DRINKS



HEISSGETRANKE - BEVANDE CALDE - HOT DRINKS

Espresso

Espresso Decaffeinato
Koffeinfrei - decaffeinated

Macchiato

Macchiatone

GrofSer & milchiger als Macchiato
larger & milkier than a macchiato
Cappuccino

Latte Macchiato

Milch & Espresso -

milk & espresso

Caffé Americano

Caffe Ginseng
SifS & cremig - sweet & creamy

Caffe d’Orzo
Gerstenbasis, koffeinfrei -
barley-based, caffeine-free

Cioccolata Calda
HeifSe Schokolade - Hot chocolate
— klein - piccola - small

— grof8 - grande - large

Latte nel Bicchiere
Glas Milch - glass milk

Punch Arancia e Rum
Punsch Orange & Rum -
Orange & rum punch

Caffé Corretto
Espresso & Schuss -
espresso & liquor

Caffé Shakerato

+ Corretto - Schuss - liquor @

Auf Wunsch mit Soja- oder laktosefreier Milch erhdltlich.
Su richiesta, é disponibile anche con latte di soia o senza lattosio.
Available with soya or lactose-free milk on request.

@ Alkoholisch - alcolico - alcoholic
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TEE - TE - TEA

Pfefferminztee @
Menta piperita - peppermint

Schwarztee (Darjeeling) @ -
Darjeeling - black tea

Hagebuttentee @
Rosa canina - rose hip tea

Griintee ®
Te verde - green tea

Friichtetee
Infuso ai frutti - fruit-infused

Bergkriutertee
Tisana della montagna -
alpine herbal tea

Kamillentee
Camomilla - camomile

Tee mit Rum
Té con rum - tea with rum

@ Bio - biologico - organic
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SOFT DRINKS - BIBITE ANALCOLICHE

Mineralwasser (still, Sprudel)
Acqua minerale (naturale,
frizzante) - mineral water (still,
sparkling)

— 0,51
— 101

Coca-Cola

— Dose - lattina - can (330 ml) -
— 021
041

Cola Zero
— Dose - lattina - can (330 ml) -

Zitronenlimonade
Limonata - lemonade

—0,21
— 041
Fanta

— Dose - lattina - can (330 ml) -
— 021
— 041

Spuma

—021
— 041

Sudtiroler Apfelsaft
Succo di mela - apple juice

Pur - puro - pure

021
— 041

Gespritzt - con acqua - spritzer

0,21
— 041

Fruchtsaft
Succo di frutta - fruit juice

— Aprikose - albicocca - apricot -
— Birne - pera - pear
— Pfirsich - pesca - peach

Frisch gepresste Sifte

Succhi freschi - Freshly pressed
Juices

Nach Wunsch - a piacere - optional:
— Orange - Arancia - Orange

— Karotte - Carota - Carrot

— Apfel - Mela - Apple

— Ingwer - Zenzero - Ginger

— Sellerie - Sedano - Celery

Eistee Pfirsich
Te freddo pesca - peach iced tea

— Dose - lattina - can (330 ml) -



BIER - BEER - BIRRA

VOM FASS
Birra alla spina - draft beer

Ustersbacher

—021
— 041
—0,51

Radler
Birra e limonata - beer & lemonade

—021
— 041
— 051

Weihenstephan
Hefeweissbier - Birra di frumento -
wheat beer

—0,31
— 051

FLASCHENBIER
Birra in bottiglia - bottled beer

Forst Kronen Speciale

— 0,331

Forst Felsenkeller

— 0,331
ALKOHOLFREIES BIER

Birra analcolica - alcohol free beer

Weihenstephaner
— 0,331 .

Forst
— 0,331



WEISSWEIN - VINI BIANCHI - WHITE WINE

KELLEREI BOZEN
Cantina Bolzano

Sauvignon ,,Mock“

Kerner

Pinot Grigio
Weiflburgunder

Sauvignon

Eisacktaler Miller Thurgau
Gewlirztraminer

Goldmuskateller
Lieblich - amabile - semi-sweet

Chardonnay

@ Glas - bicchiere - glass @ Flasche - bottiglia - bottle (0,75 )
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KELLEREI MURI GRIES ® ® 0,251
Cantina Muri Gries

Silvaner

Terlaner Weif3burgunder

KELLEREI PILANDRO
Cantina Pilandro

Lugana

0,51

SCHAUMWEIN

Spumante - sparkling wine

® ©
Moét Chandon Champagne
Veuve Clicquot Champagne

Prosecco




ROTWEIN - VINI ROSSI - RED WINE

KELLEREI BOZEN
Cantina Bolzano

St. Magdalener
»Huck am Bach“

Cabernet

Grieser Lagrein Riserva
»Prestige Line“

Lagrein Riserva ,,Taber*
«

Lagrein aus Gries ,,Collection

Magdalener Moar Magnum

15D

St. Magdalener
Lagrein Dunkel
Lagrein Rosé Pischl
Blauburgunder

Merlot

@ Glas - bicchiere - glass @ Flasche - bottiglia - bottle (0,75 )
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KELLEREI MEZZACORONA
Cantina Mezzacorona

Teroldego Rotaliano

KELLEREI MURI GRIES
Cantina Muri Gries

Blauburgunder

Lagrein Riserva

KELLEREI LEONARDO DA VINCI
Cantina Leonardo da Vinci

Brunello di Montalcino



APERITIF - APERITIVO - APERITIF

ALKOHOLISCH
Alcolico - alcoholic

Campari Soda
Prosecco

Martini

Aperol Spritz
Campari Spritz
Limoncello Spritz
Mango Spritz
Maracuja Spritz

Hugo Spritz
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ALKOHOLFREI
Analcolico - non-alcoholic

Schweppes Zitrone
Schweppes Fever Tree
Schweppes Tonic
Schweppes Tonic Lemon
Gingerino

Bitter San Pellegrino

Sanbitter, rosso/bianco -
red/white

Hugo Virgin

San Pellegrino bianco &
Holunder, Minze -
sciroppo di sambuco,
menta - elderflower, mint

Raspberry Punch

San Pellegrino bianco &
Himbeere, Zitrone, Eis -
lampone, limone, ghiaccio -
raspberry, lemon, ice



COCKTAILS

Mojito

WeifSer Rum, Limette, Zucker,
Mingze, Soda - rum bianco, lime,
zucchero, menta, soda- white
rum, lime, sugar, mint, soda

Moscow Mule

Vodka & Limette, Ginger Beer,
Gurke - lime, ginger beer, cetriolo -
lime, ginger beer, cucumber

Gin Wild Mare Berry

Schweppes Wild Berry &
Limettensaft, Waldbeeren, Minze -
succo di lime, frutti di bosco, menta -
lime juice, berries, mint

Malfy Gin & Tonic lemon
Zitronig, Wacholder, erfrischend -
Agrumato, ginepro, rinfrescante -
Citrus, juniper, refreshing

Negroni

Campari, Gordon’s Gin,
Martini Rosso auf Eis (su
ghiaccio - on ice)

Wild Berry Lillet
Vermouth Lillet Blanc, Schweppes
Original Wild Berry

Gin Tonic Himbeer Limette
Mit Limette, Himbeere, Eis
Lime, lampone, ghiaccio

Lime, raspberry, ice

Malfy Gin & Tonic rosa

Frisch, Grapefruit, Wacholder -
Fresco, pompelmo, ginepro - Fresh,
grapefruit, juniper
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WHISKY

Glen Grant
Single malt Scotch Whisky

J&B
Blended Scotch Whisky

Ballantine’s
Finest blended Scotch Whisky

Chivas Regal
Blended Scotch Whisky (12 years)
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COGNAC - BRANDY

Grand Marnier

Martell VS Single Distillery -
Fine Cognac

Courvoisier

Vecchia Romagna



Cynar
Montenegro
Fernet
Jagermeister
Ramazotti

Vecchio Amaro
del Capo

DIGESTIF & DESTILLATE
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Braulio
Fernet Menta
Averna

Grappa

— Bianca
— Barrique DOC

Sambuca

Obstler
Distillato di frutta - fruit brandy

Williams

Baileys



HERZHAFT
Salato - savoury

Belegtes Brot
Panino farcito - filled sandwich

Toast
Schinken und Kdse - prosciutto
e formaggio - ham and cheese

Bauerntoast
Toast rustico - rustic toast

Gemischer Aufschnitt
Tagliere misto - mixed cold cuts

Speckplatte
Tagliere di speck - speck platter

SNACKS

sUsSs
Dolce - sweet

Gelato
— 1 Kugel - pallina - scoop
— 2 Kugeln - palline - scoops

Affogato

Eiskaffee
Copetta di gelato al caffe -
Iced coffee with ice Cream

Strudel
auf Wunsch - su richiesta -
on request:

— Sahne - panna - wh. cream
— Gelato

— Vanillesauce - salsa alla
vaniglia - vanilla sauce

Tiramisu

Creme Brulee

Alle Preise in Euro angegeben - tutti i prezzi sono indicati in Euro -
all prices listed in Euro




@

WHERE HISTORY AND
HOSPITALITY CONVERGE

Vielen Dank fiir Ihren Besuch —wir freuen uns auf ein Wiedersehen!
Grazie per la vostra visita — a presto!
Thank you for visiting — we look forward to seeing you again!
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HOTEL POST GRIES

VIER GENERATIONEN GASTFREUNDSCHAFT

Alois Berger und Anna Egger legen 1937 mit Mut und Fleift den Grundstein fiir das
Gastehaus. 1965 Ubernimmt ihr Sohn Walter Berger, der die Géste noch personlich
mit seiner Lambretta vom Bahnhof abholt. Er und seine Frau Helga fithren das
Haus Uiber Jahrzehnte mit grofier Hingabe. 1991 steigt ihr Sohn Klaus Berger in

den Familienbetrieb ein, und ab 2005 wird auch sein Bruder Luis Berger ein fixer
Bestandteil des Teams. 2015 kommt schliefRlich Eva, Klaus’ Ehefrau, dazu und
macht das Haus komplett — vorerst. Denn 2021 steigt Oliver, Luis’ Sohn, als vierte
Generation ins Familienunternehmen ein, und seit 2025 ist schliefilich auch
Philipp, Sohn von Klaus und Eva, dabei.
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Quattro generazioni di ospitalita

Alois Berger e Anna Egger posano nel 1937
con coraggio e impegno le fondamenta
della pensione. Nel 1965 subentra il loro
figlio Walter Berger, che accoglie ancora
personalmente gli ospiti alla stazione
con la sua Lambretta. Insieme a sua
moglie Helga gestisce la casa per decenni
con grande dedizione. Nel 1991 entra

in azienda anche il figlio Klaus Berger e
dal 2005 diventa membro stabile del
team anche suo fratello Luis Berger.

Nel 2015 si unisce infine Eva, moglie di
Klaus, completando la squadra — per
ora. Nel 2021 Oliver, figlio di Luis, entra
nella quarta generazione dell’azienda
familiare, e dal 2025 anche Philipp, figlio

diKlaus e Eva, ne fa parte.
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Four Generations of Hospitality

In 1937, Alois Berger and Anna Egger lay
the foundation for the guesthouse with
plenty of courage and dedication. In
1965, their son Walter Berger takes over,
personally welcoming guests at the
station with his Lambretta. Together
with his wife Helga, he runs the house
with great devotion for decades. In 1991,
their son Klaus Berger joins the business,
and from 2005 his brother Luis Berger
also becomes a permanent part of the
team. In 2015, Eva, Klaus’s wife, joins
the team, completing it — for now. Then
in 2021, Oliver, Luis’s son, steps into the
family business as the fourth generation.
Since 2025, Philipp, Klaus and Eva’s son,

has also been part of the team.
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POST
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hotel-post-gries.com



