Welcome,

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

Here’s a simple look at what Weinkehr has to offer: 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.

DIAMONL

MINERALIZED WATER

Mineralized Table Water
Sparkling / Still 0,35L € 3,70
0,75L € 6,50



Sparkling Wine
N.V Ex Vero Sekt Brut
Weingut Brigitte & Ewald Tscheppe

N.V Rosé Sekt Brut
Weingut Familie Briindlmayer

House cocktail
Wermut

Draught Beer
Obertrumer Original Bio Zwickl  Private Brewery Trumer

Bottled Beer

Trumer Pils Private Brewery Trumer
Trumer Alkoholfrei Private Brewery Trumer
Wines

2025 Welschriesling
Weingut Stefan Potzinger

2025 Welschriesling Franz Lackner Methusalem
Weingut Katharina Lackner - Tinnacher

2021 Muskateller Gamlitz Magnum
Weingut Hannes Sabathi

2024 Sauvignon Blanc Gamlitz Spatfullung Magnum
Weingut Christoph Neumeister

2025 Sauvignon Resi
Weingut Schneeberger

2024 Grauburgunder H Bio Dyn
Weingut Roland Tauss

2019 Fossil Bio Dyn
Weingut Mathias Schnabl

2025 Morillon Gamlitz Doppelmagnum
Weingut Amtmann

2021 Weissburgunder Ried Labitschberg
Weingut Peter Soll

Sweetwine
2017 Morillon Trockenbeerenauslese
Weingut Familie Regele
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To start, we serve you a taste of our
culinary culture

Small sour dough bread
with whipped farmhouse butter and smoked bacon
p.P€4,90

For Starters or In Between Courses

Mixed leaf salad
with Draxler sheep’s cheese, pickled pumpkin & black nuts
€10

Small green salad from Styria
with pumpkin seed oil dressing & roasted pumpkin seeds
€7

Hutterberger turnips
with coffee, cream cheese and focaccia
€17

Seasoned beef tartare made from free-range beef
served with mustard cream and toasted dark bread
€21

From the Soup Pot

Rich beef broth with pancake strips,
root vegetables and chives
€6

Traditional Austrian goose soup
with breadcrumb dumplings and chestnuts
€10



Main Courses

Traditional Austrian barley sausage
with sauerkraut, fried potatoes and apple-horseradish sauce
€27

Crispy free-range goose
with red cabbage, potato dumplings, quince and chestnuts
€42

Cauliflower “Polonaise”
with buttery breadcrumbs chopped free-range egg & Piedmont hazelnuts
€24

Arctic char from Schlein,
pan-fried in brown butter, with pumpkin, green beans & buckwheat
€29

“Weinkehr” goulash
served with mild chili peppers and a handmade Austrian Kaiser roll
€ 26

Inn Menu

5 small surprise courses
(served for the whole table only!)
€68

Wine pairing
€48



Something Sweet to Finish

Plum dumplings
with buttery breadcrumbs, vanilla sauce & plum sorbet
(Waiting time approx. 20 minutes)
€13

2 pancakes with apricot jam
€10

Two homemade sorbets
€9

We serve cheese from our cheese
trolley

Large cheese selection
(6 varieties)
€22

Lukas and Philipp’s favourite cheeses
(5 varieties)
€18

Coffee

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 2cl €7,00
Maschansker Apple Brandy 2cl €7,00
Williams Pear Brandy 2cl €7,00
Franz Tinnauer

Rowanberry 2cl €10,00
Raspberry eau-de-vie 2cl €12,00
Red Williams pear Magnum 2cl € 7,20
Red vineyard peach Magnum 2cl € 7,50
Pomace brandy 2cl € 7,50
Apricot 2cl € 7,50
Maschansker apple Magnum 2cl€ 7,00
Kriecherl plum Magnum 2cl€ 7,00
Kriecherl cigar brandy 2cl€ 7,50
Kidmmel 2cl€ 8,00
Juzu 2cl€ 7,70

Raphael Wibmer

Herbal schnapps 2cl€6,00
Golles

Edelbitter 2cl€ 7,50
Gin Tonic

Johannes Firmenich & Reinhard Jagerhofer

STIN GIN + Fentimans Tonic €10,50
STIN Gin Akloholfree + Fentimans Tonic € 9,50

Our Regional Partners

Obst - Obsthof Gluck | Gamlitz
Mehl und Getreideprodukte - Traussner Muhle | Ehrenhausen
Hutterberg- Elias Gotz | St. Veit-Sudsteiermark
Eier aus Freilandhaltung - Familie Gamser | Leutschach
Kernol - Logis 125 | Grubtal
Backerei - Altenburger | St. Nikolai ob DraBling
Fischzucht - Schlein | Weixelbaum
Gemusevielfalt Predl | Allerheiligen bei Wildon
Frischfleisch - Prenner | Wildon
Chianinahof | Dobl



