
À la carte  



Locally Sourced ...   
With a mission to be “locally”, “Austrian” & “Tyrolean sourced, we strive to create a menu highlighting the best of 

local food and the produce provided to us by this amazing region we call home. 
We take care to know that the land, the animals, and the people we work with are treated with respect.

We are proud to actively partner with

Alpensaibling - GERHARD WOLF (Ramsau)
Bread - JOSEPH BROT (Wiener Neustadt)

Fish - NEURAUTER (Ötztal Bahnhof)
Meat & Charcuterie - HÖPPERGER FAMILY (Tiroler Oberland)

Blood Sausage - PETER KNAPP (Gschwendt / Obsteig)
Wild Herbs, Vegetables, Salads - Winkler (Ötztal Bahnhof)

Cheese Specialities - DEGUST (South Tyrol)



S O U P S  

Hearty Beef Broth  A C L 	 17

Root Vegetables - Tafelspitz Ravioli

Truffle Risotto Soup L G	 19

“Arancini” Stuffed Italian Rice Balls - Périgord Truffles

I N  B E T W E E N  

Best of Local Venison A C G H L M O 	 24

White Polenta - Cream Espuma

Blood Sausage  A C G L O	 21

Pork Cheeks - Topinambour 

Salmon Trout G L M O P	 23

Pea - Kohlrabi    

Red Beet Ravioli (v) A C G	 22

Goat Cheese - Sugarloaf Cabbage

Cover 6 EUR per Person

S O R B E T  

Sorbet G	 9

Yogurt Espuma - M-Gin* - Strawberry Sorbet - 
Green Pepper

(*Macho-Destillerie, Nauders)

Sour Cream Ice Cream G	 9

Jägermeister Ice Cold Shot (-18°C)

S T A R T E R S  

Beef Tatare  A C D G M	 29

Pearl Onions - Belper Knolle Cheese - Crunchy Egg

Alpine Char A D H  	 27

Kohlrabi - Herbs - Horseradish

Tomato D G H  	 27

Buffalo Mozzarella - Tuna - Topinambour



M A I N S  

Veal “Wiener Schnitzel” A C G M	 39

Potato Salad or Parsley Potato - Cranberries

Veal Medaillon A C G L M O   	 42

Butter Schnitzel - Veal Breast Rolls - Carrot Texture

Red Catfish D G O	 31

Pumpkin – Sunflower Seed Pesto – Zucchini

Lamb Loin and Belly A C G M O 	 44

Garlic - Eggplant – Bell Pepper

“Kärntner Kasnudel” (v) A G C	 26

Brown Butter - Romaine Lettuce - Chive Oil

Turbot A C G D O	 35

Prosciutto Ravioli - Prosciutto Stock - Basil

Catfish Fillet A R G D O	 34

Hot Pot Vegetables - Fregola Sarda - Pulpo

T-Bone Steak for Two A C G H L M O	 120

Tomato Salad - Pommes Frittes - Béarnaise Sauce

Filet Mignon A C G H L M O	 59

Sautéed Vegetables - Potato Gratin - Port Jus  

Surf & Turf A C G H L M O F 	 99

Filet Mignon - Lobster Tail - Sautéed Vegetables

Truffle Pasta (v) A C G L O	 32

Truffle Cream Sauce - Périgord Black Truffles

Truffle Veal Bolognese A C G L O	 34

Rigatoni - Périgord Black Truffles

S A L A D S  

Mixed Salad  A M	 10

Croûtons - Garden Cress - Balsamico Marinade

Wild Herb Salad  A C M	 9

Egg - Pumpkin Seeds - Herb Marinade

Cover 6 EUR per Person



D E S S E R T S  

Milk Chocolate C E G H	 19

Raspberry - Almond - Sour Cream

Cassis Granite  A C G H 	 19

Fermented Bilberry - Chervil - Crème Fraîche

“Kaiserschmarren”  A C H	 25

Stewed Damsons - Apple Sauce - Quark Rum Ice Cream

Cheese Variation  A G H	 24

Quince - Nut Bread

Zotter Chocolate Assortment (4 Piece)	 9

D E S S E R T  W I N E  P A I R I N G  1 / 1 6

Cuvée Beerenauslese 2017	 7

Gerhard Kracher, 91 Falstaff Punkte

Grande Cuvée Trockenbeerenauslese	 16

Gerhard Kracher, 95 Falstaff Punkte

Cuvée Red Roses 2014	 8,5

Gerhard Kracher, 93 Parker Punkte

The food and drinks we provide may contain the following Common Food Allergens (and products thereof) as list-
ed by the Food Information Regulation (FIR): A Cereals containing Gluten B Crustaceans C Eggs D Fish E Pea-
nuts F Soybeans G Milk H Nuts L Celery and Celeriac M Mustard N Sesame O Sulphur Dioxide and Sulphites P 
Lupin R Molluscs (v) Vegetarian FoodCross reactions may occur. If you are allergic to a food and are in any doubt, 
i. e. concerning our spreads and Amuse Gueules, please speak to a member of our trained staff. Our homemade 
pastries and chocolates may contain the following allergenic ingredients: A, C, E, F, G, H, N

Cover 6 EUR per Person

Cuvée Red Roses 2014	 8,5

Gerhard Kracher, 93 Parker Punkte


