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Asparagus \J cream Soul with asparagus W\ infiltriert

ravioli and whipped cream 1l
AGO € 6,90 RA\A € 12,00

Pfandflasche € 5,00

I 3 Asparagus salad with green andwhite asparagus, radishes, spring

onions, roasted pine nuts, parmesan, egg, lamb’s lettuce, pumpkin
seed oil and apple vinegar | CGO € 16,00

HouANDasE <~ QSPARGEL —> MILANESE

Asparagus with Asparagus au gratin with cheese,
hollandaise sauce served with prosciutto, hollandaise
and new potatoes sauce and new potatoes

CGO CGO € 19,90
€ 17,90

8 ﬁo Asparagus pasta - Tagliatelle with Green
P b and white asparagus, Parmesan and

roasted pine nuts |AG | € 17,20

ETO %Pﬂ Stuffed organic Bell Pepper | Beef | Rice | Tomato sauce

Mashed potato € 13,90

9
H“Wl,ebﬁr Baked Styrian Chicken Liver | Lamb‘s lettuce |

Potatoe salad Tartar sauce € 19,60

[aﬂflnonl.a-vom Grill

Spargeltagliatelle | Rucola
Krauterbutter | AGDO | € 25,50

Kitchen opened non-stop,
non-stop warm cuisine

Monday to Sunday o o
10:30 AM - 10:00 PM aa Organic fries | Mustard -
onion ragout € 13,90




Qoo g oy
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sliced pancakes liver (pressed) cheese
€ 4,90 dumpling dumplings
€ 5,90 € 5,90

1.
ga'llc

Styrian WMMOM AOW - ‘

with cubed potatoes and [ATARC
bUCkVéhg a5topaste butter | white bread

small[100g] € 12,50
big [160g] € 18,50

3 I Schweinsbratenbrot
brown bread and roasted pork
I PA £ 6,20
Kaspressknodel

Cheese dumplings
with salad € 5,50

Pretzel € 2,50

\/) Cheese noodels € 5,50
g \é\igi\}venbgreea; q g 128 Fried chicken slice with
'g White bread roll € 1,40 potato salad €5,50
Q Brown bread roll € 2,00 Beef goulash €550
D-

Beef Tatar bread € 8,90



I/ Glockl's

Chicker, ol

alasl”

Crispy breaded chicken fillet strips Seasonal /bafne!,
on seasonal leaf salad marinated with vinegar and
with pumpkin seed cream dressing pumpkin seed oil
€16,60 € 5,00

|do ‘st %m with apple vinegar
Ra {7 Mumpg?nngeed oil
6,50

Creamy Cucumber salad | Dill

Rote Riben

Beet root salad with horseradish

Erddﬂc\,

Potato salad with pumpkinseed oil

Kcaut

Cabbage salad with caraway

Styrian

AcarleLtunner beasn
(Nalad

with onions and
pumpkin seed oll
€ 8,00

5&70\)&“"“1/

Side dishes:

rice

0N WIS From 1200

parsley potatoes
€ 4,20

fried potatoes
€ 4,20

organic fries
€ 4,20




NoT fah - NoT meat

i =g with lentils,
C potatoes, coriander
\WMR’Q{/ URRY and soja bean
sprouts
€ 12,90

% mentaler 3
Baked Emmental Cheese | Tartar sauce ModW
€ 13,40

Rlnto SCIITTE

mountain cheese with
Crispy onions

grilled polenta & mushroom slice served with

mixed salad and pumpkin seed cream dressing

€ 14,20
€ 12,50

DAILY nhle Sounaged

FROM s€w8e,g’:) mustard EQALLNEQ]
10:30 am

ML Adunlker A (one pair)
. Tran {w» awsa%w

with mustard and L v with goulash sauce

NHlTE OIXA horseradish € 7,00

€ 6,00
N\TH .
PREZEL Kol Bratiown L
€ 8 - 3 pieces of Veal Sausages
\ with mustard | horseradish

€ 8,00



Thats Nl\y nete here ..

Unsere

cfé@fgﬂl it

Our Gourmet Pan
[ ...for 2 people ]

Schnikzels

[pork cutlet]

Viennese style
or breaded with pumpkin
seeds served with
homemade potato salad

. ) € 17,50
breast Fillet served with

parsley potatoes
and Lingonberry jam € 19,20

A selection of . M .Styrian Cordon Bleu*
delicious grilled, S«‘am RBON baked pork cutlet
baked and braised " stuffed

meats (chicken, with onions, ham &
pork and beef) with mushrooms served
various vegetables with butterrice €

€ 50,00 ° 19,80
[ ...for big appetites ]

Braised roasted beef with darkbeer sauce, bacon
beans and bread dumpling € 21,00

I - Beef Goulash a

from the shoulder piece of beef

Grill Platter € 16,50
Pork Chop | Chicken breast | 1&
Cevapcici | Sausage | ~> with bread dumpling + € 4,20

Organic fries | bacon beans |

Herb butter | mustard -onion °
ragout € 19,90 LSdWUMBWEN

Roast Pork [ crust ]

\ served with bread dumpling and sauerkraut
€ 17,00
[ Pulled Pork & Beef ]
ores PNORGER_
Cheese | Coleslaw Cocktail Beef | Cheddar Cheese | Bacon | Onion
sauce | organic fries € 13,60 Fried egg | Coleslaw | Organic fries

€ 18,90



Doworks

Warm

S\Tudll/ with whipped cream

SohoBofaele fock

Three kinds of

chocolate

mousse

€ 8,00 € 9.50

&> 1 scoop of vanilla l,(ﬂ, adom +€2, OO

4
2 \ce
\%a ice cream &w[n

[ allowed from 18 years ]
€ 7,50

with beer liqueur and whipped cream

Hot \2&&\&5

W Espresso
Americano

c}QtsE%S'CRMARRﬁP

Cut-up and sugared pancake with

raisins for 2 persons
Rum | Apple sauce
€ 17,00

» it takes a bit of time, but this
is worthwile! Enjoy this dish!*

€ 4,40
€ 4,40
€ 4,40

€ 3,00

+€ 1,50
+€ 2,00

€ 3,10
€ 3,60

€ 2,70 Milky coffee
€ 3,80 e Double Espresso
Cappuccino Latte macchiato
with milk froth € 4,10
Affogato / Black
Vanilla ice cream ,drowned® in hot espresso ‘ E/At Fruit
€ 4,70 Peppermint
> Green

Eiskaffee

lced coffee with lemon juice
€ 8,00 with Rum

> Hot chocolate
" with whipped cream

Zwetschke | Plum | Bauer 2cl € 3,70

Zirberl | Stone pine | Bauche 2cl € 3,50

Williams | Pear | Zéhrer 2cl € 4,20 Am

Marille | Apricot | Jobstl 2cl € 4,60

Weichsel | cherry liqueur | Pugl 2cl € 3,50 &)uR,
Jagermeister | Jagermeister:) 2cl € 3,80 4c| £6.50

Maschanzker | Apple | Mausser 2cl € 4,20 ’



Spring water 0,31 €1,00 A‘W
Spring water with elderberry juice 0,31 € 2,40
Soda 0,3l €2,00 .
Soda with elderberry juice 0,31 €270
Mineral water 0,3 € 3,50 UNFILTERED”
0,75 € 5,90 '
. ’ ’ 0,3 € 3,80
roned] LEHON) €1,50 ) )
Loty y e 0,51 € 4,20
Iced tea [peach ] 0,31 € 3,80 '
Almdudler [herb lemonade] 0,31 € 3,80 dt rian
Coca Cola | zero 0,31 € 4,00 IRGANIC
Frucade [orangade] 0,31 € 4,00 Jmcgs
Tonic Water 0,2l € 4,00 Apricot
Red Bull 0,21 € 4,00 Strawberry
Black Currant
Homemade. 0,25
Strawberry-rosemary lemonade ’
with springwater 0,3 € 3,30 / € 4,30
with soda 0,31 € 3,70 )5(/ We only use
C#V regional products |y
/@7 that can be found GENUSS
' /fe R on our website REGION
. )
s wes agﬂ% wunidlooodoey. | NN
o5t F
Y _/L{ E Passwort: glockenspiel
E
TS 1S fiow You
QP O (vo) |, ST
Allergen INFO IRACKNG

gemanB CODEX-Empfehlung:
A = Gluten L = Celeriac
B = Crabs M = Mustard
C = Eggs N = Sesame
D = Fish O = Sulfites
E = Peanuts P = Lupins
F = Soja R = Mollusces
G = Milk | Lactose
H = Nuts

#gloecklbraeu

#genusshauptstadt

#graz #bier #beer

#glockenspielplatz
#wirtshaus

#altstadt

We thank you for your visit. If you were
satisfied with our kitchen and Service, please
recommend us, if not, then let us know.

e WLEM
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Brau Beer :

The Glockl
full-bodied in taste and

freshly tapped from the barrel.

original gravity 12,1°

0,125] [ Schluckerl ]
0,2l [ PAiff ]

0,3l [ Seidl ]

0,5l [ Krlgerl ]

11 [ MaB ]

Quolidy~ HITE

Welschriesling | Sabathi
WeiBBburgunder | Skoff
Gelber Muskateller | Hack

Sauvignon blanc | Sabathi

Wis
Ry el

alcohol 5,3% vol. #%QS@'/
€ 2,00
€ 3,40
€ 4,40
€ 5,40
€10,50
1/81 € 4,70 _
0,75| € 27,20 Zweigelt | Salzl
1/81 € 4,70
1/81 € 4,90 P
0,751 € 28,30 0,751 € 27,20
8 2 20 Frankish | Nitthaus .
0,751 € 34,00
1/81 € 4,90
1/81 € 5,90 0.751 6 08 30
0,75l € 34,00 e ,

\
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(SP ' W\NEX(?MW W
Prosecco Villa Sandi 0,2 € 9,00

Muskatellersekt | Kastenburg 0,751 € 38,00

Cabernet Sauvignon
Scheiblhofer

1/81 € 5,90

0,751 € 34,00

/|
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Spritzer
[ white wine with soda ]
1/41 € 3,60
Almdudlerspritzer
[ with herb lemonade ]
1/41 € 4,50
Holunderspritzer
[ Spritzer with elderberry flavour ]
1/41 € 4,50
Muskateller Spritzer
1/41 € 5,90
Aperol Spritzer
1/41 € 6,50

) ~loseman

NonALGokouC

Aperol Spritzer € 5,80

Strawberry - Rosemary
GIN F1ZzzZ € 9,90

frier ““5 our €650




