
U n s e r  R e s t a u r a n t  „ E l  T o r o  S t e a k  &  T a p a s “  i s t  d a s  R e s u l t a t 

e i n e r  g e m ü t l i c h e n  A t m o s p h ä r e  u n d  f r i s c h e n ,  h a u s g e m a c h t e n  P r o d u k t e n , 

s e r v i e r t  m i t  e i n e r  g r o ß e n  P o r t i o n  L i e b e  d i e  w i r  I h n e n  d i r e k t  v o n  u n s e r e r 

L i e b l i n g s i n s e l  M a l l o r c a ,  a u f  i h r e n  T i s c h  h i e r  i n  M a y r h o f e n  b r i n g e n . 

D i e  b e k a n n t e  s p a n i s c h e  G a s t f r e u n d s c h a f t  i s t  f ü r  u n s  T r a d i t i o n  u n d  w i r d  a u c h 

f ü r  S i e  e i n  G r u n d  s e i n ,  u n s  i m m e r  w i e d e r  g e r n e  z u  b e s u c h e n .

Our restaurant  „El  Toro Steak & Tapas“  is  the result  of  a  cozy atmosphere, 

fresh and homemade products  and much love brought from our favourite  is land 

Mal lorca to your  table  here in  Mayrhofen.  For  us  the popular  spanish hospital i ty  is 

tradit ion and this  wi l l  a lso be a  reason for  you to v is i t  us  over  again .

S O P A  D E  T O M A T E   9,50
G e r ö s t e t e  T o m a t e n s u p p e  -  K a p e r n  -  f e r m e n t i e r t e r 

s c h w a r z e r  K n o b l a u c h  -  S a h n e  -  f i s c h e r  T h y m i a n   roasted 
tomatoes -  capers  -  fermented black gar l ic  -  cream -  fresh thyme

K Ä S E - B I E R - S U P P E   8,90
m i t  K n u s p e r s p e c k 

cheese and beer  soup with cr ispy bacon



T A P A S  P A R A  2   36,00
F l e i s c h b ä l l c h e n  -  G a r n e l e n  -  P i m i e n t o s  -  K ä s e  - 

I b é r i c o  V a r i a t i o n  -  K r o k e t t e n  -  O l i v e n - M i x  -  A l i o l i  
meat  bal ls  -  prawns -  p imientos -  cheese -  Ibér ico var iat ion - 

croquettes  -  mixed ol ives  -  a l io l i

B E E F  T A R T A R E
  80g - 20,00 / 160g - 28,00

v o m  a r g e n t i n i s c h e n  P r e m i u m  F i l e t  -  P i s t a z i e n  -  K a p e r n ä p f e l  - 
S a r d e l l e n  -  T e r i y a k i  -  s c h w a r z e r  K a v i a r  -  W a c h t e l e i  

f rom the Argentine premium f i l let  -  p istachios -  caper  apples  - 
anchovies  -  ter iyaki  -  b lack caviar  -  quai l  egg

 J A M Ó N  I B É R I C O  D E  B E L L O T A   26,00
P a t a  N e g r a  B e l l o t a - S c h i n k e n  d e r  E x t r a k l a s s e ,  R e i f u n g  3  J a h r e , 

a u s  E i c h e l f ü t t e r u n g  -  K n o b l a u c h b r o t  -  O l i v e n  
Pata Negra Bel lota ham of  the extra c lass ,  matur ing 3  years , 

f rom acorn feeding -  gar l ic  bread -  ol ives

C A R P A C C I O  D E  L A  C A S A   18,00
a r g e n t i n i s c h e s  P r e m i u m  R i n d  -  P a r m e s a n k ä s e  -  R u c o l a  -  P i s t a z i e n  - 

C h e r r y - T o m a t e  -  R o s m a r i n - G r i s s i n i  -  T r ü f f e l ö l  
Argentine premium beef  -  parmesan cheese -  rucola  -  p istachios -  cherry 

tomato -  rosemary gr iss in i  -  t ruff le  o i l 
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A L B Ó N D I G A S  E N  S A L S A  D E  T O M A T E   14,50
H a u s g e m a c h t e  H a c k f l e i s c h b ä l l c h e n  i n  T o m a t e n s a u c e  

homemade meatbal ls  in  tomato sauce

P I M I E N T O S  D E  P A D R Ó N   10,50
F r i t t i e r t e  M i n i - P a p r i k a   fr ied mini  peppers

G A M B A S  A L  A J I L L O   16,50
K n o b l a u c h g a r n e l e n  m i t  B r o t   gar l ic  prawns with bread

T E M P U R A  D E  G A M B A S   18,50
G a r n e l e n  i n  T e m p u r a  b a t t e r  m i t  T N T  S a u c e  u n d  S a l a t 
Tiger  prawns in  tempura batter  with TNT sauce and salad

N A C H O S  “ E L  T O R O ”   14,90
4 - K ä s e m i s c h u n g  -  C h i l l i  c o n  C a r n e  o n  t o p  -  3  D i p s  

4  cheese mix -  chi l l i  con carne on top -  3  d ips

P A N  C O N  A L I O L I  Y  A C E I T U N A S   5,80 
B r o t  m i t  A i o l i  u n d  O l i v e n   bread with a iol i  and ol ives



H A U S G E M A C H T E  H Ä H N C H E N  N U G G E T S   14,00
i n  e i n e r  f e i n e n  T o r t i l l a  C h i p s  K n u s p e r p a n a d e  m i t  C u r r y - M a n g o  S a u c e 

in  a  f ine tort i l la  chips  cr ispy breading with curry  mango sauce

K E N T U C K Y  C H I C K E N  W I N G S   14,00
i n  k n u s p r i g e r  P a n a d e  m i t  B B Q - H o n i g  S a u c e 

in  cr ispy breading with BBQ honey sauce

PA R A 
L O S  N I Ñ O S

F Ü R DI E  K L E I N E N   F O R T H E  K I D S

PA E L L A
D E  M A R I S C O

M e e r e s f r ü c h t e  m i t  S c h a l e
seafood with shel l

M I X T A
 G e m i s c h t e  M e e r e s f r ü c h t e  u n d  F l e i s c h

Mixed seafood and meat

32,00
pro Person  per person

m i t  S t e a k p o m m e s   with steak fr ies



C A E S A R   22,00
R ö m e r s a l a t  -  g e g r i l l t e  H ä h n c h e n b r u s t  -  K n u s p e r s p e c k  -  C r o u t o n s  -  P a r m e s a n 

-  C a e s a r d r e s s i n g   Romaine lettuce -  gr i l led chicken breast  -  cr ispy bacon -  croutons - 
parmesan -  Caesar  dress ing

Z I E G E N K Ä S E S A L A T  G o a t  c h e e s e  s a l a d    21,00 
F r i s c h e r  B a b y s p i n a t  -  k a r a m e l l i s i e r t e r  Z i e g e n k ä s e  -  E r d b e e r e n  -  K i r s c h t o m a t e n 

-  H a s e l n ü s s e  -  W a l d f r ü c h t e d r e s s i n g   Fresh baby spinach -  caramel ized goat  cheese - 
strawberr ies  -  cherry  tomatoes -  hazelnuts  -  forest  fruit  dress ing



W A G Y U  B U R G E R   29,00
J a p a n i s c h e s  P r e m i u m  R i n d  -  S a l a t  -  T o m a t e  -  k a r a m e l l i s i e r t e  r o t e  Z w i e b e l  - 

C h e d d a r k ä s e  -  S p e c k  -  S p i e g e l e i   Japanese premium beef  -  lettuce -  tomato - 
caramel ized red onion -  cheddar  cheese -  bacon -  fr ied egg

I B É R I C O  B U R G E R   25,00
s p a n i s c h e s  I b é r i c o  S c h w e i n  -  R u c o l a  -  T o m a t e  -  r o t e r  Z w i e b e l  - 

M a n c h e g o k ä s e  -  K n u s p e r s p e c k  -  S p i e g e l e i  -  S m o k e y  B a c o n n a i s e  S a u c e  
Spanish ibér ico pork -  rucola  -  tomato -  red onion -  manchego cheese -  crunchy bacon - 

fr ied egg -  smokey baconnaise sauce

V E G G I E  B U R G E R   22,50
S a l a t  -  T o m a t e  -  r o t e  Z w i e b e l  -  G u r k e  -  F e t a  -  A v o c a d o  -  h a u s g e m a c h t e s 

J o g h u r t d r e s s i n g   salad -  tomato -  red onion -  cucumber -  feta -  avocado -  homemade 
yoghurt  dress ing

P r e i s e  i n k l u s i v e  B e i l a g e  ( S t e a k p o m m e s ,  S ü ß k a r t o f f e l p o m m e s , 
F o l i e n k a r t o f f e l  o d e r  g e m i s c h t e r  S a l a t ) .   S ide dish included  (steak fr ies ,  sweet  potato fr ies , 

baked potato or  mixed salad) .



M A I S H U H N  S U P R E M E   34,00
M i t  K r ä u t e r f ü l l u n g  -  g e t r ü f f e l t e m  P ü r e e  -  G r i l l g e m ü s e

with herb f i l l ing -  truff led mashed potatoes -  gr i l led vegetables

X X L  S L O W - C O O K E D  B B Q  S P A R E  R I B S   33,00

P U L P O  A  L A  P A R R I L L A   32,00
G e g r i l l t e r  O k t o p u s  a u f  K r ä u t e r - L i m e t t e n - S p i e g e l  -  K a r t o f f e l s t r o h  - 
g e t r ü f f e l t e s  E r b s e n - P ü r e e   gr i l led octopus on a  herb and l ime glaze - 

straw potatoes -  truff led pea puree

VO M  G R I L L  F R O M  T H E  G R I L L

P r e i s e  e x k l u s i v e  B e i l a g e 
( s i e h e  n ä c h s t e  S e i t e ) ! 
S ide dish (see next  page) 
not included !



P O R T E R H O U S E  /  T - B O N E
P o r t e r h o u s e  u n d  T - B o n e  s i n d  g l e i c h  z w e i  S t e a k s  i n  e i n e m .  S i e  w e r d e n  a u s  d e m  R ü c k e n  d e s  R i n d e s 

g e s c h n i t t e n  u n d  b e s t e h e n  a u s  e i n e m  R o a s t b e e f - S t ü c k  s o w i e  a u s  e i n e m  F i l e t s t ü c k .  D i e  b e i d e n 

s e h r  ä h n l i c h e n  Z u s c h n i t t e  u n t e r s c h e i d e n  s i c h  d u r c h  d i e  D i c k e  u n d  d e n  g r ö ß e r e n  F i l e t - A n t e i l  b e i m 

P o r t e r h o u s e - S t e a k .

Porterhouse and T-bone are two steaks in  one.  They are cut  from the lo in of  beef  and consist  of  a  p iece of  roast 

beef  and a  p iece of  tenderloin .  The two very s imi lar  cuts  differ  in  thickness and the larger  proport ion of  tenderloin 

in  the porterhouse steak.

E N T R E C Ô T E  -  R I B - E Y E  /  T O M A H A W K
D a s  R i b - E y e - S t e a k  h a t  e i n e n  F e t t k e r n ,  w e l c h e r  a l s  F e t t a u g e  b e z e i c h n e t  w i r d . 

D i e  v o n  d e m  F e t t k e r n  a u s  d u r c h  d a s  F l e i s c h  v e r l a u f e n d e  M a r m o r i e r u n g  m a c h t  d a s  R i b - E y e - S t e a k 

b e s o n d e r s  s a f t i g  u n d  v e r l e i h t  i h m  d e n  h e r z h a f t e n  G e s c h m a c k .  E s  w i r d  a u s  d e m  v o r d e r e n  T e i l  d e s 

R ü c k e n s t r a n g e s  g e s c h n i t t e n  –  h ä u f i g  a l s  E n t r e c ô t e  b e z e i c h n e t .  D a s  T o m a h a w k  i s t  e i n  e x t r a  d i c k 

g e s c h n i t t e n e s  E n t r e c ô t e ,  w e l c h e s  a m  k o m p l e t t e n  R i p p e n k n o c h e n  b e l a s s e n  w i r d .

The r ib  eye steak has a  fat  core ,  which is  cal led a  fat  eye.  The marbl ing that  extends from the fat  core through 

the meat makes r ib-eye steak part icular ly  ju icy and imparts  i ts  savory f lavor .  I t  is  cut  from the front  part  of  the 

backbone -  often referred to as  entrecôte .  The tomahawk is  an extra-thick cut  of  entrecôte that  is  left  on the 

complete r ib  bone.

F I L E T  /  C H A T E A U B R I A N D
D a s  F i l e t  i s t  e i n  s e h r  l a n g e r  M u s k e l s t r a n g ,  d e r  s i c h  i m  L e n d e n b e r e i c h  a u f  b e i d e n  S e i t e n  d e r  W i r b e l s ä u l e 

d e s  R i n d e s  e n t l a n g z i e h t .  D a  d e r  R ü c k e n m u s k e l  v o m  R i n d  k a u m  b e a n s p r u c h t  w i r d ,  i s t  d a s  F l e i s c h 

h i e r  g a n z  b e s o n d e r s  z a r t  u n d  d e s h a l b  b e i  v i e l e n  S t e a k - L i e b h a b e r n  s o  b e l i e b t .  C h a t e a u b r i a n d ,  a u c h 

D o p p e l l e n d e n s t e a k  g e n a n n t ,  i s t  e i n  „ d o p p e l t e s  S t e a k “  a u s  d e m  K o p f  o d e r  d e r  M i t t e  d e s  R i n d e r f i l e t s .

The tenderloin is  a  very long stretch of  muscle  that  runs along both s ides of  the beef 's  spine in  the s i r lo in area . 

S ince the lo in muscle  is  hardly  used by the beef ,  the meat here is  quite  tender  and that  is  why i t  is  so popular  with 

many steak lovers .  Chateaubriand,  a lso cal led double s i r lo in steak,  is  a  "double steak"  made from the top or  middle 

port ion of  the beef  tenderloin .



P r e i s e  e x k l u s i v e  B e i l a g e  ( s i e h e  n ä c h s t e  S e i t e ) ! 
S ide dish (see next  page)  not included !

D R Y  A G E D  T O M A H A W K  S T E A K
a u s  I r l a n d ,  i n  d e r  S a l z k a m m e r  g e r e i f t  

f rom Ireland,  aged in  the salt  chamber  
1,3kg - 140,00 / 1,7kg - 180,00

D R Y  A G E D  U S  B L A C K  A N G U S  P O R T E R H O U S E
7 5 0  -  1 . 0 0 0  G r a m m
13,00 / 100g

D R Y  A G E D  U S  B L A C K  A N G U S  T - B O N E
6 0 0  -  8 0 0  G r a m m
13,00 / 100g

A R G E N T I N I S C H E S  P R E M I U M  E N T R E C Ô T E  -  R I B - E Y E
Argentinian Premium Entrecôte -  Rib-Eye

250g - 39,00 / 350g - 51,00 / 500g - 76,00

A R G E N T I N I S C H E S  P R E M I U M  R I N D E R F I L E T
Argentinian premium tenderloin

250g - 43,00 / 350g - 58,00 / 500g - 84,00

C H A T E A U B R I A N D
5 0 0  G r a m m

88,00



S t e a k p o m m e s  
steak fr ies 

6,00

P a t a t a s  B r a v a s  

8,50 

S ü ß k a r t o f f e l p o m m e s  
sweet  potato fr ies 

6,50

H a u s g e m a c h t e r  C o l e s l a w 
homemade coleslaw

 6,50

M a i s k o l b e n 
corn on the cob

 6,00

K l e i n e r  g e m i s c h t e r  S a l a t  
smal l  mixed salad

 7,50

B E I L A G E N

P f e f f e r
C u r r y - M a n g o

B a r b e c u e - H o n i g
S m o k e y  B a c o n n a i s e

3,20 

T r ü f f e l m a y o n n a i s e 
truff le  mayonnaise 

5,50 

K r ä u t e r b u t t e r  
herb butter

2,90 

S A U C E N



C R E M A  C A T A L A N A   8,50 
K a t a l a n i s c h e  D e s s e r t c r e m e  m i t  K a r a m e l l  
dessert  cream with caramel  from Catalonia

S C H O K O  C O U L A N T   10,50 
S c h o k o l a d e n k ü c h l e i n  m i t  f l ü s s i g e m  S c h o k o k e r n  u n d  V a n i l l e e i s 

a u f  W a l d f r ü c h t e s p i e g e l  
molten chocolate cake with vani l la  ice  cream and forest  fruit  sauce 

 C H U R R O S  C O N  S A L S A  D E  C H O C O L A T E   11,50 
S p a n i s c h e s  S p r i t z g e b ä c k  m i t  h a u s g e m a c h t e r  S c h o k o s a u c e  

Spanish spr itz  b iscuits  with homemade chocolate sauce  


