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KITCHEN HOURSKITCHEN HOURS
12:00 to 14:0012:00 to 14:00
18:00 to 21:3018:00 to 21:30

APPETIZER MENU, APPETIZER MENU, 
CAKE & ICE CREAMCAKE & ICE CREAM
14:00 to 18:0014:00 to 18:00

LAVENDER SPA WITH INFINITY POOLLAVENDER SPA WITH INFINITY POOL
Daily from 10:00 to 19:00Daily from 10:00 to 19:00
Wednesday and Saturday until 21:00Wednesday and Saturday until 21:00

SCHÖRGERER FARM DAIRYSCHÖRGERER FARM DAIRY
„Kuh“lschrank - 24 h / 365 days„Kuh“lschrank - 24 h / 365 days

Free WLAN in the whole building! Free WLAN in the whole building! 
Code: PenzinghofCode: Penzinghof
High speed internet for a feeHigh speed internet for a fee

Hotel Penzinghof • Wirtshaus Hotel Penzinghof • Wirtshaus 
Lavendel Spa • FerienwohnungenLavendel Spa • Ferienwohnungen
Penzingweg 14 • 6372 Oberndorf in TirolPenzingweg 14 • 6372 Oberndorf in Tirol
T: +43 (0)5352 62905 • penzinghof.atT: +43 (0)5352 62905 • penzinghof.at

Prices in Euro 
and including

all taxes!

Our 
restaurant is closed all 
day on Wednesdays – if 

you care to join our BBQ 
evening, we gladly reserve 

a table for you!
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unser Saftladen 

großes Saft-Kino

TRILOGIE VOM FRUCHTSAFT
Gala Apfelsaft -  vom Schwager aus Südtirol
Weingartenpfirsich - Kaufmann Steiermark
roter Traubensaft - Dockner Kremstal  3 x 0,1l  4,90

GALA APFELSAFT leicht naturtrüb 2019
der Fruchtige 
aus Georg Ladurner`s Obstgartl ¼ l 3,10
Dorf Tirol, Südtirol ½l gespritzt 3,30

ZITRONEN-THYMIAN-EISTEE 2019
auf Apfelsaftbasis - der Erfrischende
Obsthof Kaufmann, Raabau 
Vulkanland Steiermark ¼l 3,40

ROTER TRAUBENSAFT 2019
der Saftige - unendlich traubig ¼l 3,70
Weingut Dockner, Kremstal ½l gespritzt 3,90

WEINGARTENPFIRSICH Nektar 2019
der Vollmundige 
Obsthof Kaufmann, Raabau 
Vulkanland Steiermark ¼l 3,70

ERDBEER-LIMETTE oder HOLLERSAFT 
duftig & fruchtig
... mit Granderwasser ½l € 2,80
... mit Sodawasser ½l € 3,30

Craft Bier - bä“ee“rig 

GINDER BIER - Gin Style IPA
Gin-typische Beigaben, voran Wacholder
malzige Noten, fruchtige Hopfentöne
in Kooperation mit Brennerei Affenzeller
& Stiegl Kreativbraumeister Trinkler 0,25l        3,40

PARACELSUS – ZWICKL 
frisch vom Fass, naturbelassene 
Bierspezialität mit samtiger Anmutung  0,2l  2,50
ungefiltert, natürliche Trübung  0,3l  3,30
von der Stieglbrauerei zu Salzburg 0,5l  4,20

WILDSHUTER SORTENSPIEL 
„alles aus einer Hand - vom Feld ins Glas“
aus Wildshuter Urgetreide & Mühlviertler 
Aromahopfen gebraut 0,25l Flasche  5,50

prickelnd & anregend 

frisch, lebhaft, 100% Österreich

GRÜNER VELTLINER SEKT 
Weinkellerei Goldeck, Schlumberger 
Bad Vöslau 1dl  3,50

frecher Exot, trocken, leicht & spritzig

JOMA Pet Nat „Petillant Naturel“ 
Blanc de Noir- Rosé 2019
Weingut Markowitsch - Johanna jr. 
Göttlesbrunn, Carnuntum 1dl  5,50

Blumenduft, elegante Perlage, 
faszinierende Struktur

EMOZIONE dolce vita - bella italia! 
Familie Villa, Franciacorta 1dl   6,10

Pfirsichduft, erfrischende Süße - Summerwine
lebendige Säure - nur 9,5° Alkohol

SCHEUREBE „Sämling 88“ - 2019  1/8l  4,40
mit Erdbeeren & Eis 1/8l  5,00

STEIRISCHER NEGRONI
mit einem Hauch Italien 
Stin-Gin, Campari, rosa Wermut Maitz 6cl 7,60

herrlich, fruchtiger

SOMMER HUGO 
Terroir vom Maitz, Soda,
Erdbeer-Limettesirup, 
Limette, Minze & Erdbeeren ¼l € 5,40

SPRIZZ BITTER
Grüner Veltliner Sekt, Sanbitter weiß, 
Limette & Minze ¼l  5,20

SPRIZZ BITTER  ,,Alkoholfrei“
Sanbitter weiß, Limette & Minze  ¼l  3,60

GANZ NEU! 
12 verschiedene alpine Kräuter und handverlesene 
Gewürze machen ihn so einzigartig wie seine Heimat, 
die Lienzer Dolomiten - meisterhaft destilliert!

ROTER TURM Alpine dry Gin
Johannes und Florian Kuenz 
Dölsach, Osttirol 4cl   6,80
... dazu Thomas Henry Tonic  0,200l   3,20
... dazu Fentimans Tonic 0,125l   3,40
... dazu Tribute Tonic 0,200l   4,20

Wir sind Tiroler Bierlokal des Jahres 
in Conrad Seidls Bierguide 2020!
www.bier-guide.net

Stiegl 
Hausbier - 
frisch vom 

Fass!

„We are proud
that the interaction between 

old & young harmonizes so well. 

This gives us the opportunity provide our 
guests with a particularly warm, loving, and 

individual care!“ 

Your host - Christine, the Lindner family, 
and many happy employees 
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For a starter 

gratinierter

ZIEGEN-FRISCHKÄSE
GRATINATED GOAT’S CREAM CHEESE
from the Schneider farmer with grilled   
summer vegetables & Fruity marinade
VEGETARIAN 12,50

im Speckmantel gebratene

„KLEINE MUH“ *
„LITTLE MUH“ * wrapped in fried bacon
with assorted tomatoes, basil marinade & 
pepper sticks (hard-cured sausage)   12,30

2x LACHSFORELLE 
Fish farm Trixl - Fieberbrunn

• marinated salmon trout with butter 
milk panna cotta & herbal oil

• salmon trout tartare with cucumber sorbet  13,90

gekochtes vom Schörgerer Rind

RINDFLEISCH-SCHEIBEN
cooked BEEF from the Schörgerer
Fried chanterelle & herbal salad 
with potato marinade   12,90

das Beste vom RONA
• Beetroot carpaccio with aubergine mousse 
• Beetroot apple tartare with brown bread chips 

VEGAN & VEGETARIAN  9,90

knackiger, sommerlicher

SALATTELLER
Crunchy summer SALAD PLATE
VEGAN & VEGETARIAN   5,10

from the soup pot 

kräftige RINDSUPPE  
hearty BEEF STOCK  cup   4,20
with strips of pancake bowl  4,90

EIERSCHWAMMERL-CAPPUCCINO
CHANTERELLE-CAPPUCCINO 
with Grissini bread sticks 
and raw beef ham glass  5,90
VEGAN & VEGETARIAN glass  5,50

GEMÜSESUPPE
VEGETABLE SOUP from the 
vegetable garden, with fresh lovage
VEGAN & VEGETARIAN pot   5,10

leichte 

GARTENKRÄUTER-SCHAUMSUPPE
light FROTHY GARDEN HERBS SOUP
with salmon bruschetta          cup 4,90 
 bowl 5,50

KOCHART & TIROLER 
WIRTSHAUSKULTUR:

•  Association of hosts who use 
products from local farmers and 
producers

• Traditionally & innovatively 
prepared, with attention to 
forgotten specialties

• We make a substantial contribution 
toward positioning our home as a 
culinary region

GRANDER WATER
… free – a service from us!

Contest:
Share a picture with your 

favorite food from the Penzinghof 

on Instagram with the hashtag 

#penzinghof 
and win a surprise menu 

for 2 people!

* What is the 
„kleine Muh“? Fresh 

cheese in the mozarella 
style from our own 

Schörgerer Farm Dairy.
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surprise menu 

... 3 KREATIVE GÄNGE
conjured up by our kitchen team ...      32,90

... 5 KREATIVE GÄNGE
conjured up by our kitchen team ...     48,50

... 4X INTERESSANTE WEINE
for tasting, selected by Sommelier Barbara
1 x white, 2 x red, 1 x sweet 4 glasses @ 1 dl  15,90

... 4X ALKOHOLFREIE SÄFTE
for tasting, selected by
Sommelier Barbara 4 glasses @ 1/8l    7,90

Christine Lindner  Barbara Buter-Lindner
Küchenchefin Sommelière

from the idea kitchen 

frische PASTA
Fine PASTA with rocket, cherry 
tomatoes, roasted chanterelle &  small 12,40
lighty fried slices of beef tenderloin large  18,60

rosa-gebratene

LEBER vom Schörgerer Molkeschwein
lightly fried LIVER from the Schörgerer 
„Molkeschwein“ (pigs fed with whey) with 
glazed apples & homemade hash browns  17,30

heimisches

LACHSFORELLEN-FILET
local SALMON TROUT FILLET
fish farm Trixl – Fieberbrunn with  small  14,60
chanterelle risotto & assorted carrots large 21,90

heimisches

SAIBLINGS-FILET
local CHAR FILLET fish farm Trixl – Fieberbrunn
with homemade curd-tomato-ravioli   22,30

vegetarische VARIATION
• chanterelle risotto
• homemade curd-tomato-ravioli
• wheat & white cabbage dumplings    

with marinated beetroot
VEGETARIAN   14,70

herrliches

EIERSCHWAMMERL-GRÖSTL
chanterelle gröstl
VEGAN & VEGETARIAN  10,60

... KM 0 – „Kilometer 
Zero“ We buy locally!

We cook with regional products from 
our own farm, the farm dairy, and the 

farmers from the region.

Voucher:
A great idea for a 

special someone! Birthday, 
anniversary, ...

Just give happiness! With 
personalized vouchers from the 

Penzinghof & Liftradl!

penzinghof-shop.at
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Host & farmer 

invite you to the table 

CORDON BLEU vom Kalb
veal CORDON BLEU filled with 
“little muh” * and whey bacon, 
with a mixed salad   19,90

PENZINGHOF GRILLTELLER 
pork fillet, beef fillet, chicken fillet, veal sausage,
farmers French fries, grilled vegetables, 
herb butter & homemade ketchup  18,20

FILET vom heimischen Rind 
domestic beef FILLET with assorted 
beans, mini jacket potatoes with  160 g  22,30
horseradish dip & pepper cream sauce 220 g   28,20

PENZINGHOF LAMMKRONE 
PENZINGHOF CROWN ROAST OF LAMB
with mustard seed crust au gratin, fried 
courgettes, parsley gnocchi & thyme sauce     26,60

WIENER SCHNITZEL
Breaded pan-fried pork cutlet, 
French fries & cranberry jam      13,30

WIENER SCHNITZEL 
Breaded pan-fried veal cutlet, 
roast potatoes & cranberry jam      18,90

gekochtes vom Schörgerer

MILCHKALB
cooked VEAL from the Schörgerer
with root vegetables, roast potatoes, 
sour cream sauce & apple horseradish  21,30

rosa gebratener Rücken 

vom heimischen REH
lightly fried saddle of local VENISON with 
rolled potato-dumpling finger browned in 
butter, celery puree & black elderberry sauce      28,30

glacierte

MAISHENDLBRUST
glazed corn-fed CHICKEN BREAST
with summer vegetables & 
herbal garlic bread   18,60

KochArt & 
Tiroler Wirtshaus

Association of hosts who use products 
from local farmers and producers

* * *
Traditionally & innovatively prepared -
with attention to forgotten specialties

* * *
We make a substantial contribution

toward positioning our home
as a culinary region

* What is the 
„kleine Muh“? 

Fresh cheese in the 
mozarella style from 

the Shörgerer 

KM 0 = 
we buy locally! 

As part of the 
„Regional Aufgetischt“ 

initiative, we were recognized 
by the Federal Ministry for 

our active partnership 
between guest and 

farmer!
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a guate Jaus`n 

all of the superb

SUPPENSCHMANKERL
(see further up on the menu)

BUNTE BLATTSALATE 
mit „KLEINER MUH“ *
MIXED LEAF SALAD with “LITTLE MUH” 
fried in whey bacon      12,10

knackiger, bunter

SALATTELLER
crunchy, colourful SALAD PLATE
VEGAN   5,10

3X KÄSE 
from our own cheese dairy Schörgerer
with fig mustard, honey nuts & fruit bread
VEGETARIAN   9,20

die echte TIROLER MAREND
A real HEARTY TYROLEAN SNACK
cold roast pork from whey-fed pigs, 
ham, horseradish, cheese, spread, 
homemade sausages and whey bacon   9,90

SCHINKEN-KÄSE-TOAST
HAM AND CHEESE TOAST
... with salad   5,90
... without salad   4,70

FRANKFURTER or   4,60 

ST. JOHANNER SAUSAGES  4,80
with mustard, fresh horseradish & bread

GRILLWÜRSTL 
BARBECUE SAUSAGE
with French fries          6,90

PASTA 
with meat sauce        9,30

KNACKER-SAUSAGE SALAD         7,60

WIENER SCHNITZEL 
Breaded pan-fried pork cutlet, 
French fries & cranberry jam  13,30

PENZINGHOF KAISERSCHMARREN
... with everything that goes 
with it! Takes @ 20 minutes
VEGETARIAN      11,40

fresh daily, house made

KUCHEN UND TORTEN
Please ask for details!

Overnight with 
indulgent half-board 
... from 95 per person

Day holiday in the 
Lavender Spa with 

infinity pool & 
sauna center

... from 38 per day

À la carte 
breakfast - a highly 

enjoyable start to the 
day, from 07:30 to 10:30

... from 19.50
per person

* What is the 
“kleine Muh“? Fresh 

cheese in the mozarella 
style from the Schörgerer 

Farm Dairy.
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Bites for the sweet-toothed 

CRÉME BRÛLÉE
CRÉME BRÛLÉE with fresh berry salad & raspberry sorbet  7,90

MINI-DESSERT
MINI-DESSERT sour cream with peach-ragout 5,10

flüssiges SCHOKOLADEN-TÖRTCHEN
liquid CHOCOLATE-TART homemade sour 
cream ice cream & strawberry mint salad     8,70

herrliches TOPFEN-OMELETTE
delicious CURD OMLETTE with apricot ragout & apricot sorbet  7,90

bunte DESSERT-VARIATION 
diverse DESSERT-VARIATION     9,50

uno, due, TRESTER
chocolate cake without flour

with cranberry-cinnamon sour cream
espresso & Maitz Trester (pomace liquor)    8,50

3X KÄSE von unserer Hofkäserei Schörgerer
3x CHEESE from our cheese dairy Schörgerer

with fig mustard, honey nuts,
grape jelly & fruit bread      9,20

MÄNNERDESSERT DESSERT FOR HIM
... with fine dark chocolate – confectionary Berger       2 cl  4,10
Diplomatico Reserva Exclusiva 12 Y from Venezuela      4 cl  7,70

QUINTA DO NOVAL  port wine LBV 2009      
Vila Nova de Gaia, Portugal         5 cl  5,20

AFFOGATO espresso with vanilla ice cream & crackers    4,50

Duett vom SÜSSWEIN SWEET WINE duet                                                            1/16l each  5,20

ein herzliches 

„Vergelt`s gott“ 

an unsere Partner 

... KM 0 - SCHÖRGERER 
BAUERNHOF & 
HOFKÄSEREI VON 
MEINEN BRÜDERN 
STEFAN & ANDREAS 

Rind & Kalbfleisch, Lamm, 
Molkeschwein, Hauswürstel, 

Eier, Milch, Schnaps & Edelbrände, schmackhafte 
Käsesorten und Milchprodukte, ... zahlreiche 
Prämierungen beim  Kasermandl & der Käsiade

... KM 0 - SCHÖRGERER
GOGGEIMOBIL
Freilandeier

ÖRTLERHOF,
DORF TIROL
Apfelsaft, Äpfel, Weinessig

WOLFGANG MAITZ,
SÜDSTEIERMARK
Wein, Schnaps

SCHWARZL,
PISTORF
Honig, Kernöl

... KM 0 - SCHNEIDERBAUER, 
SCHROLL - OBERNDORF
alles von der Ziege, Hendl

... KM 0 - BÄCKEREI 
LINSINGER, OBERNDORF 
Brotspezialitäten

... KM 0 - METZGEREI 
HUBER, KITZBÜHEL
Fleisch, Wurst, Wurzelspeck …

... KM 0 - OBERMOSER, 
SÖLL
Metzgerei

... KM 0 - PREM, 
FIEBERBRUNN
Tiroler Almrind, Hauswürstl

... KM 0 - TRIXL, 
FIEBERBRUNN
Saibling, Forelle, Lachsforelle

... KM 0 - KERSTIN 
FISCHER, OBERNDORF
Eier aus Bodenhaltung

... KM 0 HÜTTSCHADER, 
KIRCHDORF 
Biogemüse

... KM 0 - BÄCKEREI RASS, 
ST. JOHANN
Brotspezialitäten

... KM 0 - MISSSI-EIS, 
ST. JOHANN
Eisspezialitäten

NORDTIROLER 
GEMÜSEBAUERN
Gemüse, Salat, Kartoffeln

TIROL MILCH
ST. JOHANN / WÖRGL
Die weiße Milchpalette

SINNESBERGER,
KIRCHDORF
Lebensmittel mit Qualität

VAN STAA BENEDIKT, 
MIEMING
Kartoffeln

LINDLHOF, 
ST. ANDRÄ
Lavanttaler Frühlings-Enten

CONFISERIE BERGER, 
LOFER
Schokolade

FIRMENICH, 
JAGERHOFER
The Stin - Styrian Dry Gin
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Hofkäserei 
Schörgerer 

„Kuh“lschrank - 
24 h / 365 Tage

schoergerer.at

Penzing archery 
course - archery rental 

at the Hotel Penzinghof
T: +43 (0)5352 62905

pfeilundbogen.at


