https://www.kitzbuehel.com/en/tours/cafe-bakery-neumayr/

Café, bakery Neumayr KITZBUHEL

<p>Made with nature is&nbsp;the highest principle! The bakery is always closed from 12:00 - 15:00 in the off - season.
</p> <p><br>&nbsp;</p>

Address: Konditorei-Cafe Nestler & Foidl OG
Pass Thurn StrafRe 15
6371 Aurach bei Kitzbihel

Contact: +43 5356 64513
baeckerei.neumayr@tirol.com
www.baeckerei-neumayr.at
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Description

Made with nature is the highest principle! Fresh pastries and bread are baked daily in the own bakery. In addition to the
typical Austrian specialties such as Kaisersemmel (poppy seeds or sesame seeds), Salzstangerl etc., there are also lye
cookies and especially the "famous" Weckerl after old family recipe. All the breads are made with natural sourdough,
besides you will find various types of organic bread and breads without wheat flour. Several times a day the rolls are freshly
baked to pamper our customers.
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