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Slow Food with tradition 

Tyrolean specialities for mountain fanatics and gourmets

It's widely acknowledged that Austrians eat well. Favourites include the famous Wiener Schnitzel and Styrian pork and vegetable stew (Steirisches Wurzelfleisch), Tyrolean dumplings (Tiroler Knödel) and Vorarlberg cheese spaetzle (Vorarlberger Kässpätzle). An afternoon snack consists of scrumptious cakes with coffee, but also very popular is the ‘Jause’, a hearty ploughman’s with bacon and cold cuts - not forgetting a cool beer or a glass of wine. 

Rarely will you notice the pleasure Tyroleans take in eating, however, for the dumplings, fritters and doughnuts are rapidly converted into energy for walking and skiing. And that is why the traditional rustic fare, of excellent quality and which you will find on the menus of mountain huts and country inns in particular, as well as the good, home-style cooking of local taverns, come highly recommended to (sporty) travellers too.

More than 100 eateries, amalgamated under the Tiroler Wirtshaus brand, specialise in serving up warm Tyrolean hospitality, a cosy, rustic-style atmosphere and good plain cooking. In Innsbruck, the traditional Weißes Rössl in the Old Town, the Weißes Lamm in Mariahilfstraße and the Riese Haymon in Wilten, among others, convince with their homely dining culture, spoiling their guests with Martinigansl (roast goose), Hirschbraten (roast venison), Schupfnudeln (thick potato gnocchi), fresh fish and many other tasty treats. 

The Stiftskeller - under the management of the Munich Augustinerbräu – is renowned for its harmonious blend of Tyrolean and Bavarian hospitality. Located inside the Innsbruck Hofburg premises, the spacious Stuben, beer cellar, a magnificent Baroque hall as well as an attractive al fresco area provide the perfect setting for sampling delicious beer and hearty meals, from lunchtime until late in the evening.

It is also worthwhile making the trip to the Isserwirt in Lans, the Ägidihof in Igls and to Restaurant Geißler in Judenstein, whose large sun terrace invites you to linger a while in the summer. In addition to its homely, lovingly decorated rooms and attentive service, the Wilder Mann in Lans boasts delicious cuisine – both tradition-orientated and receptive to new culinary ideas - with all meat and sausage products coming from their own farm. 

If you want to eat and enjoy a magnificent view at the same time, then you should not miss the Grünwalderhof in Patsch or the Planötzenhof in Hötting. Both restaurants are situated on the edge of the forest and the beautiful gardens offer extensive views over the Wipp and Inn valley respectively. Grünwalderhof‘s position and interior, as well as the slightly old-fashioned outdoor swimming pool, reveal just the flair you would expect from a house once geared to the summer resort. The showpiece of Planötzenhof is the heritage-listed glazed veranda, where you can tuck into some good, simple food. At this family business, you really must try the spinach dumplings, Tyrolean Gröstl (fried potato and meat speciality) roast pork and Wiener Schnitzel, with meat from their own butchery.

While you can reach Planötzenhof by car, getting up to the inns on the mountain pastures of Tyrol requires a little more muscle work. However, pure and unadulterated fare from the Tyrolean mountain pastures is then the reward for a half to one-and-a-half-hour climb by foot or by mountain-bike on the Aldranser, Sistranser, Arzler, Bodensteiner, Höttinger, Kemater or Rumer Alm. Chanterelle mushroom goulash (Eierschwammerlgulasch), spätzle, bacon and cheesy bread dumplings (Speck- und Kaspressknödel), roast venison (Hirschbraten) in the autumn, or a warming glass of glühwein in winter, taste really good, when served in a cosy room at one of the traditional mountain huts.

Information: Innsbruck Tourismus, tel. +43-512-59850, fax +43-512-59850-107, office@innsbruck.info, www.innsbruck.info.
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