
 

 

 Welcome, 
 

 

We are very pleased that you have found your way to our inn. 

 

Here’s a simple look at what Weinkehr has to o9er: good food and fine drinks. Wines 

with character, depth, and soul—alongside dishes that touch you and awaken 

memories. 

 

 

Our meals are carefully prepared by hand using products sourced from our local 

surroundings. 

 

 

If you have any questions about our food, drinks, or allergens, our service team will be 

happy to assist you. All prices are in euros and include the legally required VAT. 

 

 

We kindly ask for your understanding that only one bill can be issued per table. 

Nature and how we treat it play an important role in our daily lives, yet we often overlook 

the essentials. Water, our most important resource, is often transported over long 

distances, unnecessarily impacting the environment. 

 

 

We have chosen to use our already excellent local Gamlitz water as a way to contribute 

to environmental protection. 

 

 

We serve high-quality mineralized table water, enhanced with valuable magnesium 

using BWT technology. 

 

 

 

 
 

 

 
Mineralized Table Water 

Sparkling / Still  0,35 L   €  3,70 

0,75 L   €  6,50 



 

 

Sparkling Wine 
2023 Johanna Extra Brut                    €     11,00 

Weingut Sternat Lenz  
      

2017 Rosé Extraherb          €    12,50 

Weingut Erich Jun Polz  

 

House cocktail          

Wermut           €      7,50 

Draught Ber 

Obertrumer Original Bio Zwickl Private Brewery Trumer 0,2    €     3,80 

         0,3    €     4,40

           0,5    €     5,20 

Bottled Beer 

Trumer Pils    Private Brewery Trumer 0,3    €      4,50 

Trumer Alkoholfrei   Private Brewery Trumer 0,3    €      4,20 
 

 

Wines  

2025 Welschriesling       1/8   €         5,80 

Weingut Ewald Zwetick 
 

2024 Welschriesling  Bio-Dyn     1/8    €        7,50 

Weingut Sepp Muster 
 

2023 Balztanz Blanc       1/8   €        8,00 

Weingut Von der Vogel Waide 
 

2025 Muskateller        1/8    €       6,00 

Weingut Familie Gamser 
 

2023 Sauvignon Blanc Klausen  Doppelmagnum   1/8     €      9,00 

Weingut Christoph Neumeister 
       

2018 Fred (Maischevergoren)  Bio-Dyn      1/8      €   12,50 

Weingut Rebenhof, H.Aubell  
 

2024 Grauburgunder Leutschach     1/8       €     7,00 

Weingut Tschermonegg 
 

2024 Morillon Muschelkalk         1/8       €     8,50 

Weingut Familie Tement 
 

2024 Weissburgunder         1/8        € 6,50 

Weingut Reinhard Muster 
 

Sweetwine 

2009 Sauvignon Blanc Beerenauslese    1/16        € 10,00 

Weingut Wolfgang Maitz 

 

Juice     mixed water            ¼   ½   €      3,80       €   5,20 

               Juice           ¼      ½     €      4,20       €   7,90 



 

 

  

To start, we serve you a taste of our 

culinary culture 
  

Small sourdough bread 

with whipped farmhouse butter and smoked bacon        

 p.P € 4,90 

 

 

 

For Starters or In Between Courses 

 

 

Mixed Leaf Salad  

with Fresh Cheese, Radishes & Pickled Pumpkin 

€ 12 

 

 

Small Styrian green salad 

with pumpkin seed oil dressing and toasted pumpkin seeds 

€ 6 

 

 

Cured salmon trout  

with kohlrabi from Zieregg, tomatoes & preserved lemon 

€ 19 

 

Beef in savory jelly  

with Styrian runner beans and pickled mushrooms 

       €  18 

       

 

From the Soup Pot 
 

Rich beef broth with pancake strips,  

root vegetables and chives 

€ 6 

 

Green Gazpacho  

with Hazelnuts, Fennel & Finger Lime 

€ 15 



 

 

Main Courses 
 

 

Medium-rare roasted young beef  

with Cherry Tomatoes and arugula 

€ 34 

 

 

 

Homemade ravioli 

 with mushrooms, spinach & Parmesan  

€ 29 

 

 

Arctic Char from Schlein 

 with Root Vegetables, New Potatoes & Horseradish 

€ 28 

 

 

Potato and Bacon Dumpling 

 with Radish, Pork Cracklings & Chives 

 € 26 

 

 

 

A duo of Labitschberger venison  

served with buttered spaetzle & baby carrots  

€ 31 

 

 

 

Inn Menu 

 
5 small surprise courses 

(served for the whole table only!) 

€ 68 

 

 

Wine pairing 

€ 48 

 



 

 

 

Something Sweet to Finish 
 

Apricot Dumplings  

with Butter Breadcrumbs, Vanilla Sauce & Apricot Sorbet 

€ 14 

 

2 pancakes with apricot jam 

€ 9 

 

Stirred iced co9ee „Weinkehr style“ 

€ 12 

 

 

 

We serve cheese from our cheese 

trolley 
 

 

 

Large cheese selection 
with homemade chutney (6 varieties) 

€ 22 

 

 

Lukas and Philipp’s favourite cheeses 

with homemade chutney (5 varieties) 

€ 18 

 

 

Co?ee 
 

Espresso           € 3,30 

Double espresso           € 4,50 

Americano           € 4,20 

Cappuccino           € 4,80 

Latte macchiato          € 5,00 

Tea             € 5,00 



 

 

There’s Always Room for One More…. 
 

Fruit Brandies 

Lackner Tinnacher 

Grape Brandy         2 cl  € 7,00 

Maschansker Apple Brandy       2 cl  € 7,00 

Williams Pear Brandy        2 cl  € 7,00 

 

Franz Tinnauer 

Rowanberry          2cl  € 10,00 

Raspberry eau-de-vie        2cl  € 12,00 

Red Williams pear      Magnum   2cl  €   6,50 

Red vineyard peach      Magnum   2cl  €   6,50 

Pomace brandy         2cl  €   7,50 

Apricot          2cl  €   7,50 

Maschansker apple         2cl €   7,00 

Kriecherl plum      Magnum    2cl €   7,00 

Kriecherl cigar brandy        2cl €   7,50 

 

 

Raphael Wibmer 

 

Herbal schnapps         2cl € 6,00 

Stone pine schnapps                     2cl € 6,00 

 

Gin & Tonic 

 

Johannes Firmenich & Reinhard Jagerhofer 
STIN GIN + Fentimans Tonic               € 10,50 

 

Our Regional Partners   
Obst - Obsthof Glück | Gamlitz 

Mehl und Getreideprodukte - Traussner Mühle | Ehrenhausen 

Hütterberg– Elias Götz | St. Veit-Südsteiermark 

Eier aus Freilandhaltung - Familie Gamser | Leutschach 

Kernöl – Logis 125 | Grubtal 

Bäckerei - Altenburger | St. Nikolai ob Draßling 

Fischzucht - Schlein | Weixelbaum  

Gemüsevielfalt Predl | Allerheiligen bei Wildon  

Frischfleisch - Prenner | Wildon 

Chianinahof | Dobl 


