
DEAR GUEST! 

The Gasthof Post has always been an important place of arriving and 
recovering. We want to continue to offer our guests this feeling of 

arriving, in the hotel 
and here at the restaurant. 

 
Our kitchen team under the Executive Chef Michael Rieser creates 

true feel-good dishes for you. Traditional recipes 
from Austrian cuisine take centre stage, albeit in a more 

sophisticated and lighter manner than in the past. 
 

If after the visit to our restaurant you have a sensation 
of wellbeing, which feels like “coming home”, 

we have done everything right. 
 
 

  



POST SUMMER DRINKS 

Raspberry Spritz € 16,00 
Raspberry liqueur, Grüner Veltliner, soda  
 
Passion & Tonic light € 16,00 
Passionfruit 3 , tonic  
 
Pimm’s No 1 Drink € 20,00 
Pimm’s No 1, Ginger Ale, fruits 
 
Grapefruit & Wheat   € 13,00 
Grapefruit juice, wheat beer  
 
The Driver’s Sour non-alcoholic  € 13,00 
Tanqueray Gin 0,0, lemon juice, sugar syrup, egg white 
 
Rhabarber Spritz non-alcoholic €  7,50 
Rhubarb juice, soda  
 

PROSECCO/SPARKLING WINE/CHAMPAGNE 
 
Glass Prosecco 0,1 lt €  9,00 
 
Glass Gobelsburg Brut 0,1 lt € 11,00 
 
Glass Gobelsburg Brut Rosé 0,1 lt € 12,00 
 
Glass Champagne Brut 0,1 lt € 18,00 
 
ALPENROSÉ | Demi Sec | 0% Vol non-alcoholic 0,2 lt € 22,00 



DISH OFFER 

Cold platter „Marend“ | ACGLMO €  22,- 

 

Beef tatar | parsley | farmer’s bread | €  36,- | 29,- 

butter | herbs | ADCGMO 

 

Classic goulash soup | “Lech Laib” bread| ACGLMO € 18,- | 15,- 

 

Escalope of veal saddle “Vienna style“ €  44,- | 38,- 

fried in clarified butter | parsley potatoes| ACGO   

 

Homemade Austrian pasta | fried onions | €  25,- | 21,-  

cabbage salad | ACGLO 

 

Ibex sausage | roasted potato | sauerkraut | €  36,-  

horseradish | ACGLOF  

 

SWEETS 
 

Caramelized “Kaiserschmarrn“| € 38,- 

Stewed plums | Rum sultanas  

(ca. 20 min. preparation time ) | ACGO  

 

Fresh Apple or curd cheese “Strudel”| ACGHO € 10,- 

 

Chocolate cake “Sacher” style, Cake of the day | € 9,-  

ACGHO 

 

Nut cake “Lechtaler” style | ACGHOP € 10,- 

 



ICE CREAM SPECIALITIES 

Hot Love € 15,- 

Vanilla ice cream | Hot raspberries 

Wafers | Whipped cream | ACEFGH   

 

Ice cream coffee | Vanilla ice cream | Cold coffee € 16,- 

Wafers | Whipped cream | ACEFGH 

 

Banana Split | Vanilla ice cream | Banana |  € 16,- 

Chocolate sauce | Wafers | Whipped cream | ACEFGH 

 

Post „Deluxe“ | Irish coffee ice cream | Vanilla   € 18,- 

Caramel| Wild berries | Cream | ACEFGH 

 

Kids cup | 2 Scoops of ice cream | Smarties | ACEFGH € 6,50 

 

Scoop of ice cream | ACEFGH €       3,80 
 

Chocolate sauce | GH €       2,50 
 

MILKSHAKES 

Strawberry, chocolate or vanilla shake €      15,- 

Ice cream mixed with milk | cream | ACEFGH 

  



Open White Wines 

 
 
2022 STEINSETZ  0,125 lt € 12,00 
KamptalDAC Grüner Veltliner  
Winery Schloss Gobelsburg 
Familie Moosbrugger  
 
 
2022 PINOT GRIGIO   0,125 lt € 11,00 
Delle VenezieDOC 
Zenato, San Benedetto di Lugana, Veneto 
 
 
2018 CHARDONNAY Reserve 0,125 lt € 15,00 
Niederösterreich 
Winery Bründlmayer, Langenlois 
 
 
2021 Ried HOCH SERNAU 0,125 lt € 13,00 
SüdsteiermarkDAC Sauvignon Blanc  
Domaine Wolf, Gamlitz 
 

Open Rosé Wines 
 
2023 ‚M DE MINUTY‘ 0,125 lt € 12,00 
Côtes de Provence Rosé 
Château Minuty, Gassin   



 

Open Red Wines  

 
2020 Ried GRAF WEINGARTL 0,125 lt € 16,00 
Pinot Noir  
Weingut Heinrich Hartl III, Oberwaltersdorf 
 
2016 Château de FERRAND  0,125 lt € 20,00 

Grand Cru Classé  
St. Emilion 
 
2015 CHIANTI CLASSICODOCG 0,125 lt € 16,00 
Riserva  
Borgo la Stella, Radda 

 

 

 

Late Harvest 

2020 Bernkastler DOCTOR 0,125 lt € 16,00 
VDP.Grosse Lage GG | Mosel Riesling 
Weingut Wegeler, Oestrich-Winkel  

  



Drinks / Cocktails 

„Post“ Drinks 
Hanseaten-Martini  € 18,00 

Helbing-Caraway, Vermouth dry, Curacao blue syrup, olive 

 

Alpsini  € 18,00 

Alpsinth, elderflower syrup, yuzu, cucumber 

 

EsPo’s  € 18,00 

Nordes Gin, Sherry Medium, Lagrima White port 

 

Bemelman´s € 20,00 

Grappa, Bourbon Whiskey, lemon juice, 

sugar syrup, cranberry juice, Gobelsburg brut 

 

Sul Fashion  € 18,00 

Sugar cube, Angostura bitter, Balsamico Bianco, Sul Gin  

 

Hop & Malt € 23,00 

Hämmerle beer brandy, sugar, Angostura bitter, beer 

 

V.M.01 € 19,00 

Gin, pineapple juice, coconut syrup, lavender syrup, Prosecco 

 

Spicy Ana € 18,00 

Pineapple 2x, Chilli, Myer´s Rum, Créme de Cacao brown 
 

Biwak  € 18,00 

Apple juice, pear juice, Freihof Williams,  

caramel syrup, cream, nutmeg 

  



„Post“ Drinks - Classics 
 

 

The green „Post“ € 18,00 

Vodka, Crème de Menthe green, elderflower syrup, cream 

 

MoMu „Moosbrugger Mule“ € 20,00 

Gobelsburg brut, ginger, ginger beer, lime, peppermint 

 

Alm Fresh  € 22,00 

Gentian-Hämmerle, Vodka, lemon juice,  

elderflower syrup, herb lemonade, peppermint 

 

 

Cocktails 

 

Princess Martini € 18,00 

Vodka, strawberry syrup 

 

Dean Martini € 18,00 

Gin, Antica Formula 

 

Takamaka Daiquiri € 18,00 

Lemon juice, sugar syrup, Takamaka Rum 

 

Fox Lady € 18,00 

Amaretto, crème de cacao, cream 

 

 

  



Sparkling Wine / Champagne Cocktails 

 

Gobelsburg-Kir € 12,00 

Crème de Cassis, Gobelsburg brut 

 

Ohio € 22,00 

Canadian Club, Antica Formula, Angostura, Champagne 

 

“Post” Bellini 

with Prosecco € 13,00 

with Gobelsburg brut  € 15,00 

with Champagne € 20,00 

 

Sour / Fizzes / Collins 

 

Edelweiss Sour € 18,00 

Lemon juice, sugar syrup, Edelweiss Vodka 

 

Pimm’s Sour € 16,00 

Lemon juice, sugar syrup, egg white, Pimm’s 

 

Frangelico Sour € 16,00 

Lemon juice, orange juice, egg white, Frangelico 

 

Framboise Fizz € 16,00 

Lemon juice, orange juice, egg white, soda, Framboise liqueur 

 

Mike Collins € 16,00 

Bushmills Whiskey, lemon juice, sugar syrup, soda 

 

  



Longdrinks / Highball / Pick me ups 

 

Elyx Wellness  € 16,00 

Lemon juice, lime, soda, Vodka Elyx 

 

Mexican Highball € 20,00 

Tequila Silver & Gold, Bitter Lemon, lime 

 

Florida Alligator € 18,00 

Ricard, Bols Blue, Angostura, passion fruit juice 

 

 

Fancy & Tropical Drinks 
 

Mojito € 20,00 

Havana Club 3 años, lime, peppermint, sugar, soda, Angostura bitter 

 

Rootbear float € 24,00 

Vodka, Kahlua, Galliano, cream, cola 

 

Rum & P.X. € 20,00 

Bacardi light, Pedro Ximenez Sherry, lemon- & pineapple juice,  

Angostura bitter 

 

Kingston € 22,00 

Malibu, Apricot, Brandy, strawberry syrup, cream, passion fruit juice 

 

Dirty Harry € 22,00 

Rum, Rum, Rum, maple syrup, lime juice,  

sugar syrup, lemon- & apple juice 

  



Non-Alcoholic Drinks / Mocktails 

 

No Name € 10,00 

Monin Bitter, lime, lemonade, soda 

 

 

Shirley Temple € 10,00 

Ginger Ale, lemon juice, Grenadine 

 

 

Bitter Sour & Virgin  € 10,00 

Monin Bitter, lemon- & orange juice, egg white 

 

 

Virgin Rhum Sour € 10,00 

Saveur Rhum syrup, lemon- & pineapple juice, egg white 

 

 

Bodyguard € 10,00 

Orange-, pineapple- & lemon juice, Grenadine 

 

 

Passion fruit Rainbow € 10,00 

Passion fruit- & orange juice, cream, Grenadine,  

peppermint- & Blue Curacao syrup 

 

 

 

 

 
Are you missing your favourite drink?! Just let us know!  



Sherry 5 cl 

Cuesta fino € 12,00 

Cuesta Manzanilla € 12,00 

Cuesta Amontillado € 12,00 

Cuesta Cream Sherry € 12,00 

Cuesta Pedro Ximenez € 12,00 

 

Vermouth / Wine aperitif 5 cl 

Martini bianco € 12,00 

Noilly Prat € 12,00 

Antica Formula € 12,00 

Lillet blanc € 12,00 

 

Port Wine 5 cl 

Pocas Tawny € 12,00 

Quinta do Noval Tawny 10 years € 14,00 

Pocas LBV 2015 € 12,00 

Poca Lagrima White Port € 12,00 

Taylor´s Port Vintage € 16,00 

Bitters, Pastis 

Campari, Aperol  5 cl € 12,00 

Underberg 2 cl € 6,00 

Jägermeister 2 cl € 6,00 
Fernet Branca, Menta 4 cl € 12,00 
Ramazotti 4 cl € 12,00 
Averna 4 cl € 12,00 
Pernod, Ricard 4 cl € 12,00 

  



Brandies from Austria 2 cl 

Apple & Apple Wood 

Kössler Elstar € 10,00 

Kössler from the oak-barrel € 12,00 

Reisetbauer from the oak-barrel € 12,00 

Gölles old apple € 10,00 

Rochelt Gravensteiner € 16,00 

Apricot 

Schloss Gobelsburg € 10,00 

Holzapfel € 12,00 

Rochelt „Wachauer Marille“ € 16,00 

Williams & Subirer 

Michelehof Subirer € 12,00 

Herzog Williams from the oak-barrel € 12,00 

SCA red Williams € 12,00 

Rochelt Williams € 16,00 

Sour Cherry & Cherry 

Gölles heart cherry € 14,00 

Rochelt sour cherry € 16,00 

Raspberry 

Gölles  € 14,00 

Reisetbauer € 16,00 

Quince 

Zieser € 10,00 

Michelehof € 12,00 

Rochelt € 16,00 

  



Brandies from Austria 2 cl 

Elder 
Hämmerle € 12,00 
Gölles € 10,00 

Mountain Ash Berry 
Hämmerle € 12,00 
Rochelt wild mountain ash berry € 22,00 

Black Currant  
Michelehof € 12,00 

Blackberry 
Zauser forest blackberry € 12,00 
Michelehof € 14,00 

Plum 
Schloss Gobelsburg € 10,00 
Michelehof € 10,00 
Reisetbauer € 14,00 
 

Nut 
Schloss Gobelsburg Haselnuss € 10,00 
Landhaus Bacher Walnuss € 10,00 

 
Specials 

Schloss Gobelsburg fruit brandy € 8,00 
Hämmerle beer brandy 7 years € 14,00 
Hämmerle gentian € 12,00 
Herzog pine € 10,00 
Ziegler no. 1 wild cherry  € 16,00 

Ziegler hazelnut from the double magnum € 12,00 

  

  



Gin / Genever 4 cl 

 

Tanqueray Gin, GB € 12,00 

Bombay Sapphire, GB € 12,00 

Hendrick’s, GB € 14,00 

Monkey 47, D € 14,00 

Gin Sul, D € 16,00 

Gin Brockmans, GB € 16,00 

Nordés Atlantic Galician Gin, ESP € 14,00 

Bols Genever, NL € 10,00 

 

Tanqueray Gin 0,0 non-alcoholic € 11,00 

 

Vodka 4 cl 

 

Vodka Absolut Elyx, SWE € 14,00 

Vodka Belvedere, POL € 14,00 

Vodka Grey Goose, FRA € 16,00 

Vodka Edelweiss, AT € 16,00 

 

Rum 4 cl 

 

Havanna Club 3 Años, Cuba € 12,00 

Havana 7 years, Cuba € 14,00 

Ron Zacapa 23 years, Guatemala € 16,00 

Diplomatico, Reserva Venezuela € 16,00 

Pyrat XO, Guyana €  14,00 

Ron Cihuatan Cinabrio, El Salvador € 16,00 

Takamaka dark spiced, Seychelles € 12,00 

  



Marc / Grappa 4 cl 

 
Marc de Bourgogne, de Champagne € 12,00 
Grappa Angelo Gaja € 16,00 
Grappa Sassicaia, Ornellaia € 16,00 
Grappa Jacopo Poli Torcolato € 16,00 
Grappa Jacopo Poli Morbido € 16,00 
 
 

Calvados 4 cl 

 
Calvados Père Magloire € 12,00 
Calvados Michel Huard Hors d’Age € 16,00 
 

Tequila 4 cl 

 
Olmeca Silver € 12,00 
Olmeca Altos Reposado € 14,00 
Padre Azul Blanco € 16,00 
Clase Azul Reposado € 28,00 

 
 

Cognac / Armagnac / Brandy 4 cl 

Hennessy Fine de Cognac € 12,00 
Hine VSOP, Remy VSOP € 14,00 
Martell XO € 16,00 
Remy XO € 18,00 
Camus Port Cask € 16,00 
Milenario Solera € 12,00 
Cardenal Mendoza, Solera Grand Reserva € 12,00 
Armagnac Janneau VSOP € 22,00 
Signature de France Vintage Bas Armagnac 1978, € 25,00 

Maison Boinaud 



Whiskey 4 cl 

Whiskey of Vorarlberg 
 

Micheles Single Malt € 16,00 

Michelehof, Hard 
 

Scotch Blended 
 

Famous Old Grouse € 14,00 

J & B Rare € 14,00 

Johnny Walker Black Label 12 Years € 16,00 

Ballantines 12 Years € 16,00 

Chivas Regal 12 Years € 16,00 

Dimple 15 Years € 18,00 

Scotch Single Malt 
 

Lagavulin 8 years Isle of Islay € 16,00 

Glenkinchie 12 years Lowlands € 16,00 

Talisker Skye Isle of Skye € 16,00 

Glenmorangie 10 years Highland € 16,00 

Old Pulteney 12 years Highland € 18,00 

Highland Park 12 years Highland € 18,00 

The Macallan Speyside, 12 years € 18,00 

Cragganmore 12 years Speyside € 18,00 

Dalwhinnie 15 years Highland € 20,00 

Cardhu 12 years Highland € 22,00 

Laphroaig 25 years Isle of Islay € 31,00 

  



Irish Whiskey 
 

Connemara Single Malt € 12,00 

Bushmills 10 years € 14,00 

 

Bourbon Whiskey 
 

Four Roses € 12,00 

Jim Beam € 12,00 

Wild Turkey € 12,00 

Maker’s Mark € 14,00 

Woodford Reserve € 16,00 

Basil Hayden’s € 14,00 

 

Tennessee Whiskey 

 

Jack Daniel’s € 12,00 

Jack Daniel’s Single Barrel € 16,00 

 

 

Canadian Whiskey 
 

Canadian Club € 12,00 

Seagram's Crown Royal € 14,00 

 

Japan Whiskey 
 

Hibiki € 16,00 



Beer 

 
Frastanzer Bio on tap 0,20 lt € 5,50 
Frastanzer Bio on tap 0,40 lt € 9,00 
 
Frastanzer Bio on tap also sweet or sour as a shandy 
 
Stiegl  0,33 lt € 6,00 
 
Tegernseer 0,33 lt € 6,00 
 
Schneider Weisse Original wheat beer  0,33 lt € 6,00 
Schneider Weisse Original wheat beer 0,50 lt € 9,50 
 
Schneider Weisse wheat beer 0,50 lt € 8,50 
(non-alcoholic) 
 

Frastanzer “Freibier” (non-alcoholic) 0,33 lt € 5,50 

 

 

Mineral Water 

 

Montes, sparkling or still 0,33 lt € 5,50 

Montes, sparkling or still 0,75 lt € 9,50 
San Pellegrino 0,75 lt € 10,00 

Hallstein 0,75 lt € 17,00 

 

 

  



Soft drinks 

 

Coca-Cola, Coca-Cola Zero 0,20 lt € 6,50 

Red Bull 0,25 lt € 7,50 

Vo Üs Orange lemonade 0,20 lt € 6,50 

Vo Üs Orange lemonade 0,40 lt € 9,50 

Vo Üs Lemon lemonade 0,20 lt € 6,50 

Vo Üs Lemon lemonade 0,40 lt € 9,50 

 

Vo Üs Herbs-nettle 0,33 lt € 7,50 

Vo Üs Lemon-pine 0,33 lt € 7,50 

Vo Üs Elderflower 0,33 lt € 7,50 

Vo Üs Ice tea peach 0,33 lt € 7,50 

 

Schweppes Tonic Water 0,20 lt € 6,00 

 

Organics Tonic Water 0,25 lt € 6,50 

Organics Bitter Lemon 0,25 lt € 6,50 

Organics Ginger Ale 0,25 lt € 6,50 

 

Fever Tree Indian Tonic Water 0,20 lt € 6,50 

Fever Tree Mediterranean Tonic Water 0,20 lt € 6,50 

Fever Tree Ginger Beer 0,20 lt € 6,50 

 

Fentimans Rose lemonade 0,275 lt € 7,50 



Fruit Juices 

 
Freshly squeezed orange juice 0,20 lt € 8,50 

 
 
 
Kohl Jonagold apple, naturally cloudy 0,20 lt € 6,00 

 

Apple juice 0,20 lt € 6,50 

 

Black currant juice 0,20 lt € 6,50 

 

Mango juice 0,20 lt € 6,50 

 

Pineapple juice 0,20 lt € 6,50 

 

Grapefruit juice 0,20 lt € 6,50 

 

Passion fruit juice 0,20 lt € 6,50 

 

Cranberry juice 0,20 lt € 6,50 

 

Tomato juice 0,20 lt € 6,50 

 

We are happy to serve all juices also with a spritz! 



Hot Beverages 

Nespresso € 6,00 

Espresso  € 5,20 

Americano € 5,50 

Double Espresso € 8,20 

Cappuccino € 5,80 

Latte Macchiato € 6,20 

Espresso Shot € 3,00 

Portion coffee € 8,80 

Hot lemon € 6,00 

Hot chocolate without cream  € 6,80 

Hot chocolate with cream € 7,80 

Mulled wine, red € 9,00 

Irish Coffee € 14,50 

Affogato € 8,70 

 

Here you will find our milk specialties: 

 

“Ländle” milk 

Lactose-free milk 

Almond drink 

Oat drink  

Soy drink 

Coconut drink 

 

Syrup 2cl: 

Almond syrup € 2,00 

Coconut syrup € 2,00 

Caramel syrup € 2,00 



Black Teas 
Darjeeling Himalaya € 8,80 
A light second flush  
with a fine nutmeg aroma  
 

Assam Gentlemen tea € 8,80 
Full-bodied, aromatic Assam 
with a long finish 
 

Ceylon Nuwara Eliya € 8,80 
Highland tea with an aromatic flavour  

 

Flavoured Black Teas 
Earl Grey Royal € 8,80 
First class Ceylon tea  
with bergamot and jasmine flowers 
 

Mango Indica € 8,80 
Ceylon tea with sunflower blossoms 
and brittle pieces 
 

Blood orange € 8,80 
Fruity, pleasantly smooth, 
juicy flavour of blood oranges 
 

Green Teas 
Japan Sencha  € 8,80 
Green tea with the typical Sencha character  
 

China Gunpowder „Temple of Heaven“ € 8,80 

Rolled Chinese green tea, fine and bitter 

 

  



Fruit Teas 
 

“Gasthof Post” fruit mixture € 8,80 
Fruity, with peach and apricot flavour 
 

Wild berries € 8,80 
Blackcurrent, apple,  
hibiscus and elder  
 

„Original Kaminfeuer” € 8,80 
Apple, rose hip, hibiscus, rooibos,  
cinnamon, almonds  
  

Herbal Teas  
 „Gasthof Post“ herb mixture € 8,80 
An aromatic and healthy tea  
for the whole family 
Apple mint, sage, raspberry leaves, 
mallow flower & leaves, chamomile flowers 
 

Chamomile, Peppermint, Ginger, fresh Mint € 8,80 
 

„Kräuterhexchens Liebster“ € 8,80 
Rose hip, lemongrass, apple blossom 
 

Fennel, stinging nettle € 8,80 
 

Biological rooibos tea € 8,80 
Soft and enjoyable in taste 

 

Verbena, lime blossom € 8,80 



ALLERGENS / LITERAL CODE 

 

A  Gluten / Wheat, spelt, rye, barley, oats, kamut – all products made 
with it (flour and pastry products). 

B Crustacean / Crab, lobster, prawn, langouste. 

C Egg / Meals prepared with eggs (pie, cake, creams, patties, mayo, 
sauce, etc.). 

D Fish / Secret fish sources may be Asian sauces, Steak- or 
Worcester sauce. 

E Peanuts / Chocolate, spread, many sweets, cookies, peanut butter, 
dishes prepared with peanut oil. 

F Soy / Tofu, soy sauce, soy milk, pastries, margarine, chocolate. 

G Milk, Lactose / Milk protein may be found in cake and/or pie, 
baking mix, breadcrumbs, ice cream, mashed potatoes, ketchup, 
mustard, mayo as well as instant meals and sauces. 

H Edible nuts / Almond, hazelnut, walnuts, cashew nuts, pecan nuts, 
para nuts, pistachio and macadamia nuts. 

L Celery / Soup, sauce and spice mixes. 

M Mustard / Soup, sauce and spice mixes. 

N Sesame / Bread, hummus, spread, bread sticks, crackers, chips or 
pretzels. 

O Sulfite / Sulfur dioxide is a natural gas, sulfite the salt of sulfuric 
acid – these are used in the food industry, to prevent yeast, 
bacteria and brown side effects. Dried fruits with nuts and their 
shell, dry tomatoes, dried fish as well as wine… 

P Lupin / Lupins are known as garden flowers (flour, tofu or coffee 
replacement). 

R Mollusk / Mollusks are snails, all kinds of mussels, squid as well as 
sea urchins.  

 

 

 

 

 



 

 

 

 

 


