
Z U M  D O K L  ·  R E S TA U R A N T

Menu
As of July 2026

Starters

Carpaccio
Beef, marinated with olive oil and balsamic vinegar, rocket and

Parmesan, served with herb baguette

A, G, M, O

13,50

Knoblauchgarnelen
4 prawns tossed in garlic, served on a bed of rocket with herb baguette

A, B, H, M, O

13,00

Pizzabrot
A

5,90

Soups

Klare Rindsuppe
With meat strudel, liver dumplings, pancake strips or noodles

A, C, G, L, M

4,40

Knoblauchcremesuppe
With bread cubes and chives

A, G, H, L, N, P

5,20

Large portion 5,30

Dokl’s Suppenteller
With beef, noodles and root vegetables

A, C, L

6,90



Tagessuppe
Please ask our service team about today’s soup, Monday to Friday

4,40

Salads from the buffet

Choose fresh seasonal salads from our salad buffet.

Salatschüssel vom Buffet
Fresh seasonal salads from our salad buffet

Large salad bowl 5,60

Small salad bowl 4,80

Salads and vegetarian dishes

Backhendlsalat (crispy fried chicken salad)
Golden fried chicken strips on mixed salad leaves with pumpkin seed

oil dressing, served with cranberries

A, C, G, L, O

15,90

Gemüselaibchen gebacken
Served with sour cream dip and mixed salad

A, C, G, L, O

13,90

Grillgemüseteller
Served with fried potatoes and a fried egg

C, G, H, L, O

14,90

Vegan with flavoured organic tofu from the grill

V E G A N

F, H, L, O

15,90

Wellnessteller 15,90



Mixed salad with yoghurt dressing and fresh fruit, with a choice of

grilled chicken breast strips or falafel (vegan, with olive oil dressing)

With grilled chicken breast strips

C, G, L, M, O

With falafel (vegan, with olive oil dressing)

V E G A N

F, H, L, M, O

Avocado Burger V E G A N

Crispy avocado and edamame patty with tomato, onion, gherkin,

lettuce and guacamole, served with potato wedges

A, F, N

16,20

Dokl’s specialities

Haus Burger
Juicy beef patty with bacon, Edam cheese, tomato, onion, gherkin,

lettuce and cocktail sauce, served with potato wedges

A, C, G, L, M, O

16,20

Dokl’s Hausplatte for 2 people
Grilled beef and chicken, pork and chicken Wiener Schnitzel, served

with herb butter, chips, rice, vegetables and assorted dips

A, C, G, H, L, M, O

56,00

Grilled and fried dishes

Medaillons vom Schweinefilet
Pan-fried, served with a creamy pepper sauce, croquettes and broccoli

with almonds

A, C, G, H, L, M, O

20,90

Grillteller 21,00



Chicken breast, grilled beef, pork loin steak, sausages and onion,

served with chips and vegetables

A, C, G, L, M, O

Truckerpfandl
Strips of beef, pork and poultry in a creamy mushroom sauce, served

with croquettes and vegetables

A, C, G, L, M, O

16,90

Hühnerbrustfilet
Pan-fried in its own juices with herb butter, served with buttered rice

and market vegetables

G, L, M, O

15,90

Wiener Schnitzel vom Schwein
Served with buttered rice and cranberries

A, C, G

14,50

Chicken 15,50

Cordon Bleu vom Schwein
Filled with ham and cheese, served with chips, ketchup and

cranberries

A, C, G

16,00

Chicken 17,50

Gebackene Schweinsleber
With rice, cranberries and tartare sauce

A, C, G

14,50

½ steirisches Backhendl ohne Beilage (half a Styrian crispy
fried chicken, without a side dish)
Served with cranberries

A, C, G

13,00

Ganzes steirisches Backhendl (whole Styrian crispy fried
chicken)
Served with cranberries

A, C, G

25,00

Dokl Toast 14,90



Grilled chicken breast on toasted white bread with cocktail sauce and

mixed salad leaves

A, C, G, M, O

From rivers and seas

Forellenfilet
Pan-fried, with parsley potatoes and broccoli with almonds

A, D, G, H, L

19,90

Edelfisch – Grillteller
Salmon, pike-perch and sea bass fillets, calamari and a prawn, served

with vegetables and potatoes

A, B, D, G, H, L, M, O, R

25,90

Calamari vom Grill
On garlic and herb sauce with garlic baguette

A, D, G, H, L, M, O, R

19,90

Gebackenes Zander- und Forellenfilet
In a pumpkin seed crust with parsley potatoes, served with tartare

sauce

A, C, D, G, L

19,90

Pasta

Spaghetti „Bolognese“
Tomato sauce, minced meat and basil

A, G, H, L, O

12,90

Spaghetti „Napoli“
Tomato sauce and basil

A, G, H, L, O

11,90

Lasagne al forno H O M E- M A D E

Homemade, from the pizza oven

13,90



A, C, G, H, L, O

Pizza

Pizza Margherita
Tomato sauce, cheese, pesto, oregano

A, G, H

11,90

Pizza Hawaii
Tomato sauce, cheese, cooked ham, pineapple, oregano

A, G, L, M

14,50

Pizza Americano
Tomato sauce, cheese, spicy salami or house salami, oregano

A, G, L, M

14,90

Pizza Prosciutto-Funghi
Tomato sauce, cheese, cooked ham, mushrooms, oregano

A, G, L, M

13,50

Dokl’s Spezialpizza
Tomato sauce, cheese, bacon, cured ham, cooked ham, pickled

peppers, sweetcorn, oregano

A, G, L, M

15,20

Pizza Della Casa
Tomato sauce, cheese, salami, ham, mushrooms, pickled peppers,

fried egg, oregano

A, C, G, L, M

14,50

Pizza Vulcano
Tomato sauce, cheese, Vulcano salami, cured ham, rocket, oregano

A, G, L, M

15,40

Pizza Tonno
Tomato sauce, cheese, tuna, onion, oregano

A, D, G

15,00

Pizza Verdure 13,90



Tomato sauce, cheese, seasonal vegetables, onion, rocket, pesto,

oregano

A, G, L

Pizza Quattro Formaggi
Tomato sauce, cheese, 4 different types of cheese, oregano

A, G

15,00

Changes to side dishes are charged at 0.50 euros.

All prices are in euros and include VAT.

Allergens

A Cereals containing gluten B Crustaceans

C Eggs D Fish

E Peanut F Soya

G Milk or lactose H Nuts

L Celery M Mustard

N Sesame O Sulphites

P Lupin R Molluscs

Allergen information in accordance with the Codex recommendation. Please let our

service team know if you have any allergies. Allergens are listed when the specified

substances or products made from them are present as ingredients in the finished

dish. Despite careful preparation, traces of other substances may be present

alongside the listed ingredients.


