
W E L C O M E
to  D er  S c h re n k  m a n o r

We are please to have you! Our team looks forward to spoiling you 
with culinary delights in our cosy ambience.

We attach great importance to regional products, sustainability and traditional cookery. Enjoy 
our specialities in the inn, in the restaurant or in our charming arcaded courtyard. We also have a 

lovingly designed children’s corner with fun and games for our little guests.

To accompany our delicacies, we serve exquisite wines, refreshing fruit nectars, various 
lemonades and aromatic herbal teas from the Almenland. Coffee lovers can look forward to a 

special treat with coffee specialities from Paul & Bohne. 

Enjoy your time with us - we wish you an enjoyable stay!

Your team from the Der Schrenk manor

HP Gastro GmbH · Markt 20 · 8162 Passail · Tel. +43 3179 23 209 · office@der-schrenk.at
www.der-schrenk.at



O U R  R E G I O N A L  S U P P L I E R S
Dairy Products
Sennerei Leitner from Tulwitz

Cheese
Almenland Stollen Cheese from Arzberg

Meat & Sausages
Butchery Pierer from Passail

Beef
ALMO Farmers

Arctic Char & Salmon Trout
Fam. Leitner from Teichalm

Catfish
Gemisch from Tober

Eggs & Pasta
Fam. Schrenk from Passail, 
Moarhofhechtl

Bakery Products
Bakery Niederl from Passail

Fruits & Vegetables
Top Fruit Blacky from St. Ruprecht

Honey & Vegetables
Alpbee from Krammersdorf

Ice Cream
Eisoase - Fam. Wagner from 
Pischelsdorf

Fruit Juices
Fam. Pendl from Kleinsemmering

Coffee
Paul & Bean from Graz

Liqueurs & Spirits
Edelbrennerei Graf from St. Kathrein

Specialty Vinegar
Vinegar Manufactory Oswald - Schaffer 
from Birkfeld

Pumpkin Seed Oil
Fam. Hyden from Fladnitz

INFORMATION FOR OUR GUESTS
C O N TAC T  &  R E S E R VAT I O N S

+43 3179 23 209
reservierung@der-schrenk.at

www.der-schrenk.at

O P E N I N G  H O U R S

Friday to Saturday, 10 a.m. to 8 p.m.
Sunday, 09 a.m. to 5 p.m.
Monday, 10 a.m. to 8 p.m.

Kitchen
The kitchen is open all day

Friday to Saturday, 11:30 a.m. to 7 p.m.
Sunday, 11:30 a.m. to 4 p.m.
Monday, 11:30 a.m. to 7 p.m.

Closed: Tuesday to Thursday

All prices include VAT.

Information about ingredients in our dishes 
that may cause allergies or intolerances is also 

available on request from our service staff.



S T A R T E R S 
        Beef Tartare ACGLMO

housemade toast | brown butter hollandaise | Almenland stollen cheese
100g € 18,90 | as main course 150g with fries € 23,50

                Vegan Tatar AFLMO | VEGAN

of eggplant and amaranth | housemade toast | pickles
€ 16,70

        Graved salmon trout ACDLMO

kohlrabi | dill | lemon mayonnaise | brown bread
€ 15,90

        Bruschetta AGLMO

ricotta | tomato salsa | lamb’s lettuce
€ 10,70

S A L A D S
Leaf salad with pumpkin seeds oil MO or garlic dressing GO

€ 4,20

          Mixed salad FGLMO

€ 4,90

       Potato salad LMO

€ 4,50

S O U P S
        Beef broth ACGL 

With your choice of sliced pancake, cheese dumpling or liver dumplings
€ 5,30

                     Cream of celeriac GLO | VEGETARIAN

€ 5,90



S C H R E N K S  C L A S S I C S
       Half or whole crispy fried chicken AC

€ 15,90 | € 26,00

     Wiener schnitzel of pork ACGL

parsley potatoes, fries or rice
€ 17,50

      Schrenk Cordon Bleu of pork ACGL

salami | “Arzberg” stollen cheese | parsley potatoes or fries 
€ 21,80

      Baked ALMO gourmet dumplings ACGLMO 
red cabbage | beef sauce

€ 18,40

         Chicken strips on a mixed salad ACMO

baked or grilled 
€ 18,90

                       Spinach dumplings ACFGHLMO | VEGETARIAN

blue cheese | walnut
€ 17,50

 
S I D E S

      Parsley potatoes GL 
€ 4,50

   Fries A | Potato Wedges AC 
€ 4,50

Rice
€ 3,90

Dips 
ketchup | lingon berry jam | mayonnaise

€ 1,00 each



M A I N  C O U R S E S
       Rib Eye Steak GLMO

potato gratin | carrots | café de Paris butter
€ 31,80

       Ossobuco of lamb CGLO

polenta | bell pepper
€ 24,90

             Schrenks houseburger ACFGLMNO

pulled beef | cole slaw | pickles | potato wedges
€ 19,90

            Saltimbocca of catfish ACDGLMO 
bacon | sage | tomato-fregola | parsnip

€ 22,70

                   Austrian cheese spaetzle with stollenkäse ACGLO | VEGETARISCH

fried onions | green salad
€ 16,80

            Cauliflower steak ALMO | VEGAN

aioli | parsley
€ 15,90

REGIONAL, LOVINGLY & HOMEMADE.
WE WISH YOU A GOOD APPETITE!



F O R  O U R  L I T T L E  G U E S T S

       Tiger – Schnitzel ACGL

Wiener Schnitzel of pork with fries and ketchup
€ 9,50

            Rilli ’s tomato dream ACKLO | VEG

Pasta with tomato sauce
€ 8,50

S N A C K S
         Frankfurter sausages ALMO 

mustard | horseradish | bread
€ 5,50

              Frankfurter sausages with goulash sauce ALMO 
bread
€ 7,80

      Ham and cheese toast AGLO 
served with leeks on request

€ 5,50

        Farmers toast ACGMO 
brown bread | ham | cheese | fried egg | leaf salad

€ 14,90

          Brown bread sandwich ACGMO 
ham and cheese | cheese

€ 6,90



D E S S E R T S
  Vermicelles AG

chestnut | cherry | whipped Cream
€ 9,90

    Mille–Feuille ACGO 
stacked puff pastry | vanilla cream | rhubarb

€ 8,80

    Housemade sweet pastries
Please ask for our daily sweet recommendation!

€ 5,50

D E R  K Ü R Z E S T E  W E G  Z U M  G L Ü C K   -
I S T  E I N  E I S .
Entdecken Sie Ihre Portion Glück auf unserer Eiskarte & 
genießen Sie unser Eis auch ganz einfach zum Mitnehmen.

Mit ausgewählten Zutaten für echten Eisgenuss – 
weil kleine Genussmomente den Tag besonders machen.

Das Schrenk-Team wünscht Ihnen einen 
genussvollen Eis-Moment



ALLERGENS
A: Gluten

B: Crustaceans
C: Poultry eggs

D: Fish
E: Peanuts

F: Soya beans
G: Milk (from mammals)

H: Tree nuts
L: Celery

M: Mustard
N: Sesame seeds

O: Sulphur dioxide and sulphites
P: Lupins

R: Molluscs

WE WISH YOU A GOOD APPETITE
AND WE LOOK FORWARD TO WELCOMING YOU AGAIN SOON! 

YOUR SCHRENK TEAM!




