RESTAURANT

VOGLBICHL

Behind the hotel “Waldfriede” hides not only cordial
Tyrolean hospitality, magnificent panoramic views of the
Zillertal and a house with international
standard, but also one for almost 100 years
with heart and a lot of commitment
family-run business.

Thank you for your visit.

Dear guests,

If you have any questions about food intolerance, please contact our service
staff. We would be happy to ask in the kitchen whether you are safe to eat
certain dishes.

Familie Erlebach & the Waldfriede-Team

We wish you pleasant hours in our restaurant
“Voglbichl” and enjoy your meal.



Starters

BURRATA
on spinach leaves | figs | walnuts | pomegranate seeds i'i-’;
basil pesto | balsamico glace | potato bread \

BEEF — TARTAR

with fresh egg yolk | butter | toasted bread | capers | onions

3 PCS. KING PRAWNS
fried in garlic butter | baguette

AVOCADO BRUSCHETTA \\ e

tomatoes | basil | pesto | rocket | o
red onions | baguette J

BEETROOT CARPACCIO \

feta cheese | basil | pumpkin seeds | olive oil | bread

Soups

CLEAR BEEF SOUP

pancake slices
semolina nockerl | vegetables julienne

WILD GARLIC SOUP

watercress

14

17

14

11.2

9.8

7.5



Salad

MIXED SALAD o

MIXED GREEN SALAD

Traditional [

ROASTBEEF WITH ONIONSAUCE

roasted potatoes | bacon beans| fried onions

ZILLERTALER CHEESE SPAETZLE

zillertal mountain cheese | roasted onion | green salad

MIXED GRILL

beef — pork — chicken — sausage
french fries | grilled vegetables | herb butter | ketchup

ORIGINAL WIENER SCHNITZEL

parsley potatoes | cranberries
from veal
from pork

I
A\

TYROLEAN TRIS \"

homemade pasta with spinach and tomato abundance
cheese dumpling | brown butter | parmesan
pesto | arugula | cherry tomatoes

¥ WALDFRIEDE-PFANDL

5.9

27

17

27

27
18

19

26

pork medallions | spaetzle | mixed vegetables | mushroom sauce



International

TAGLIATA 29

sliced fillet of beef | mixed leaf salad | cherry tomatoes
parmesan | pine nuts | balsamic glaze | baguette with garlic

¥ VOGLBICHL-BURGER (ca. 180 g)

100% beef | bacon | fried egg
salad | onion | cheese | burger sauce
french fries | ketchup | mayonnaise \

MEAT FONDUE (only on reservation) 39

with clear beef soup
beef | pork | chicken | french fries
mixed salad | various sauces

NATURAL ROASTED TROUT FILLET 25

saffron risotto | lemon butter | mixed vegetables | mustard sauce

POKE BOWL (VEGAN) 17

fried tofu | avocado | warm rice | soybeans | cucumber
carrots | sprouts | pineapple | soy-sesame dressing | sweet chili sauce

SPAGHETTI GAMBAS 21

spaghetti aglio e olio | 3 pcs. king prawns | peperoncino | spicy

SPORTSMAN'S PLATE 18.5

mixed salad | strips from chicken breast fried in sweet chili sauce |
baguette with garlic



¥ For our little guests

CLEAR BEEF SOUP

with sliced pancakes

WIENER SCHNITZERL

french fries | ketchup

SPAGHETTI )\/ %

bolognese or tomato sauce

GRILLED SAUSAGE e [

french fries | ketchup ¥ |

NATURAL COTELETTE \

pork | rice | vegetables | natural juice

¥ HOMEMADE CHICKEN NUGGETS

french fries | ketchup

SPAETZLE

with sauce

FRENCH FRIES
ketchup

SMARTIES CUP

2 scoops of vanilla ice cream | raspberry juice
whipped cream | smarties
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13.5

11

13.5

12

6.5

6.5



(Desserts

CREME BRULEE

raspberry sorbet | fresh fruits

FRUCHTIKUS

mixed fruits | yoghurt | lemon ice cream | fruit sauce

LEGENDARY KAISERSCHMARRN (ca. 30 min.)

served in a pan | raisins | applesauce | cranberries
with 1 scoop of vanilla ice cream

WARM CHOCOLATE CAKE

vanilla ice cream | whipped cream | fruits

OUR AFFOGATO

espresso | vanilla ice cream | egg nog | whipped cream

HOT LOVE

3 scoops of vanilla ice cream | hot raspberries | whipped cream

APPLESTRUDEL

with whipped cream
with vanilla ice cream
with vanilla sauce

10.5

8.5

14.5

11.5

4.5
5.5
6.5
6.5
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Events HOTEL WALDFRIEDE

Great experiences, cozy moments and culinary highlights.

¥ BARBECUE ABOVE THE ROOFS OF FUGEN ON OUR
PANORAMIC TERRACE

Every Friday from June to September starting from 6 p.m.

¥ COCKTAIL EVENING WITH MUSIC FROM OUR JUKEBOX
Every Monday from 8:30 p.m.

¥ TORGGELEN

Torggelen is a South Tyrolean custom that is also becoming increasingly
popular in North Tyrol. The word “Torggelen” refers to “Torggl” which is a
dialect term for wine press.

Every Friday in October from 6 pm

¥ AUFGEIG'N AS IN THE PAST

18.10.2026 | 11:00 Uhr
voluntary donations; the net proceeds go to a social cause

2,

¥ GOURMET BREAKFAST

breakfast buffet with delicious egg dishes from our chef, cheese and yoghurt
variations from the Zillertal hay milk dairy, sausage and bacon from local
butchers, coffee and tea specialties as well as freshly squeezed juices, fruits
and much more.

Daily from 07:30 am to 10 am | € 23 per person for external guests



Afternoon menu

(daily from 1:30 pm to 6 pm)

CLEAR BEEF SOUP

with tyrolean bacon dumpling

GOULASH SOUP WITH BREAD

SLICED SAUSAGE

vinegar | oil | onion | bread

FRANKFURTER SAUSAGE

bread| mustard | horseradish

GIANT ST. JOHANNER SAUSAGE

bread | mustard | horseradish

TOAST WITH HAM AND CHEESE

ketchup | mayonnaise| salad

8.5
8.5
8.5
/65
JToe
.‘.‘ 9.5

LEGENDARY KAISERSCHMARRN (ca. 30 min.)

served in a pan | raisins | applesauce | cranberries 14.5

with 1 scoop of vanilla ice cream

ZILLERTALER BRETTLJAUSE

bacon | sausage | pickled vegetables

mountain cheese | smoked sausage | bread

¥ HOMEMADE CAKES

135

4.5



