
 

 PA R K H O T E L   M AT R E I — S I N C E   1964 
The perfect stopover on your journey. 

 

⭐ OUR SUMMER SPECIALS – SEASONAL HIGHLIGHTS 
Red & Green Summer Salad (V)  
Grilled watermelon & honeydew melon | Berries | Olives | Roasted edamame   
Cucumbers | Tomatoes | Leafy salad | Burrata | Tarragon dressing  17.50 

 # UPGRADE: with sea bass fillet  29.50 

Braised local beef cheek  
Mashed potatoes | Bacon and Brussels sprouts  29.50 

Braised Tyrolean leg of lamb 
Creamy polenta | Mountain cheese | Gremolata  32.50 

SOUPS 
Clear beef broth 
 # + Sliced pancakes or semolina dumplings  7.50  

 # + Cheese dumplings or liver dumplings  8.50 

 Clear tomato soup (V)  5.50 

 # UPGRADE: with goat’s cheese dumplings  7.50 

REGIONAL & MEAT-FREE 
South Tyrolean spinach spaetzle  
fresh spinach | cream sauce | with organic mushrooms (V) OR with strips of ham  
 # as a starter   11.50  

 # as a main course   14.50 

Wipptal dumpling trio (V)  
Local Alpine chesse | Beet root  | Spinach | Grated cheese | Brown butter  17.50 

Veggie burger (V) 
Homemade brioche | Grilled vegetables | Nasturtium | Halloumi  15.50 

Burrata sandwich (V) 
Ciabatta | Burrata | rocket | pesto   12.50 

SALADS 

Caesar Salad  

Romaine lettuce | Caesar dressing (Parmesan & anchovies) | boiled egg | croutons   12.50 

 # UPGRADE: with grilled organic chicken breast  18.50 
 # UPGRADE: with grilled prawns  22.50 

Mixed salad (V) 
 # as a side dish  7.50  

 # as a starter  9.50 

 

 

 

 



 

 PA R K H O T E L   M AT R E I — S I N C E   1964 
The perfect stopover on your journey. 

 

⭐ OUR SPECIAL BURGERS & SANDWICHES 

Smash Double Cheese Burger 

Homemade brioche | Bacon | Cheddar | Lettuce hearts | Tomato | Bacon jam  19.50 

 # Also available as a Single Smash   16.50 

Crispy Chicken Burger  
Homemade brioche | Chicken breast | Lettuce | Tomato | Garlic sauce | Cucumber relish   16.50 
 

Clubdsandwich 

Toast | Chicken breast | Bacon | Egg | Iceberg lettuce | Tomato | Mayonnaise   19.50 

EXTRA SIDE DISHES 
French fries, potato wedges, onion rings   5.00  
Sweet potato fries   5.50 

CLASSICS & FINE FISH & MEAT DISHES 
Vitello Tonnato 
Boiled veal | Tuna mayonnaise | Roasted capers   18.50 

Beef tartare  
Local beef fillet | Sesame seeds & oil | Brioche  

 # 80g  21.50  

 # 160g  31.50 

Pan-fried Wipptal char, served whole 

Dill potatoes | Char roe | Wild broccoli   32.50 

Tagliata of local beef  
Rib-eye steak | Roasted potatoes | rocket | Parmesan  

 # 180g    32.50  

 # 250g   42.50 

Fillet steak from local cattle 

Pepper cream sauce | Grilled vegetables | Potato rösti  

 #180g  €39.50  

 #250g  €49.50 

Viennese schnitzel – choice of pork or veal 
Cranberries | Lemon –  

served with chips, potato salad OR parsley potatoes  

 # made from Styrian Duroc pork  24.50  

 For a light meal  19.60 

 # pan-fried local veal  32.50  

 For a light bite  26.00  

Cordon bleu made with Styrian Duroc pork 
Cranberries | Lemon – 

served with chips, potato salad OR parsley potatoes 27.50  


