
 

 

 
 

 

An organic farm, an alpine kitchen, a chalet and a distillery with hearty 

originality and many culinary, homemade delights. 
 

Through the healthy growth of our company, the new energy house with 

biomass wood chip heating plant and photovoltaic system was built 

and battery storage built. 

To our greatest delight we are able to produce 

our own green electricity, completely energy self-sufficient and 

independent. 

That is sustainability and an environmentally friendly cycle. 
 

As convinced organic mountain farmers, 

we pay attention to this in our kitchen using local and regional products. 

 

 

 

 

 

 
 

 
 

 

 

We wish you a few nice and cozy hours here with us 

Your 

 

 

 

 

Opening hours: 
 

open until 11 p.m – closed on mondays 

We cook for you from until 8.30 p.m 

Toboggan rental fee (double seater) € 4,- 
 

We accept cards from € 20,- 

Welcome 

grueneggalm_dienten Grünegg Alm & Hochkönig Edelbrennerei 



 

Alm cocktails 
- from our national cocktail champion Stefan - 

 

Orange – cinammon Spritz €  7,50  
white wine | sparkling water | orange-cinammon sirup 
 

Alm – Mojito  >Winter Edition< €  9,90  
4cl pear schnaps | lime juice | 

Brown cane sugar| sparkling water | mint 

 

LiebhaBEER €  9,90  
4cl Waldbeer schnaps | mango juice | 

black currant juice | wild-raspberry 
 

Wintersonne € 10,50  
4cl hazelnut | apple juice | orange juice | sparkling water | “magic“ 
 

GINderella € 10,50  
4cl GIN Liquer Passionsfruit | lime juice | Yuzu Püree | 

Russian Wildberry | “magic“  
 

Aperol Spritz € 7,80  
Prosecco | Aperol | sparkling water 
 

Hugo Spritz € 7,80  
Prosecco | elderflower syrup | sparkling water | mint 
 

Highking GIN or Blueberry GIN with Tonic €  7,90  
2cl Highking GIN | natural tonic water | “magic“ 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Lemonades 
homemade 

 

 

Elderflower with lemon and mint 
 

or 
 

Orange with cinammon 
 

with sparkling water 
 

0,4 L …… € 5,90 

Non-alcoholic Cocktails 

COCKTAIL 
of the day 

 

Let yourselves be 

surprised… 
 

€ 10,50 

 

 



Soups 
Clear beef broth with root vegetable 

- with profiterols €  6,90 
- with savoury pancake stripes €  6,90  
- with cheese bread dumpling €  9,30 
 

Garlic-cream soup €  7,90 
with croûtons 

Homemade goulash soup € 10,30 
with bread 
 
 
 

 

Snacks 
 

„Grünegg Alm“ Brettljaus’n € 16,90  
with homemade smoked bacon, sausage, 

cheese, roast pork and homemade bread 
 
 

 

Cold served roast pork bread  € 14,80 
with mustard and horseradish 
 
 

 

Frankfurter sausages € 7,90 

with mustard, horseradish and homemade bread 
 

Toast with ham and cheese € 12,10 
with small green salad | Ketchup & Mayonnaise 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(We charge €0.50 for an extra cover – for a smaller portion - €2,-) 

Wine-TIP 
 

white 
„Gelber Muskateller“ 

Weingut Domäne Wachau, 

Dürnstein/Niederösterreich 
 

1/8L 5,90 € 

 

Schnaps-TIP 
Fichtenwipferl 

Schnaps 
or we have an own brochure 

for our schnaps 
 

2cl … 4,80 € 

 

Our Fish specialty: 

Smoked, hot and fresh daily: 
> Local trout < 

with roasted potatoes and horseradish cream 
 

€ 23,10 



 

Salads 
Small colorful salad    €  6,80 

 
 
 
 

Colorful leaf lettuce variations “Grünegg” 
- with smoked trout stripes € 17,40 

- with cheese in oil and olives     € 17,40 
- with grilled turkey strips   € 17,40 

 

Special Tip 
Light it up, grill it, and enjoy! 

Grill yourself with Highking RUM (80%) directly at the 

table with the Liquidroast 

Sirloin (250g) from local beef € 34,50 
with baked potato & garlic-herb sauce | 

herb butter | house dip 

 

 
 

 

 

 

 

 

 

 

 

 

(We charge €0.50 for an extra cover – for a smaller portion - €2,-) 

Wine-TIP 
 

Rosé „Kiss“ 
Winery of the Year 2025 

Winzerhof Kiss, 

Jois-Leithaberg DAC, 

Burgenland 
 

1/8L 5,90 € 

 

Garlic bread                    €  3,60 

Homemade bread          €  1,50 



 

Almschmankerl – Main Dishes 
Steaktoast from pork € 19,50 
with salad and homemade dip  

 
 
 
 

Baked potatoe with mixed green salad 

with garlic-herb sauce  € 16,50  
+ roasted bacon, onion and garlic-herb sauce €  3,80 
+ grilled turkey strips and garlic-herb sauce €  4,80 
 

 

 
 

Herb – Pasta  € 17,10 
Homemade herb pesto | cherry tomatoes |  
mountain cheese  
 
 

 
(We charge €0.50 for an extra cover – for a smaller portion - €2,-) 

 
 

 

 

Pinzgauer cheese dumplings € 18,50 

served in a pan with green salad 
 

„Almgröstl“ with coleslaw salad  € 17,70 

- with roasted bacon, onion and fried egg   

- with herbs and fried egg 
 

(We charge €0.50 for an extra cover – for a smaller portion - €2,-) 

Grilled steak from pork 
with bacon, onion | herb butter |  
roasted potatoes | homemade sauce       19,50 

WEIN-TIP 
 

red Carnuntum Cuvée 
BIO 

Weingut Netzl, 

Göttlesbrunn/Niederösterreich 
 

 

1/8l 5,90 € 

 

Dumpling duo recommendation 
  

Spinach-herb and Beetroot dumplings 
2 pieces of dumplings | brown butter | grated cheese 
and small green salad       € 18,50 

Our tip: Crispy pork ribs  € 23,20 
with baked potatoe, garlic-herb sauce and small green salad 

or 



 

 

 

 

 

 

 

 

 

 

Only with pre-order 
 

Whole roasted local trout „Müllerin“ € 25,90 
with roasted potatoes 

 
 

„Grünegg large pan for sahring“ from 6 people € 24,90 
roast pork | pork ribs | chicken 

gravy | potatoes | bread dumplings | Housedip 

garlic herb sauce | colorful leaf salad bowl 

 

 

 
(We charge €0.50 for an extra cover – for a smaller portion - €2,-) 

           Grünegg vouchers are always a good idea 
          Print easily at home! 

Only on Saturday and Sunday 

Pork roast 
„Schweinebraten“ 

with gravy, coleslaw and 

bread dumpling  € 18,50 



 

 
 

Pizza 
Margherita *veggie* € 12,50 
Tomatoes | mozzarella 

Diavolo (spicy) € 13,50 
Tomatoes| mozzarella | 

spicy salami | spicy pickled peppers 

Salami € 13,50 

Tomatoes | mozzarella | salami  

 

 

small Pizza 
Margherita *veggie* € 7,40 

Tomatoes | mozzarella 

 
 

 
 

 

 

 

 

 

 

(We charge €0.50 for an extra cover) 

 

Flammkuchen de Luxe 
 

salmon | leek | Creme Fraîche          € 13,50 

 

or 
 

ham | onion | Creme Fraîche             € 13,50 

 



Desserts 
Kaiserschmarrn – our classic € 15,90 

cut up and sugared pancake 

served with apple puree 
 

Pancake stuffed €  9,90 
with vanilla ice cream, whipped cream and 

chocolate sauce 
 

Pancake with powdered sugar and stuffed with  €  6,90 
- stewed apricots  

 

Hot chocolate cake  € 9,90 
with vanilla ice cream, whipped cream 

and chocolate sauce 

Winter dream Vanilla ice cream 

Vanilla ice cream with egg liquer  

and whipped cream €  9,90 

Vanilla ice cream with whipped cream €  6,10 

and chocolate sauce  

Affogato €  6,10 
Espresso with vanilla ice cream 

Homemade cake €  6,10 
- with whipped cream   

 

 

Homemade curd cheese strudel or apple strudel 
- with whipped cream €  6,50 
- with vanilla ice cream and whipped cream €  8,80 

 

 

 

Liquer Tip 
 

Walnut 
Liquer 

 
2cl  4,50  € 

 

Premium ice cream 
Ice cream portion cups á 100ml   

- vanilla-chocolate      € 4,00 

- vanilla-strawberryi € 4,00 



non alcoholic drinks 
Fanta | Sprite | Coca Cola | Spezi 0,30l € 4,80 

 0,50l € 6,20 

Almdudler 0,33l € 4,80 

Ice tea peach 0,33l € 4,80 

 

 

 

 

apple-, currant-, or orange juice  

juices with normal or sparkling water 0,25l € 3,90 

 0,50l € 5,90 

mineral water (sparkling or still) 0,33l € 4,40 

 0,75l € 6,90 

Mountain spring water 0,25l € 1,50 

 0,50l € 2,00 

Skiwater oder Elderflowerwater 0,25l € 3,70 

 0,50l € 5,80 

Sparkling water with lemon 0,50l € 4,70 
 

Beer 
Kaiser beer or nature Radler (beer with limonade) 0,30l € 4,70 

 0,50l  € 5,90 

Gösser Biostoff beer 0,30l € 5,30 

Gösser alcoholfree raspberry radler 0,30l  € 5,30 

Edelweiss Hofbräu Hefe Weißbier 0,30l € 5,10 

 0,50l  € 6,30 

Cola Weizen 0,50l € 6,30 

non-alcoholic Edelweiss Hefe Weißbier 0,50l  € 6,30 

non-alcoholic beer 0,50l € 5,90 
 

Coffee 
Small Espresso or Espresso macchiato € 3,90 

Big Espresso € 5,50 

Cup of coffee € 4,50 

Cappuccino € 5,20 

Pot „Haferl“ coffee € 5,40 

Caramel Latte Macchiato € 5,90 

Latte Macchiato € 5,50 
 

 

„unfiltered apple juice“ selfmade 
a refreshing drink with normal water or mineral water     0,50L .….. € 6,20 



 

Hot drinks 
0,33l Homemade „Grünegg Alm“ Tea from herbs € 4,70 
0,33l Tea with lemon 

  (fruits-, chamomile-, peppermint-,  

  green-, oder black Tea) € 4,30 
0,33l Tea with Rum € 5,70 
0,33l non-alcoholic fruit punch € 4,50 

0,33l Glühwein or Jagatee € 6,50 

0,33l Hot milk-chocolate with whipped cream € 5,20 

0,33l Hot milk-chocolate with rum and whipped cream € 6,70 

0,33l Hot milk-chocolate with 4cl hazelnut schnaps & cream € 7,50 
 

 

Wine of the day - just ask the sommeliers 1/8L € 5,90 
 

White wine 
Grüner Veltliner 1/8L € 4,60  1/4L  € 8,10  
Weingut Aigner, Gumpoldskirchen/Niederösterreich 
 

Gelber Muskateller „Terrassen“ 1/8L € 5,90 
Weingut Domäne Wachau, Dürnstein/Niederösterreich 
 

Rosé wine 
Rosé „Kiss“ – Winery of the Year 2025 1/8L € 5,90  
Winzerhof Kiss, Jois-Leithaberg DAC/Burgenland 
 

Red wine 
Zweigelt 1/8L € 4,60  1/4L  € 8,10  
Weingut Aigner, Gumpoldskirchen/Niederösterreich 
 

Carnuntum Cuvée – BIO (ZW, BF, ME) 1/8L € 5,90 
Weingut Netzl, Göttlesbrunn/Niederösterreich 
 

Spätlese Merlot DAC 1/8L € 6,10 

Weingut Angerhof-Tschida, Illmitz/Neusiedlersee DAC 
 

Wine Spritzer 

G‘spritzter white or red  1/4L  € 4,80 

G‘spritzter sweet with sprite white or red  1/4L  € 4,90 

Sommerspritzer (125ml white wine with 375ml sparkling water)  1/2L € 5,80 

 

  

Information about allergens and intolerances can be 

found on a separate map 
 

A small but fine 
selection 

of Austrian quality 
wines can be found 

on our wine list: 


