITHOUT SALAD: toasted  

bread with ham, pineapple pieces & cheese 4,00 
 

 
* “Ham & Cheese Toast”:  

toasted bread with ham & cheese  4,00 
 

 



SMALL PIZZA MENU 
 
 
* Pizza „Margarita“: tomatoes & Mozzarella cheese   6,50 
 
 
* Pizza “Salami”: tomatoes, Mozzarella cheese &  

sliced salami ( sausage )     7,00 
 
 
* Pizza “ Prosciutto”: tomatoes, Mozzarella cheese and sliced ham 7,00 
 
 
* Pizza “ Farmer´s”: tomatoes, Mozzarella cheese, bacon,  

onions and champions     7,50 
 
* Pizza “ Diavolo”( very hot): tomatoes, Mozzarella cheese,  

pepperoni & garlic      7,50 
 
 
* Pizza “ Tonno”: tomatoes, Mozzarella cheese,  

tuna pieces & onion – rings     7,50 
 
 
* “Hawaiian – Pizza”: tomatoes, Mozzarella cheese,  

sliced ham & pineapple pieces    7,50 
 
 
* Pizza “El Greco”: tomatoes, Mozzarella cheese,  

olives, onion, ewe`s milk cheese    8,00 
 
 
* “House – Pizza”: tomatoes, Mozzarella cheese, sliced ham,  

pepperoni, salami sausage, bacon & pieces of blue cheese  8,00 
 
 
* “Chef`s” – Pizza: tomatoes, Mozzarella cheese, sliced ham,  

salami sausage, mushrooms & pepperoni   8,00 
 



 
MAIN COURSES AND SMALL DISHES 
*  “Strammer Max”: roasted bacon & ham on brown bread  
served with 2 sunny side up eggs and mixed salad  6,50 
 
* “Würstel”: 1 pair of Frankfurters ( hot dog ) 

with mustard & bread     2,80 
 
SPICY EGG DISHES 
* Omelette with fine sliced ham    5,50 
* Omelette with mushrooms & chive    5,50 
 
* “Tyrolean Omelette” with bacon & onion   6,00 
* “House – Omelette” with sliced ham & cheese  6,00 
* “Special – Multi – Cultural - Omelette”  

( crazy Wiesenheim – style )  
with onion, white asparagus & bacon   6,00 

 
* Scrambled eggs with sliced ham & chive   5,00 
* Scrambled eggs with bacon & onion   5,00 
 
SWEET  EGG  DISHES 
 
* pancake with fresh cranberry jam & powdered sugar 5,50 
* pancake with fresh blueberries & powdered sugar  5,50 
* “Kaiserschmarren”: sweet raisin omelette cut up into pieces  
served with stewed apples & powdered sugar  6,00 
 
* “Apfelschmarren”: sweet apple – omelette cut up into  
pieces served with fresh apple pieces & powdered sugar 6,50 
* walnut pancake with whipped cream, chocolate sauce & 

powdered sugar     4,00 
* cottage cheese pancake with whipped cream &  

powdered sugar      4,00 
 
 
YOU CAN FIND OTHER DESSERTS IN OUR  
SPECIAL SWEET DISH MENU. 
 



NON – ALCOHOLIC DRINKS / SOFT DRINKS 
 
* “Coke”,“Spezi”: Coke mixed with fizzy orange lemonade 
* “Fanta”: fizzy orange lemonade     
* “Sprite”: fizzy lemon juice     0,25 2,00 
* apple – or orange juice     0,25 2,20 
* apple juice mixed with mineral water or water  0,25 2,00 
* bottled peach – flavoured iced tea   0,30 2,20 
 
* “Almdudler”: bottled, fizzy herb lemonade  0,35 2,20 
* Diet Coke ( bottle )     0,35 2,20 
* bottled mineral water     0,30 1,60 
* “Schweppes” bitter lemon     0,20 2,00 
* „Red Bull“ ( energy drink ) served in a can  0,25 3,00 
 
“RAUCH” FRUIT JUICES:   0,20 2,00 
blackcurrant, ACE ( multi vitamin ), blood orange,  
strawberry, mango or pineapple coconut  mix 
 
MILK & MILK - SHAKES: 
* banana- , strawberry- or chocolate shake with ice cream-1 ball 3,00 
* 1 glass of buttermilk or regular milk    1,00 
 
FINEST TEA SELECTIONS SERVED  
IN A TEAPOT       2,00 
Please ask your waiter for the different types of teas! 
 
HOT DRINKS: 
* mulled wine         3,50 
* “Jägertee”: hot alcoholic drink made of herb liqueur  3,50 
* a cup of ( black/ Russian ) tea with 2cl rum   3,00 
* „Tasse Kaffee ( Hag )“: decaffeinated coffee   2,00 
* a pot of “Kaffee Hag”: coffee without caffeine   3,50 
* Hot chocolate with whipped cream    2,20 
* Hot chocolate with cream & 2cl rum    3,50 
* Cappuccino with milk or whipped cream    2,20 
* “Latte Macciato”: white coffee/ coffee with milk  2,20 
* “Vienna” -coffee: coffee with vanilla ice,  

cream & whipped cream     2,60 
* Espresso ( small )       1,60 
* Espresso ( large )       2,60 
 



 
 
“STIEGL” DRAUGHT BEER ( since 1492 from Salzburg ) 
* large beer or beer mixed with fizzy lemonade (  shandy  ) 0,50l 2,80 
* small beer or beer mixed with fizzy lemonade ( shandy ) 0,30l 2,2o 
* “ Pfiff”: extra small beer or beer mixed with fizzy lemonade  0,20l  1,70 

 
OUR BOTTLED BEER  
* ”König Ludwig“:  blonde / pale wheat beer    0,50l 3,00 
* „König Ludwig“:  dark wheat beer    0,50l 3,00 
* „König Ludwig“: blonde/pale wheat beer-non alcoholic  0,50l    3,00 
* „Clausthaler“: non – alcoholic beer    0,50l 3,00 
* “Stiegl Pils”: “Stiegl” beer  ( made with fine hops )  0,50l 3,00 

 
FINEST SPARKLING WINES 
* “Schlumberger Sekt”:  sparkling wine “medium dry”  0,75 23,00 
* “Piccolo” sparkling wine –  “medium dry”   0,20    6,50  
* “Kattus” Prosecco  -“ dry”     0,20   6,00 

 
RED WINE IN CARAFE   ¼ l 
*St. Paulus ( Cuvee )-dry       4,00 
*Blauer Zweigelt-dry       4,00 
*Südtiroler Edelvernatsch-dry      4,00 
*Kalterer See-dry        4,00 
*Lambrusco -fresh, sparkling & sweet     4,00 

 
* “Gespritzter” sweet red wine mixed with fizzy lemonade 0,25 2,20 
* “Gespritzter” sour red wine mixed with mineral water 0,25 2,00 

 
WHITE WINE IN CARAFE 1/4l 
* Neusiedlersee Austria -medium sweet    4,00 
* Lambrusco Italy- fresh, sparkling & sweet   4,00 
“Grüner Veltliner” from Austria –  dry - please choose:  4,00 

- “Weinzierl” 
- “Sandgrube” 
- „ G.V. Niederösterreich“ 

 
* „ Gespritzter“ sweet-white wine mixed with fizzy lemonade 0,25 2,20 
* “Gespritzter”  sour-white wine mixed with mineral water 0,25 2,00 

 
 
 
 



APERITIF, DIGESTIF, BRANDY ( SCHNAPS ),  
LIQUEUR, WHISKY,….. 
 
*Campari – soda     0,25 3,00 
*Campari – orange     0,25 3,50 
*Campari – mango     0,25 3,50 
*Martini “Bianco” white Martini   0,04 2,50 
*Four Roses  whisky    0,02 2,00 
*Jack Daniels whisky    0,02 2,50 
 
*”Bauernobstler”  
brandy / schnapsmade of different kind of fruits 0,02 2,00 
*Zichenschnaps”  
brandy/ schnaps made of cicada   0,02 2,20 
*”Williamsschnaps”  
brandy/ schnaps made of pears   o,o2 2,20 
*”Marillenschnaps”  
brandy/ schnaps made of apricots   0,02 2,20 
*”Ramazotti”   
herbal liqueur on the rocks with lemon  0,02 2,20 
*”Jägermeister”           
bitter herbal liqueur     0,02 2,20 
 
*Bacardi „white“-white rum    0,02 2,00 
*Baileys – Irish – cream liqueur   0,02 2,20 
*Tia Maria-Irish whisky-coffee liqueur  0,02 2,20 
*Malibu      0,02 2,20 
*Tequila-brown tequila    0,02 2,20 
*red Vodka-red “Eristoff” vodka   0,02 2,00 
*white Vodka -white „Eristoff“ vodka  0,02 2,00 
*“Flügerl“-red vodka mixed with Red Bull   0,08 2,50 
*B –52-Wisl`s special    0,02 2,50 
 
 
THANK YOU!!!  Gästehaus – Café Wiesenheim 
    Familie Mair  
   A – 6271 Uderns 68 
   Tel. & Fax: 0043 (0) 5288 62514 

E – mail: info@wiesenheim 
Hp: www.wiesenheim.at 


