
    

 

 

 

   

 

 

  Änderungen vorbehalten.  

  Alle Preise in Euro. 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

 

 

 
 

 

The „taste“  

tomato soup with basil oil (OL) 
 

Vegetarian-Wok-Vegetable-Ravioli & Carinthian Pumpkin oil 

Vegetarian-Pasta stuffed with Wok-Vegetables from 

Norischen Nudelwerkstatt at Guttaring in Kärntnen 
served  with roasted vegetables Carinthian Pumkin oil an fresh herbs (AF) 

Falafel dumplings & 

Salad 

Roasted falafel served 

with mixed salads with 

and fresh herbs  
 (ALMO) 

Hot,Vegan Chilli-tofu Ravioli 

With somked tofu spicy  Chilli served  with 
Carinthian Pumkin (A) 

 

Three kinds of sticky toffee Pudding 

With Cocos and Mango icecream, 

 served with vegan whippedcream  (H) 
 

 

Ice Cream 

Cocos or Mango served with vegan 

whippedcream   
 



 

 
   

 

 

 
 

 

 

 

Unsere “Riesenportionen zum Sattwerden”   

servieren wir Ihnen auf Wunsch auch in einer kleineren Ausgabe,  

das sind 1,00 weniger. 
Alle angegebenen Preise sind Euro-Preise. 

„vegetarian noodles GRATIN Spaetzle Pan“ 

Spätzle noodles and season vegetables served with tomato basil sauce gratinate with 

Emmentaler cheese 
 (GLACO) 

 

Die „Handgekrendelten Kärntner Kasnudeln“ 

homemade pasta stuffed with fresh cheese, smashed potato and flavored with 
fresh mint and cabbage salad (GAC) 

wholemeal pasta 

stuffed with vegetables and smashed potato served with butter  

and parmesan cheese (ACGL) 

„Tomato mozzarella “  

tomato pasta stuffed  with tomatoes and 
mozzarella  served with basil garlic butter  

(GAC) 

Liebe Gäste, Für den erheblichen Mehraufwand bei Umbestellungen erlauben  

wir uns 2€ mehr für Ihren Änderungswunsch zu verrechnen. 

“Colourful Bowl of Vitamins” also known as: 
 Mixed salad  (MO/G) 

      

„Hazienda Cabbagesalat“   

      



 

 
   

 

 

 

 

 

   

 

The „favorite“ 

mixed salad, fresh herbs and sliced famers chicken barbequed 

low-fat and low-carb (OM) 
 

 

Sie möchten einen unserer Salate als Vorspeise?  

Gerne servieren wir Ihnen auf Wunsch  

eine kleinere Ausgabe, um 1,00 weniger.  

The „Hazienda Salad“ 

crunchy fried chicken breast fillets sliced, 

served on mixed salad with yoghurt 

dressing, grated parmesan cheese and 

cherry tomatoes (ACFGOP) 
 

 
 

 Zu allen Salaten servieren wir einen großen Korb 

knuspriges Hazienda Wurzel-Brot. (AF) 

 

“Colourful Bowl of Vitamins” also known as: 
 Mixed salad   (MO/G) 

      

Falafel dumplings & Salad 

Roasted falafel served with  

mixed salads with and fresh herbs  
 (ALMO) 

„Hazienda Cabbagesalat“   

      



 

 
   

 

 

 

The spicy Chilinos-Pasta  

Pasta stuffed with potato and minced meat, flavored with hot chilli served  
with garlic butter and parmesan cheese (ACG) 

„Hazienda noodle selection: 4 kinds of“ 

homemade Kasnudel, tomato mozzarella Pasta, spicy Chilino and wholemeal pasta 

stuffed with vegetables and smashed potato 

served with garlic herb butter and parmesan cheese in a pan (GACL) 
 

The “Clear Soup” 
clear beef broth with sliced pancakes or soup 

pearls   (ACGL) 
 

The “Creamy One” 
spicy garlic cream soup with herbs and croutons   

(AFGL) 
 

The „taste“ tomato soup  

with basil oil 
 (OL) 

 



 

 
   

 

 

 

 

 

 

 

Das „Cordon Bleu Carinthian styl“(ACFGL) 

- its secret is hidden inside – 
steak of pork stuffed with Austrian cheese and bacon,  

bread crumbed and deep fried  served with French fries or parsley potatoes  
 

„Hermine Wech barbecued chicken breast“  

with roasted vegetables, tomato-basil sauce,  
deep fried potato croquettes (CGLO) 

The “Hazienda Mixed Grill” 

barbecued slices of pork, beef and chicken breast served with French fries, herb butter and 

homemade barbecue dipping sauce       
 (GM) 

The “Rustic Pork Steak” 
barbecued steak of pork served with a creamy pepper sauce, vegetables, 

 potato croquettes and season herbs (CGL) 

The “Viennese Schnitzel” (ACFG) 
crunchy scallop, aromatic parsley potatoes and cranberry sauce  

 from of young Carinthian pork  

or 

Lavanttaler chicken breast of  

Hermine Wech Farm +1,00  

 

„stuffed Kärntner scalopp“ 

steak of pork stuffed with Austrian cheese 

and homemade bacon,  

barbecued  served with deep fried potato 

croquettes, vegetables and  
tomato sauce (GOLC) 

Mit original Semmelbrösel der Bäckerei Schuster, St. Peter im 
Rosental. Wahlweise mit goldgelb gebackenen Pommes Frites. 

 



 

 
   

 
 

 

 

 

 

 

 

   

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

  

typical Kärntnerisch, on a wooden tray(AGMO) 

barbequed steak served with potato wedges, soured cream with herbs 

barbecue sauce mixed salat and herb butter 
 

Carinthian pork  

Carinthian chicken breast   

Carinthian Beef  

 

Ausgezeichnete Qualität ist für uns ein Muss. Nur von Bauern aus der Gegend und der 
Firma Ilgenfritz aus Villach, Betriebe, welche das AMA- Gütesiegel tragen,  

beziehen wir unsere Fleischwaren. Dafür sind wir mit dem  
AMA- Gastro- Siegel ausgezeichnet worden. 

 

„Landhaus-Hazienda Pfandl“ (ACGLO) 

 

barbecued slices of pork, beef and chicken breast served with  a creamy pepper 

sauce vegetables and Spätzle noodles garlic butter and season herbs 

 

for one person  

or two person  

 



 

 
   

 
 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

Chocolate-Banana  

Brownie 

served with fresh Banana,  

Vanilla ice cream  

chocolate sauce 

and whipped cream  
 (GCA) 

 

cinnamon and  sugar       

chocolate sauce (FH)       

cranberry &Vanilla ice cream (G)     

Grantnschleck cranberry whipped cream (G)    

Vanilla ice cream (G)        

Caramel ice cream and sauce (FH)     

 

Carnica hony of Rosental, 

chocolate ice cream (EH)      

and Carinthian whipped cream (G) 

 

 
 

homemade „ Rübli-cake“ 

carrot hazelnut soufflé, hot served with vanilla ice 

cream chocolate sauce and whipped cream 
 (HGCA) 

 

 

Three kinds of sticky toffee Pudding 

With Cocos and Mango icecream, 

 served with vegan whippedcream  (H) 

 

 

Ice Cream 

Cocos or Mango served with vegan 

whippedcream  3,50 
 



 

 
   

 

 

 

 

 

 

„sausages“  

Frankfurter sausages with French fries   

Mal „Mediteran” small portion (3 pieces) tomato-mozzarella- pasta   

with butter and herbs (GAC) 
  

 

 

little Vinnese Schnitzel“  

crunchy scallop, with French fries from pork (ACFGP) 

 

or 

Lavanttaler chicken breast Hermine Wech +1,00 

 

 
 

 

wholemeal pasta  

small portion (2 pieces) stuffed with vegetables and smashed potato 

served with butter and parmesan cheese (ACGL) 

Kids special  

homemade butter-spaetzle 

 (ACLO) served with 

 

- Tomato sauce 

 
 


