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   ca. 1900 

 

In Scharnitz lay the Roman fort Scarbia, situated between the 
Karwendel and Wetterstein mountain ranges. 
In early medieval documents, the name Scharnitz (locum 
Scaraza) refers to a remote, inhospitable forest between 
Walchensee, Mittenwald, Klais, and Seefeld in Tyrol, where in 
763 a church dedicated to St. Peter was founded under the 
authority of the Bishopric of Freising. However, this church is 
identified with the monastery of Scharnitz in Klais, north of 
Mittenwald. 

In the Middle Ages, Scharnitz was an important gateway into 
Tyrol along the trade route from Venice to Augsburg. 

Originally belonging to the County of Werdenfels (the border 
with the County of Tyrol lay at Schlossberg Castle north of 

Seefeld), Tyrol’s long-term goal was to shift the border 
toward the strategically important Scharnitz Pass (Scharnitzer 
Klause). 

A partial success was achieved when, on 20 October 1500, 
Emperor Maximilian and Prince-Bishop Philip of Freising 
ratified a treaty concluded the previous year, which moved 
the Tyrolean border to within one kilometer south of the 
village. 

In 1633, Tyrol received the right to build the valley barrier 
Porta Claudia at the Scharnitz Pass on Werdenfels territory, 
to protect against advancing Swedish troops during the Thirty 
Years’ War. It was named after the former Tyrolean 
sovereign and builder Claudia de’ Medici. Remains of the 
structure can still be visited today. 

The building known locally as the “Alte Burg” (“Old Castle”) 
was once a manor house and later served as the former 
arsenal and command headquarters of the Porta Claudia 
fortress. 
However, the walls—up to 2.50 meters thick—suggest that 
the origins of the building go back much further and that it 
was integrated into the fortification. 

Through a treaty dated 29 October 1656, Scharnitz and the 
area around the Porta Claudia were exchanged for a strip of 



land around the Kienleitenkopf with the Karlingerhof 
(Schönwieshof east of Scharnitz) and rights of way into the 
Hinterau Valley. 

In 1670, the fortress was expanded, and in 1703, during the 
Bavarian Rummel, it was occupied, partially destroyed, and 
subsequently rebuilt and enlarged. 

With the treaty of 28 May 1766, the affiliation of Scharnitz 
and the Porta Claudia with Tyrol was confirmed, along with 
an additional strip of land “at a musket shot’s distance from 
all current fortification works toward Mittenwald.” 

Goethe described the border and the Porta Claudia in his 
1786 travel report to Italy as “closed by a rampart that locks 
the valley and connects to the mountains.” 

In 1805, during Napoleon’s campaign against Austria, the 
fortification was besieged by French troops under Marshal 
Michel Ney. Guided by locals from Mittenwald (Bavaria sided 
with Napoleon), the French were able to bypass the 
fortification via a path leading along the side of the Grünkopf 
and attack the Austrians from the rear. As a result, the 
fortress was taken. 
This path has since been called the Franzosensteig 
(“Frenchmen’s Trail”) and appears under this name in 
modern hiking maps. 

 
 

Cakes - Tarts – Cupcakes 
 

You will find daily changing offers 
in our cake tower. 

 
 
 
 
 
 

For questions about the ingredients of our dishes and their 
allergens, please contact the staff. 

 
 
 
 



Snacks 
O´ Bazda          7,00 € 
(cream cheeseG, camembertG, onion, paprika powder) 

Sausage salad        8,50 € 
Extrawurst, Onion, pickled gherkins 

Swiss sausage salad        9,50 € 
Extrawurst, EmmentalerG, Onion, pickled gherkins 

Brotzeitbrettl (snack board)     13,00 € 
Tyrolean bacon, Kaminwurz'n, ham, various cheese specialitiesG, 
O'bazdaG, butterG, pickled gherkins, radish 

Käseplatte (Cheese board)    14,00.€ 
various cheese specialitiesG, O'bazdaG, butterG, Tomato, Radish, Olive, 
 
Our snacks are served with bread 

 

Sandwiches with.....      
-Ham -CheeseG –O’bazdaG - cream cheeseG / tomato        6,50 € 

 

Salads 
We have a changing offer of different salads  
Please ask for it 
 

Café 
Espresso       2,00 € 

Café        2,50 € 

Café large      3,50 € 

CappuccinoG      3,00 € 

Large CappuccinoG     4,00 € 

Latte MacchiatoG     3,50 € 

Milk CoffeeG     3,50 € 

or with oat drinkA     +1,00 € 

also Decaffeinated 

 

Kakao G 

Hot chocolate     3,50 € 

Hot chocolate with     4,00 € 
whipped cream topping 



Tea 
All teas are served in a 0.4l pot 
 

Black tea  
Darjeeling Summer Gold     4,00 € 
An elegant tea with a delicious muscatel aroma -  
Black tea** 

Natural Assam       4,00 € 
A rare Assam leaf tea in organic quality.  
With a malty honey flavour with the typical strong spice.  
Black tea** 
 

Earl Grey (Duke of Grey)     4,00 € 
Flavored black tea with bergamot flavor 
Black tea**, natural bergamot oil**, 
Marigold flowers** 
 
Decaf Black Tea      4,00 € 
Light & Late® Ceylon 
A tangy, fruity Ceylon tea - especially gently 
decaffeinated. 
 
 
 
 
 

with:  
- hot milkG      + 0,50 € 
- Lemon            - 

 
 
 

** from organic farming  

Green tea 
China Gunpowder Temple of Heaven Bio  4,00 € 
A well-known Chinese speciality with a ball-like rolled leaf.  
A slightly tart, strong tea variation.  
Green tea** 
 
Japan Sencha Bio      4,00 € 
Japanese classic of great popularity.  
Invigorating and fresh  
Green tea** 
 
Prickly pear       4,00 € 
Flavoured green tea with prickly pear taste. 
Green tea**, natural flavour** 

 
Chai  
Wellness Chai      4,00 € 
Green tea with spice blend. A masterfully balanced benefit  
for body and soul! 
Green tea** (40 %), cinnamon**, orange peel** (12 %),  
fennel**, liquorice root**, peppermint** (5 %), cardamom**. 
 
Chai Latte       6,00 € 
Chai Tee, with milkG, milk foamG, 
 
or with oat drink             + 1,00 € 
 
 

** from organic farming  



Rooibos 
Rooibos Lemon      4,00 € 
Flavoured herbal tea with lemon taste. 
Rooibos*,natural flavours, lemon verbena*.  
 

Herbal tea 
Alpine herbs      4,00 € 
Burnet leaves, ribwort plantain, lemon verbena, chamomile flowers, 
pink pepper, raspberry leaves, apple mint, lavender flowers, 
 
Nana mint       4,00 € 
The Nana (meaning mint in Arabic) is a large-leaved,  
aromatic mint with a high content of essential oils. ** 
 

Fruit tea 
Peach Garden                         4.00 € 
Apple pieces, hibiscus, rosehip peel, peach pieces  
(peach, rice flour), flavourings, marigold blossoms, rooibos,  
rose petals, cinnamon pieces 
 
Fiery Cherry                            4.00 € 
Hibiscus, elderberries, rosehip peel, blackberry leaves,  
flavourings, rose petals. Cherry pieces, orange peel, 
 
 
** from organic farming / *Organically grown 
 
 

Non Alcoholic Beverages 
Almdudler (Herbal lemonade)   0,35l 3,50 € 

Fanta orange     0,33l 3,50 € 

Sprite       0,33l 3,50 € 

Coca Cola      0,33l 3,50 € 

Coca Cola Light     0,33l 3,50 € 

Mezzo Mix      0,33l 3,50 € 

 

 

Schweppes Bitter Lemon    0,2l 3,50 € 

Schweppes Tonic Water    0,2l 3,50 € 

Schweppes Russian Wildberry   0,2l 3,50 € 

 

 

 

 



Water 
 
Vöslauer sparkling     0,33l 3,00 € 

Vöslauer sparkling     0,75l 5,00 € 

Vöslauer still      0,33l 3,00 € 

Vöslauer still      0,75l 5,00 € 

 

Lemon Soda (sparkling water with lemon)  0.5l 4.00 € 

 

Juice Spritzer * 
 
Apple spritzer     0,5l 4,00 € 

Currant spritzer      0,5l 4,00 € 

Rhubarb spritzer     0,5l 4,00 € 

 
 
 
(* Youth beverage) 

 Beer 
 
Tegernseer Hell (Bavarian Lager)  0,5l 4,00 € 

Zipfer Märzen (Austrian Lager)   0,5l 4,00 € 

 
Tegernseer Dunkel Export   0,5l 4,00€  
(Bavarian Dark Lager) 

 
Bavarian Weißbier (Wheat Beer): 

Schneider Weisse original   0,5l 4,00 € 

 
 
 
Gösser Naturradler Zitrone   0,5l 4,00 € 
(Beer mixed with lemonade) 

 
Erdinger Weißbier alcohol-free   0,5l 4,00 € 
(Wheat Beer) 
 
 
 



Shots 
Jägermeister 35% Vol.    2 cl 3,50 € 
Havana Club Anejo 3 Years 40% Vol.    2 cl 3,50 € 
Absolut Vodka 40% Vol    2cl 3,50 € 
Jack Daniel´s 40% vol    2cl 3,50 € 
Sierra Tequila Silva 38% Vol.   2cl 3,50 € 
Tequila Blanko Espolòn 40% Vol.  2 cl 3,50 € 
Walcher Williams Classic 40% Vol. (Pear) 2cl 3,50 €  
Walcher Zwetschgeler 40% Vol. (Plum) 2cl 3,50 € 
Walcher Grappa Premium Turmhof 40% 2cl 3,50 €  
 
 

Liqueur 
Walcher NoisettoH 21% Vol. (Hazelnut)  2cl 3,50 € 
Walcher Marille 28% Vol. (Apricot)  2cl 3,50 € 
Walcher Bio Waldfrüchte 25% Vol. (Fruits) 2cl 3,50 € 
Walcher Grüner Apfel 20% Vol. (Green apple)2cl 3,50 € 
Syramusa Limoncello Zitronenlikör 28% 2cl 3,50 € 
 
 
 

 
“ Fine Spirits & Distillates” 

 
Further high-proof specialities 

can be found in a separate menu for 
 

Schnapps, Whisky, Rum, Cognac and Gin 
 
 
 
 

Please feel free to ask 

 
 
 
 
 
 
 

 



Longdrinks  0,4l    

 

Vodka – O/Lemon      7,50 € 
4cl Vodka, Juice of your choice /Bitter Lemon 
 

Vodka – Soda      7,00 € 
4cl Vodka, Mineral water, fresh lime 
 

Gin Tonic       7,50 € 
4cl Bombay Gin, Tonic Water/Bitter Lemon/Wildberry 
 

Rum Cola       7,50 € 
4cl Rum (Havanna 3 Years), Coca Cola 
 

Cuba Libre       7,50 € 
4cl Rum (Havanna 3 Years), Coca Cola, fresh lime 
 

Whiskey Cola      7,50 € 
4cl Jack Daniel`s, Coca Cola 

 

 

Prosecco 

Bortolin Angelo Valdobbiadene Prosecco 0,1l   4,50 € 
Superiore D.O.C.G. Brut    0,75l 27,00€ 
      
 
 
 

Summer Cocktails 0,3l 

Hugo        6,50 € 
2cl Elderflower syrup, Secco, mineral water,  
fresh mint 

 

Aperol Spritz      7,50 € 
4cl Aperol, Secco, Mineral water, fresh orange 

 

Limoncello spritz      7,50 € 
4cl Limoncello, Bitter Lemon, Mineral water, Lime  

 



 

 

 

 

Lillet Wildberry      7,50 € 
4cl Lillet, Wildberry, Various berries  
 
 
Lavender Spritz      7,50 € 
4cl Lavabelle, Secco, Mineralwater, lavender sprig 

 
 
Sarti Spritz       7,50 € 
6cl Sarti, Secco, Mineralwater, Lime 

 
 
Pink Gin Tonic      7,50 € 
4cl Gordons Pink Gin, Wildberry Tonic, Raspberries, Lemon 

 
 
 
 
 

Wine O
 

 
White wine 
Gelber Muskateller     0,1  l   3,50 € 
Niederösterreich, Kremstal    0,2  l   6,50 € 
Weingut Buchegger,      0,75l 19,00 € 
Dry, with fruity sweetness 
 
Wine spritzer     0,2 l   4,50 € 
(Gelber Muskateller)   or even double;)   7,50 € 
 
 
Chardonnay  BIO    0,1  l   3,50 € 
Thermenregion      0,2  l   6,50 € 
Weingut Johanneshof Reinisch, Tattendorf  0,75l 19,00 € 
Creamy with elegant acidity, invigorating and fresh. 
 
 
Sauvignon Blanc Sunki DAC   0,1  l   4,00 € 
Südsteiermark,       0,2  l   7,50 € 
Weingut Hannes Sabathi, Gamlitz   0,75l 23,00 € 
dry, fresh, fruity 
 
 
 
 



Rosé wine 
Rosé Fancy      0,1  l   3,50 € 
Niederösterreich, Carnuntum    0,2  l   6,50 € 
Weingut Michael Auer; Höflein    0,75 l 19,00 € 
Sweet and fruity with fine acidity  
 
 

Red wine 
Blaufränkisch Schoaga DAC    0,1  l   3,50 € 
Südburgenland, Eisenberg    0,2  l   6,50 € 
Weingut Kopfensteiner, Deutsch Schützen   0,75l 19,00 € 
Gentle, mild, multilayered     
 
Merlot  
Burgenland, Neusiedler See    0,1  l   3,50 € 
Vinum Pannonia Allacher, Gols    0,2  l   6,50 € 
elegant, soft and smooth, mild acidity   0,75l 19,00 € 
 
Glatzer Genesis 
Niederösterreich, Carnuntum    0,1  l   4,00 € 
Weingut Glatzer, Göttelsbrunn    0,2  l   7,50 € 
Purple red, strong, full-bodied, fine tannins,   0,75l  22,50 € 
intense fruit 

  



 
Allergen labelling 
 
A Cereals containing gluten and products thereof  
B Crustaceans and products thereof  
C Poultry eggs and products thereof  
D Fish and products thereof (except fish gelatine)  
E Peanuts and products thereof  
F Soya beans and products thereof  
G Milk of mammals and milk products (including lactose)  
H Nuts (tree nuts) and products thereof  
L Celery and products thereof  
M Mustard and products thereof  
N Sesame seeds and products thereof  
O Sulphur dioxide and sulphites  
P Lupins and products thereof  
R Molluscs and products thereof  
 
- A mention is made if the designated substances or products derived therefrom 
are contained as an ingredient in the final product. 
- The 14 main allergens are labelled in accordance with the legal requirements 
(EU Food Information Regulation 1169/2011). There are also other substances 
that can trigger food allergies or intolerances.  
- Despite careful production of our dishes, traces of other substances used in the 
production process in the kitchen may be present in addition to the labelled 
ingredients. 


