
 
Starters 
 
Smoked Duck Breast € 14,00  
lentil bacon salad, sauce Cumberland [P]    
 
Salmon Tartar on Cucumber Carpaccio € 14,00 
avocado, dill [D G M] 
 
Carpaccio of Beef filet € 16,00 
Pesto, Parmesan und Sauerrahm Sauce [G] 
 
Small mixed salad € 8,00  
Salad leaves, tomato, cucumber, 
house dressing [C M]  
 
 

Soups 
 
Bouillon of Beef € 7,50 
herb-Frittaten [A C G L] 
 
Creamy potato leek soup € 8,50 
crispy bacon [G] 
 
 

Fish 
 
Roasted Filet of Turbot € 29,00 
pea puree / snow peas / 
beetroot foam [D G]  
 
 

Meat 
 
Medium roasted venison € 31,50 
Savoy cabbage / semolina dumpling / lingon berries /                        
juniper glace [A C G D F L O] 

 
Beef Steak (250g) [G F L O] € 35,00         
T-Bone Steak of veal (450g) [G F L O] € 42,00  
Creamy pepper sauce or Café de Paris                                          
crispy potatoes, grilled vegetables  
 
Wiener Schnitzel of veal € 32,00 
With parsley potatoes and lingon berries [A C] 
  
 

 
 
 
Roasted Slices of veal liver (Tyrolean Style)  € 26,50 
Potato puree / caramelized apple wedges / 
broccoli [G L O] 

 
Tender grilled beef with onion sauce € 32,50   € 22,80 
Butter spaetzle / bacon wrapped beans /    
crispy onions [F L O] 
 
 

Vegetarian 
 
East Tyrolean Schlipfkrapfen € 18,00 
Brown butter / parmesan / chives [A G]  
 
 

Dessert 
 
Almond Panna Cotta € 10,00  
Raspberrz culis / yoghurt ice cream [C G H] 

 
Mousse au Chocolat € 11,00 
orange / mint [C G] 
 
Homemadee Kaiserschmarrn € 12,00 
plum compote [A C G] 

 
Sorbet Variation  € 9,00 
(elderflower, blackcurrant, passion fruit) 
Fresh fruit 
 
Affogato € 5,50 
espresso / vanilla ice cream [C G]  
 
 
 
ALFI® Legende EU-Allergengroups - Allergencode 
Gluten A Nuts H 

Crustaceans B Celery L 

Eggs C Mustard M 

Fish D Sesame N 

Peanuts E Sulfites O 

Soy F Lupines P 

Milk and Lactose G Molluscs R 
 

Prices incl. 10% VAT 


