Laudersbach’s Gasthof

A Warm Welcome!

We are delighted to welcome you to our traditional restaurant. First recorded in official
documents in 1350 as “Glaudersbach,” our establishment has been family-run
for four generations.

Local Specialties & Trendy
Dishes

Our menu offers traditional Austrian cuisine
with a contemporary twist, as well as Italian
and Asian dishes. At the same time, we
ensure a balanced mix of ingredients to
guarantee the greatest possible freshness.

Regional Quality

At Laudersbach, we prioritize using locally sourced
products. Whether it's wild game from the region of
Pongau, trout from Filzmoos, or the Lungau “Eachtling”
potato — our local farms and food producers provide
plenty of regional delicacies.

Allergens

We are happy to inform you about allergens. For allergen information regarding our
daily specials, please ask our restaurant staff.

A - Gluten-containing grains  F - Soybeans N - Sesame seeds

B - Crustaceans G - Milk O - Sulfur dioxide and
C -Egg H - Tree nuts sulfites

D - Fish L. - Celery P - Lupine

E - Peanuts M - Mustard R - Molluscs



Beef Tartare 1791249

Made from local beef fillet, prepared as
requested (“normal, spicy/fiery”), served
with toast and butter, 180g/appetizer 120g

Homemade Spring Rolls 12,9

Half a dozen served in a bamboo
basket with three dips

Vegetarian

Hot Beef Carpaccio 19,5

With truffle-oil, parmesan, balsamico
and green salad

Warm Goat Cheese 13,9

On a green salad with honey-nut
dressing, red beets, and walnuts

Vegetarian

Baked Chicken Salad

On green salad with roasted pumpkin seeds

4 pieces baked chicken fillets 16,9
3 pieces baked chicken fillets 13,5
Grilled Goat Cheese Salad 12,9 116,9

Goat cheese wrapped in prosciutto on
mixed salad with fig mustard and
caramelized walnuts

Laubowl 18,9

Sweet-sour fried chicken with rice,
soybeans, onions, bell pepper, corn,
and homemade pineapple-soy sauce

Tomato Cream Soup 6,5

Cream soup with tomatoes, refined with
a cream topping

Vegetarian

Garlic-Courgette Cream Soup 8,5

Cream soup with sheep’s cheese
cubes, served in rye bread

Vegetarian

Beef Soup
with homemade pancake strips 59
with noodles 5,9

Viennese Soup Pot 79199

Beef Soup with boiled beef (Tafelspitz),
vegetables and noodles

Styrian Chicken Bowl 17,9

Chicken fillets in pumpkin seed &
breadcrumb coating, potato & green
salad, beans, and cranberries

Fitness Salad 16,9

Mixed salad with grilled chicken and
cocktail sauce

Small Mixed Salad 6,2
Green Salad 5
Garlic Ciabatta Bread 49
Pumpkin Seed Oil 15
Bread 2

Note: On the left is the price for a small portion, on the right for a large portion.



Schnitzel Variations

Wiener Schnitzel

With parsley potatoes or fries and
cranberries

from pork AC 17,5
18,2

25,9

from chicken AC

from local veal AC

Cordon Bleu
With fries and cranberries
from pork ACG

from chicken ACG

Crispy Schnitzel

Chicken escalope baked with corn flakes
and mixed salad

ADGH

Pasta & Co

Pongauer Kasnock’'n 14,9

Homemade egg pasta with cheese and
green salad

Vegetarian - ACGLM

Spaghetti aglio e olio

With olive oil, pepper, rocket salad,
garlic, and fresh parmesan

Vegan - AL

with prawns ALB

Spaghetti Bolognese

With 100% ground beef
AGL

Spinach-Cheese-Dumplings 16,5

on mushroom sauce, with cherry
tomatoes

Vegetarian - ACGLM

©

Classics

Bauernpfand’l

Medium roasted pork medallions with
homemade egg, pasta, and creamy
mushroom sauce

ACGL

Tafelspitz 24,9

Boiled Beef with root vegetables, roasted
potatoes and freshly grated horseradish AG

Extra portion of cream spinach (+2€) AG

Mixed-Grill 24,9

Grilled pork, chicken, and beef with
crispy vegetables, fries, herb butter,
and BBQ sauce

G

Steaktoast 219

Medium Angus beef entrecéte (200g)
served on toast with pepper sauce and
mixed salad

ACGLM

Burger

Crispy Chicken Burger

Chicken Cordon Bleu served in a bun
with salad, fries and sweet-sour dip

ACGLN

Lau-Burger 23,9

Pink Angus beef (200g) entrecéte in a
burger bun, goat cheese wrapped in
prosciutto, balsamic vinegar lettuce,
fries and dips

AGLNOC

Italian-Style Burger 189

Chicken breast baked with tomatoes,
mozzarella, and pesto served on
ciabatta bread, with sweet potato fries
and sour cream dip

AGHLN



©

Fish & Asia

Our char and trout comes fresh from the Nestlerbauer in Filzmoos.

Filzmooser Trout 24 Char
With parsley potatoes and almond On potato-vegetable hash browns
butter

Vegi Wok
Pike Perch Asia 219 Wok vegetables, bean sprouts, basmati
Grilled pike-perch filet in sesame crust rice, and spring onions
with asian style vegetables and rice Vegetarian

Also expandable

Vegan Lentil-Coconut Curry 15,9 with chicken
With root vegetables and basmati rice with prawns
Vegan with beef

Our Steaks

All steaks are served with herb butter.

Angus Beef Entrecote 2509

Filetsteak AMA seal of Quality 2509
Filetsteak Lady Cut AMA seal of Quality 190g

Surcharge Surf & Turf Style with 3 prawns 8

26

15,9

19,5
259
24,9

27

39

32

75

Sides Sauces

Fries Mediterranean Vegetables Creamy Pepper Sauce
Croquettes Mixed Salad Creamy Mushroom Sauce
Sweet Potato Fries Baked Potato with Sour Cream Homemade BBQ Sauce

3,9 per sde 2,5 per sauce



Crépe 6,5

With jam or chocolate sauce

Apple-Walnut Kaiserschmarrn 139

Torn pancake with plum compote

Curd-Apricot Strudel 5,5
Apple Strudel 55
Eggnog Parfait 8,9
Extra Portion Whipped Cream 0,7

Water Still/Sparkling
Soda with Lemon

Ice Tea Lemon/Peach
Coca Cola/Fanta/Sprite
Almdudler

Apple/Orange/Blackcurrant Juice

mixed with water

mixed with soda

Elderberry/Raspberry Juice

mixed with water

mixed with soda

Pago Fruit Juice

mixed with water

mixed with soda

Stiegl Goldbréau

Stiegl Non-Alcoholic
Radler

Franziskaner Wheat Beer

Wheat Beer Non-Alcoholic

Ice Cream Crépe 10,9

Vanilla ice cream, chocolate sauce and
grated nuts

Warm Chocolate Cake 8,9

With molten center, cream, and wild
berries

Affogato 59

Espresso with vanilla ice cream

Espresso (with milk)
Double Espresso (with milk)
Melange/Cappuccino
Americano/Black Coffee
Latte Macchiato

Hot Chocolate

Tea

House wine white — Gruner Veltliner
House wine red — Zweigelt
White/Red Spritzer

Prosecco DOC/IT

Aperol Spritz

Hugo

Lillet Wild Berry



