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     Alm
F

   A warm welcome to the Ebmatten hut 
Fürthermoaralm, at 1,803m above sea level. 
Our alpine hut had to make way for the 
Wasserfallboden reservoir in 1949 Wasser-
fallboden reservoir and was then rebuilt here 
on this spot. My great-grandmother Maria 
sold the Maria, my great-grandmother, 
already sold milk to the power station and 
construction workers at that time, and thus  

 laid the foundations for today‘s Fürthermoar  
       Alm.

We try to prepare everything fresh and use many products 
from our farm and the alpine pasture!

We hope you enjoy our pure flavours and have a relaxing stay 
in the heart of the three-thousand-metre peaks!

The Fürthermoar‘s & staff !

Dear guests!

Dear guests!
I am very pleased to be able to welcome you to our alpine pasture.

We use products from our alpine pasture and agriculture whenever 
possible. Milk and buttermilk, juices and schnapps as well as cheese, 

bacon and bread are produced by our family with the help of our 
employees. Our alpine pasture is managed organically. The cows are 
milked twice a day, they feed on the herbs and grasses of the alpine 

meadows. This milk is used to produce the buttermilk, cheese and butter 
for our guests.All our soups and alpine delicacies are also homemade 

and are freshly prepared with great care by our Petra. 

Something special is our „wood oven bread“, which is baked by me with 
a lot of heart according to grandma Martina‘s recipe. Wood oven 

means that first a certain amount of wood (temperature regulation)
 is burnt in the oven, then it is cleaned and the bread is put in. 

Hence the wood taste.

The bacon is pickled in the salt and herb churn on the farm 
by my husband Markus and then smoked. 

He also takes care of the fruit and rowan berries, makes the mash for 
the schnapps and prepares everything for the apple juice.

  
The herbs for our homemade syrups grow down in the valley on our 
farm, these are made by me and my girls. made by me and my girls.

Enjoy the power of the mountains, the peace of nature 
and go home with a full heart.

Furthermoar Gut

Centuries-old substance meets modern materials
Preserving the charm of the several hundred year old building and com-
bining it with the most modern living comfort - that was the top priority of 
the extensive renovation in autumn 2013. Four holiday flats with natural 

charm were integrated into the house. 

And all this in a region of superlatives
Even though the Fürthermoar Gut tempts you to linger, relax and enjoy, 
you won‘t be home much. We are located in the middle of the Zell am 
See Kaprun sports and adventure region and in the heart of the Hohe 
Tauern National Park. Our guests at the Gut enjoy all the benefits 

of the National Park Card Mobil. 

Have fun but still relax and unwind in the 
TauernSPA Kaprun
Your accommodation, the Fürthermoar Gut, is „VERY 
BEST friends“ of the Tauern Spa. Our guests enjoy daily 
free admission to the water & sauna world, including 
bathrobe and bath towel. 

We offer our 

homemade products for sale 

in our small alpine refrigerator.
  

Landlady Kathrin 

www.fuerthermoar.at

Furthermoar-

Herbal tea & 

Herbal salt
gladly available from us! 

Familie Aberger Dick, Fürthermoargut, Fürth 3, A-5721 Piesendorf
Mobile (all year): +43 (0)650/4246861 

Fürthermoar Alm (summer): +43 (0)6547/71 58 234 35
www.fuerthermoar.at; office@fuerthermoar.at

Opening hours: Beginning of June until end of September



Home-made 

products made 

from our alpine 

farming produce

MEALS

SOUPS

Beef soup with soup pearls  4,10
Beef soup with noodles    4,10
Beef soup with noodles and   6,10
sliced frankfurter sausages    
Beef soup with one fried cheese dumpling  4,40
Goulash soup with organic beef  6,90
from Fürthermoar Gut with wood-fired braked bread   
 
HOME-MADE REGIONAL SPECIALTIES
Cheese dumpling soup Pinzgauer style         10,50
Beef soup with three fried cheese dumplings 
Pinzgauer style served with salad

Baked potato Fürthermoar style             
With alpine herbdip* on leaf salad   8,90
served with fried bacon            10,40

Grilled pork steak sandwich Fürthermoar style  12,50
grilled pork steak on a slice of brown bread, 
topped with fried bacon, gratinated with cheese 
served a salad garnish 

Alpine salad      9,50
Leaf salad served with firm cream cheese, 
fried bacon and bread

Salad Fürthermoar style     9,90
Fried potato-cheese patties served on leaf salad

SOMETHING SWEET
Kaiserschmarr‘n cut-up and sugared Austrian   9,50 
pancake with fruit sauce  
Small Kaiserschmarr‘n with fruit sauce  7,50
Home-made pies     3,50
Hausgemachte Strudel und Kuchen nach Tagesangebot 
Whipped cream     0,60

SMALL DISHES

Bacon bread      6,90
Cheese bread     6,90
Buttered bread with chives   3,20
Frankfurter with mustard, horseradish and bread 4,60

FOR OUR LITTLE HIKERS AND DISCOVERERS
Spaghetti Bolognese with organic beef from Fürther-
moar Gut with Parmesan cheese   small portion 5,90
                 large explorer portion 9,90
Spaghetti in butter      5,50
Homemade children‘s juice                    0.2l  1,50

SNACK TIME
with products from our farm and 
homemade wood-fired bread
Hearty cold plate of home-made specialities         10,90
Home-made cheese, bacon, sliced sausages, bread and butter, 
served with a delicious garnish and bread

Bacon plate               10,90
Home-made bacon served with bread and 
a delicious garnish and bread

Cheese plate              10,90
Home-made cheese served with bread and 
a delicious garnish and bread

Fresh milk    0,25l  1,50  0,50l  2,80
Home-made buttermilk  0,25l  2,50  0,50l  3,80 
Home-made buttermilk 
with cranberries    0,25l  3,00  0,50l  4,50
with blueberries    0,25l  3,00  0,50l  4,50

HOMEMADE FRUIT & HERBAL JUICES
Unfiltered apple juice of Fürthermoar Gut   0,25l  2,90 
Unfiltered apple juice mixed with sparkling water  0,25l  2,50
        0,5l    3,90
Elderflowerlemonade     0,25l  2,20
mixed with sparkling water       0,5l  3,50
Lemon balmlemonade      0,25l  2,20
mixed with sparkling water      0,5l  3,50
Herblemonade       0,25l  2,20
with sparkling water       0,5l  3,50

DRINKS AND BEVERAGES

Our dairy products are made from raw milk. 
Menu with allergen information on request.

 
Prices in Euro incl. VAT. Subject to change without notice.

NON-ALCOHOLIC DRINKS
Almdudler, orange soda, Spezi or cola   0,25l   2,70
Bottle of Cola zero      0,33l 2,90
Bottle of Gasteiner Mineral sparkling  0,33l 2,50
Bottle of Gasteiner Mineral still   0,33l 2,50

Hot Beverages
Cup of coffee „Pinzgauer Röstung“ of Zell am See 3,30
Milkcoffee  3,60 
Cappuccino  3,60
Espresso  2,40
Mug of black tea  2,60    
Mug of green tea  2,60  
Mug of fruit tea  2,60   
Mug of peppermint tea  2,60   
Homemade herb tea*  2,80 
Tea with rum or schnapps  4,00
Jagatee                              0,25l 5,50
mulled wine                            0,25l  5,50
Hot chocolate with whipped cream 3,50

Beer
Kaiser beer on tap   0,3l  3,30 0,5l  4,40
Gösser Natur-Radler (shandy) 0,3l  3,30 0,5l  4,40
Hofbräu Weizen (weissbier) 0,3l  3,60 0,5l  4,70
Edelweiß non-alcoholic weissbier 0,5l  4,50
Gösser non-alcoholic beer  0,5l  4,20

RED WINE
Blauer Zweigelt, Tassilo, Wachau (AUT)  1/8l  2,80  1/4l 5,40
Winery Waltner - Wagram, Österreich
Blauer Zweigelt Marienberg 2014          0,75l bottle   25,-

WHITE WINE
Grüner Veltliner, Müller, Göttweiger Berg  1/8l 2,80  1/4l 5,40
Gelber Muskateller 2020          0,75l bottle   25,-
Kramer Winery - Falkenstein Lower Austria       
Whitewine/Redwine mixed with sparkling water                 3,20
Summerstyle Wine with sparkling water           0,5l  3,70
Aperolsprizz with Prosecco                5,50
Bottle Prosecco Zonin Doc Spumante        0,75l bottle   25,-
Sparkling Rose               0,75l bottle   27,-
Kramer Winery - Falkenstein Lower Austria

SCHNAPPS
Fruit brandy 2cl 2,30
Pear 2cl 2,80
Apricot  2cl 2,80
Gentian  2cl 3,00
Masterwort  2cl 3,00
Swiss stone pine 2cl 3,00
Rowan berry  2cl 4,20

 Thank you 

for your visit!

* with 

Furthermoar-

herbdip! 

* Furthermoar-

herbal tea 

blend!


