DEAR GUEST!

The four elements — fire, water, earth, and air — fascinate with
their balance. This power is reflected in the untouched nature
surrounding the Post in Lech am Arlberg, as well as in the culinary
experiences.

Our cuisine combines alpine tradition with modern influences,
allowing the flavors of the Lech mountains to come alive. Here,
new ideas are explored, traditional dishes are reinterpreted, and
the distinctive taste of the region is celebrated.

Head Chef Michael Volcanjsek brings a breath of fresh air to the
tradition of "Gasthof Post." With creative accents and regional,
sustainable ingredients, he sets new standards and delights even
the most discerning palates.

Experience how the elements of nature and the passion of the

kitchen staff merge into a harmonious culinary experience.
Welcome to the "Gasthof Post" in Lech!
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RELAIS & CHATEAUX SPECIALS

Redbreast Perfect € 18,00
Redbreast Whiskey, Antica Formula, Noilly Prat, Angostura Bitter

Port & Tonic € 20,00
Taylor Historic, Thomas Henry

Mexican Sour € 16,00
Tequila Cédigo Afiejo, Lemon, Agave, Egg White

SPARKLING WINE | CHAMPAGNE COCKTAILS

,Post” Bellini

with Prosecco Veneziano € 14,00
with Schloss Gobelsburg Sekt € 17,00
with Champagne € 24,00
,Gobelsburg” Kir

Créme de Cassis, Gobelsburg Brut € 13,00
French, French € 23,00

Marc, Champagne, Sugar, Grenadine, Lemon



,,POST SUMMER DRINKS

Violet Spritz non-alcoholic
Violet, Tonic, Soda, Lemon

Junior Mai Taj non-alcoholic
Saveur Rhum, Almond, Pineapple, Lemon, Lime

Bemelman’s Free Radler non-alcoholic
Frastanzer Frei, Soda, Monin Sirup strawberry, mint or passion fruit

Melon Spritz
Gruner Veltliner, Soda, Lemon, Melon

Pinky Grapefruit
Griiner Veltliner, Grenadine, Grapefruit, Soda

Amaro Tonic
Averna, Tonic

,,POST" DRINKS

Hanseaten Mule
Helbing-Kiimmel, Ginger Beer

Alpsini
Alpsinth, Elderflower, Yuzu, Cucumber, Pepper

EsPo’s
Nordes Gin, Medium Sherry, Lagrima White Port

Bemelmans’
Grappa, Bourbon Whiskey, Lemon,
Sugar, Cranberry, Gobelsburg Brut

12,00

10,50

9,50

12,00

15,00

20,00

20,00

18,00

18,00

22,00



,,POST” DRINKS

Sul Fashion
Sul Gin, Sugar, Angostura Bitters, White Balsamic

Hopfen & Malz
Hammerle Bierbrand, Sugar, Angostura Bitters, Beer

V.M.01
Gin, Pineapple, Coconut, Violet, Prosecco

Spicy Ana
Pineapple, Chili, Rum, Créme de Cacao Brown

Biwak
Freihof Williams, Apple, Pear, Caramel, Cream, Nutmeg

Die griine Post
Vodka, Creme de Menthe Green, Elderflower, Cream

MoMu ,Moosbrugger Mule”
Gobelsburg Brut, Ginger Beer

Alm Fresh
Hammerle Enzian, Vodka, Lime,
Mint, Elderflower, Herbal Lemonade,

18,00

23,00

22,00

18,00

18,00

20,00

20,00

25,00



COCKTAILS

Post Star Martini
Vodka, Passion Fruit, Prosecco

Menzoni
San Cosme Mezcal, Campari, Antica Formula

Clover Club
Gin, Grenadine, Lemon, Egg White

Weisses Landle
Edelweiss Vodka, Kahlda, Cream

SOURS | Fizzes | COLLINS

Edelweiss Sour
Edelweiss Vodka, Lemon, Sugar, Egg White

Cherry Sour
Cherry Heering, Lemon, Orange, Egg White

Apricot Fizz
Apricot, Lemon, Egg White, Soda

Captain Collins
Canadian Club, Lemon, Sugar, Soda

22,00

18,00

18,00

20,00

18,00

16,00

16,00

18,00



LONGDRINKS | HIGHBALL | PICK ME UPS

Vodka Wellness € 18,00
Elyx Vodka, Lemon, Lime, Soda

English Highball € 20,00
Tanqueray Gin, Earl Grey, Lemon, Soda

Apotheke € 15,00
Fernet Branca, Antica Formula, Créme de Menthe

FANCY & TROPICAL DRINKS

Mojito € 20,00
Havana Club 3 afios, Lime, Mint, Sugar, Soda, Angostura Bitters

P.X. & Rum € 20,00
Pedro Ximenez Sherry, Rum, Lemon, Pineapple, Angostura Bitters

Mai Tai € 23,00
Rum, Almond, Pineapple, Lemon, Lime

Austrian Friendship € 25,00
Williams Pear Brandy, Peach Liqueur, Batida de Coco, Cherry Brandy,
Pineapple

Batida de Maracuja € 23,00

Cachaca, Passion Fruit, Orange, Lemon



NON-ALCOHOLIC DRINKS | MOCKTAILS

No Name €
Monin Bitter, Lime, Lemon Lemonade, Soda

Shirley Temple €
Ginger Ale, Lemon, Grenadine

Happy Night €
Orange, Apricot, Lemon, Grenadine

Cinderella €
Orange, Pineapple, Lemon, Grenadine, Soda

Carla €
Rhubarb, Coconut, Strawberry, Tonic

Bob’s Pool €
Pineapple, Coconut, Cream, Blue Curacao

Your favourite drink isnt listed? We'll be happy to assist you!

10,50

10,50

10,50

10,50

10,50

10,50



THE BEST NON-ALCOHOLIC BEVERAGES
BY JORG GEIGER AT POST LECH

Whether as a stylish aperitif or a refined accompaniment to our
dishes — even without alcohol, enjoyment is our top priority. We
have carefully curated an exclusive selection of non-alcoholic
beverages for you that impress with their aromatic diversity, high-
quality ingredients, and elegant balance.

Grande Reseryé <0,5% alcohol 0,75l € 125,00
Sparkling
De-alcoholized Chardonnay and Grand Cru Champagne

TeaSecco nen-alcoholic 0,75l € 53,00
Sparkling
Green Tea | Meadow Fruit | Peach

Aecht Kimme] non-alcoholic 0,375l € 28,00
Sparkling
Caraway | Hydrosol | Dill

Dzin Bitter non-alcoholic 0,375 € 29,00
Sparkling
Juniper | Hydrosol | Bitter

37 Grad <0/5%alcohol 0,375l € 29,00
Still
Pinot Noir | Raspberry | Cherry

Inspiration 4.0 non-alcoholic 0,375l € 26,00
Still
Cherry | Bell Pepper | Beetroot



WINES BY THE GLASS

White Wines

2023 Ried GRUB | 1™ Erste Lage
Kamptal®A¢ Griiner Veltliner
Weingut Schloss Gobelsburg
Familie Moosbrugger, Langenlois

2024 Ried HOCH SERNAU
SiidsteiermarkP*¢ Sauvignon Blanc
Domaine 1196, Gamlitz

2023 MARANGES | La Fussiere 1°" Cru
Domaine Bachelet-Monnot
Puligny-Montrachet

2022 GELBER MUSKATELLER
StidsteiermarkPA¢
Weingut Polz, Strass

Rosé Wines

2025 ‘M DE MINUTY’
Cotes de Provence Rosé
Chateau Minuty, Gassin

2024 ,CISTERCIEN’ | Rosé
Weingut Schloss Gobelsburg
Familie Moosbrugger, Langenlois

0,1251
16,00

14,00

18,00

12,00

0,1251
14,00

12,00

0,3751
45,00

39,00

51,00

33,00

0,3751
39,00

33,00



WINES BY THE GLASS

Red Wines

0,1251t 10,3751t
2022 Ried GRAF WEINGARTL | Pinot Noir € 16,00 45,00
Weingut Heinrich Hartl 1ll, Oberwaltersdorf

2020 BLAUFRANKISCH | Reserve € 18,00 51,00
Weingut Moric, GroRhoflein

2019 Chateau de FERRAND € 17,00 48,00
Grand Cru Classé , St. Emilion

2020 DOLCETTO D’ALBAP®C | ,Rossana’ € 13,00 36,00
Ceretto, Alba

Late Harvest
0,1251t 0,375 It
2020 Bernkastler DOCTOR € 18,00 51,00

VDP.Grosse Lage | Mosel Riesling
Weinglter Wegeler, Wehlen

Sparkling Wine | Champagne | Prosecco

N.V.,BLANC DE BLANCS’ | Grand Cru | Brut 0,11t € 20,00
Champagne Duval Leroy, Blancs-Coteaux

N.V.,BRUT RESERVE’ | Austria Sekt Reserve 0,1 It € 12,00
N.V.,BRUT ROSE’ | Austria Sekt Reserve 0,11t € 12,00
Weingut Schloss Gobelsburg, Familie Moosbrugger, Langenlois

Prosecco San Venanzio 0,11t € 9,00

ALPENROSE | Demi Sec | 0% Vol 2lkoholfrei 0,2 It € 22,00



APERITIF | VERMOUTH 5 CL

Psenner Limoncello € 12,00
Martini Bianco € 12,00
Noilly Prat € 12,00
Antica Formula € 12,00
Lillet Blanc € 12,00
Undone No8 Not Vermouth White non-alcoholic € 12,00
Undone No9 Not Vermouth Red non-alcoholic € 12,00
SHERRY 5 CL
Cuesta Fino € 12,00
Cuesta Pedro Ximenez € 12,00
PORT WINE 5 CL
Pocas Late Bottle Vintage Port 2015 € 12,00
Poca Lagrima White Port € 12,00
Taylor’s Port Vintage € 16,00
Niepoort Colheita 2008 € 23,00
BITTERS | PASTIS
Campari, Aperol 5cl € 12,00
Underberg 2l € 6,00
Jagermeister 2cl € 6,00
Fernet Branca, Fernet Menta 4l € 12,00
Averna, Ramazotti 4l € 12,00
Pernod, Ricard 4 cl € 12,00



GIN | GENEVER 4 CL

Tanqueray Gin, GB € 12,00
Bombay Sapphire, GB € 12,00
Hendrick’s, GB € 14,00
Monkey 47, D € 14,00
Gin Brockmans, GB € 16,00
Nordés Atlantic Galician Gin, ESP € 14,00
Tanqueray Gin 0,0 non-alcoholic € 11,00
VODKA 4 CL
Absolut Elyx, SWE € 14,00
Belvedere, POL € 14,00
Grey Goose, FRA € 16,00
Edelweiss, AT € 16,00
Rum4 cL
Havanna Club 3 Afios, Cuba € 12,00
Ron Zacapa 23 Solera, Guatemala € 16,00
Diplomatico, Reserva Venezuela € 16,00
Pyrat XO, Guyana € 14,00
Takamaka Dark Spiced, Seychellen € 12,00
Flor de Cana 25 Years Centenario, Nicaragua € 28,00



GRAPPA 4 CL

Grappa Eligo, Ornellaia
Grappa Jacopo Poli, Sassicaia
Grappa Jacopo Poli Morbido

CALVADOS 4 CL

Calvados Pére Magloire
Calvados Michel Huard Hors d’Age

TEQUILA | MEZCAL 4 CL

Padre Azul Blanco

Clase Azul Reposado
Codigo 1530

San Cosme Mezcal Blanco

COGNAC | BRANDY | ARMAGNAC 4 CL

Remy VSOP

Hennessy VSOP

Remy XO

Martell XO

Cardenal Mendoza Solera Grand Reserva, ESP
Signature de France Vintage Bas Armagnac 1978,
Maison Boinaud

a
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€
€
€
€
€
€

16,00
16,00
16,00

12,00
16,00

16,00
28,00
14,00
14,00

14,00
12,00
18,00
18,00
12,00
25,00



WHISKEY 4 CL

Scotch Whisky

Johnny Walker Black Label
Glenmoragie 10 Years, Highlands
Highland Park 12 Years, Highlands
Oban 14 Years, Highlands

The Macallan 12 Years, Speyside
Cragganmore 12 Years, Speyside
Lagavulin 8 Years, Isle of Islay
Laphroaig 25 Years, Isle of Islay
Glenkinchie 12 Years, Lowlands

Irish Whiskey

Connemara Single Malt 12 Years
Bushmills 10 Years
Readbreast 12 Years

Bourbon Whiskey

Maker’s Mark
Woodford Reserve
Bulleit Rye

Canadian Whiskey

Canadian Club

Japan Whiskey

Hibiki

(OO RO RO RO RO RO RORO!

a
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16,00
16,00
18,00
18,00
18,00
18,00
18,00
31,00
16,00

12,00
14,00
16,00

14,00
16,00
16,00

12,00

16,00



AUSTRIAN SPIRITS 2 CL

Gobelsburg

Zwetschke
Walnuss
Obstler
Marille

Reisetbauer

Apfel im Eichenfass
Himbeere
Zwetschke

SCA Rote Williams

Golles

Alter Apfel
Herzkirsche
Himbeere
Holunder

Michelehof

Birnenbrand Subirer
Enzianbrand Reserve
Zwetschkenbrand
Quittenbrand

Tresterbrand - Barrel Aged
Schwarzer Johannisbeerbrand
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10,00
10,00
10,00
10,00

12,00
12,00
14,00
12,00

10,00
14,00
14,00
10,00

12,00
12,00
10,00
12,00
10,00
12,00



AUSTRIAN SPIRITS 2 CL

Rochelt
Gravensteiner € 16,00
Weichsel € 16,00
Quitte € 16,00
Wachauer Marille € 16,00
Williams € 16,00
Wilde Vogelbeere € 22,00
Hammerle
Bierbrand 7 Years € 14,00
Enzian € 12,00
Vogelbeere € 12,00
Holunder € 12,00
Herzog
Zirbe € 10,00
Hauszwetschke Zigarrenbrand € 10,00
Williams - Barrel Aged € 12,00
Specials
Zieser Brombeere € 12,00
Landhaus Bacher Walnuss € 10,00
Ziegler No. 1 Wildkirsche € 16,00
Ziegler Haselnuss aus der Doppelmagnum € 12,00



BEER

On Tap:
Frastanzer Bio
Frastanzer Radler sweet
Frastanzer Radler sour
By Bottle:
Trumer Pils
Tegernseer

Schneider Weisse Original Weissbier

Schneider Weisse WeiRbijernen-alcoholic

Frastanzer Bio Freibiernon-alcoholic

WATER

Montes sparkling or still
Montes sparkling or still
San Pellegrino

0,20 It
0,301t
0,50 It

0,301t
0,50 It

0,301t
0,501t

0,33 It

0,33 It

0,33 It
0,50 It

0,50 It

0,331t

0,331t
0,751t
0,751t
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6,00
7,00
10,00

7,00
10,00

7,00
10,00

7,00

7,00

7,00
10,00

10,00

7,00

6,50
10,00
12,00



SOFT DRINKS

Coca-Cola, Coca-Cola Zero 0,20 It €
Red Bull 0,25 It €
Vo Us Orange lemonade 0,20 It €

0,40 It €
Vo Us Lemon lemonade 0,20 It €

0,40 It €
Softdrinks from Vo Us, Vorarlberg: €

Herbal-Nettle, Lemon-Stone Pine,
Elderflover, Peach Iced Tea

Thomas Henry Lemonades: €

Tonic Water, Bitter Lemon, Ginger Ale, Ginger Beer

Fever Tree Indian Tonic Water 0,20 It €

Fever Tree Mediterranean Tonic Water 0,20 It €

Fentimans Rose Lemonade 0,275 It €
FRUIT JUICES

Fresh squeezed orange juice 0,20 It €

Kohl Jonagold apple, naturally cloudy 0,20 It €

7,00
9,00
7,00
9,50
7,00

9,50

7,50

7,00

7,00
7,00

7,50

8,50

7,50



FRUIT JUICES

Rauch Fruit Juices: 0,20 It € 7,00
0,40 It € 14,00

Appel, Orange, Rhubarb, Currant, Mango, Pineapple,
Grapefruit, Passion fruit, Cranberry, Tomato, Apricot, Peach

Fruit Juice Spritzer 0,20 It € 5,00

0,40 It € 9,00

HOT BEVERAGES

Espresso € 5,50
Americano € 6,00
Double Espresso € 9,00
Cappuccino € 6,50
Latte Macchiato € 7,00
Portion coffee € 9,00
Hot lemon € 6,00
Hot chocolate without cream € 7,00
Hot chocolate with cream € 8,00
Mulled wine, red € 9,00
Irish Coffee € 16,00
Post Café Alpin € 16,00
Affogato € 9,50

We prepare our café lattes with the regional “Landle Milk” or
plant-based milk alternatives.

Syrup 2cl:

Almond-, Coconut-, or Caramelsyrup € 2,00



PURE OR FLAVOURED BLACK TEAS

Darjeeling TGFOP1 Himalaya
A subte first flush, with typical fragrant taste

Assam TGFOP1 Ananda
Full-bodied second flush Assam with its classic structure

Ceylon Nuwara Eliya
Highland tea with velvety spicy flavour

Earl Grey
The classic with the characteristic aroma of bergamot

Mango Indica
Ceylon tea with an intense taste of Indian mango

Blood orange
Fruit indulgence with the juicy taste of ripe blood oranges

PURE OR FLAVOURED GREEN TEAS

Japan Sencha
Japanese classic, invigoratingly fresh and unique

China Gunpowder ,Temple of Heaven’
Excellent gunpowder with rolled leaf, explosive and fruity

China Wuyuan Jasmin
Finest, fruity-soft and fragrant jasmine tea

Royal Grey
A green Earl Grey with the finest bergamot oil

Mango Maracuja
Super-juicy, mega-fruity and fantastically tangy

9,50

9,50

9,50

9,50

9,50

9,50

9,50

9,50

9,50

9,50

9,50



FRUIT INFUSIONS

“Gasthof Post” fruit mixture € 9,50
Fruity, with peach and apricot flavour

Wild berries € 9,50
Blackcurrent, apple,
hibiscus and elder

,Original Kaminfeuer” € 9,50
Apple, rose hip, hibiscus, rooibos,
cinnamon, almonds

HERBAL INFUSIONS

“Gasthof Post” herb mixture € 9,50
An aromatic and healthy tea

for the whole family

Apple mint, sage, raspberry leaves,

mallow flower & leaves, chamomile flowers

,Krauterhexchens Liebster” € 9,50
Rose hip, lemongrass, apple blossom

Biological rooibos tea € 9,50
Soft and pleasant in taste

Various other herbal infusions: € 9,50
Camomille, Peppermint, Fennel, Nettel, Verbena,
Lime Blossom, Fresh Ginger, Fresh Mint
MILCHSHAKES

Strawberry-, Chocolate- or Vanilla Shake, € 15,00
Served with Whipped Cream



DESSERTS

Caramelized Kaiserschmarrn

Rum-Soaked Raisins | Plum Compote | Apple Compote

(approx. 20 min. preparation time)

Apple-, Quark- or Apricot Strudel

your choice of Whipped Cream, Ice Cream or Vanilla Sauce

Sachertorte

Lechtal Nut Cake

ICE CREAM SPECIALITIES

Sacher Cup | Chocolate Ice | Apricotsorbet
Waffle tuile | Whipped Cream

Iced Coffee | Vanilla Ice | Coffee
Waffle tuile | Whipped Cream

Banana Split | Vanilla Ice | Banana | Almond
Chocolate Sauce | Waffle tuile | Whipped Cream

Eggnog Cup | Vanilla Ice | Walnut
Waffle tuile | Whipped Cream

Pumpkin Seed Cup | Vanilla Ice | Pumpkin Ice
Waffle tuile | Whipped Cream

Kid’s Cup | 2 Scoops of Ice Cream | Smarties
Single Scoop of Ice or Sorbet

Chocolate Sause

42,00

15,00

10,00

12,00

16,00

16,00

16,00

18,00

12,00

8,00
3,80

2,50



