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GOAT'S CHEESE PRALINES - 15
beetroot ragout | cassis figs | roasted walnut

SALMON TROUT TARTAR - 18  
coconut and pea cream | roasted watermelon | mustard hippe

BEEF TARTAR - 22
boiled egg yolk | butter brioche | truffle cream

VITELLO TONNATO - 20
veal | tuna cream | caper apples | garden cress

BURRATA - 18
tomato chutney | aged balsamic vinegar | tomato sorbet

GAZPACHO - 9
herb croûtons I cucumber l pepper | tomato

BEEF CONSOMMÉ - 9
root vegetables | pancake strips
root vegetables | cheese dumplings

CREAM OF CAULIFLOWER SOUP - 9
tomato chutney | purple mountain pepper | affila cress
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CAESAR SALAD - 16 
parsley | parmesan shavings I herb croûtons 

 chicken breast supréme - 20 
marinated salmon trout - 20 

falafel - 20 
 

BOWL - 16 
 rice | cucumber | beetroot | radish | sesame seeds | kimchi mayonnaise 

 chicken breast supréme -20 
marinated salmon trout - 20 

falafel - 20 

TAGLIATELLE - 23 
truffle sauce | baby spinach leaves | cherry tomatoes | parmesan shavings  

CHEESE SPAETZLE - 20 
chives | mountain cheese | fried onions 

TYROLEAN SCHLUTZKRAPFEN - 20 
pasta filled with mountain cheese | lettuce | brown butter 

PORT RISOTTO - 21 
grape | gorgonzola | walnut 

ROASTED CAULIFLOWER - 20 
white beans - humus | coriander oil

BRAISED POINTED CABBAGE - 20 
pickled egg yolk | butter brioche | avocado spread 

THE SECRET WAGYU BURGER - 25 
wagyu patty | handmade bun | truffle mayonnaise | onion marmalade | mountain cheese 

 
VIENNESE ESCALAOPE OF VEAL - 30 

 potato and cucumber salad | cranberries
 

CHICKEN BREAST SUPREMÉ - 26 
cooked sous vide | port wine jus | spinach salad | celeriac and mashed potatoes 

BOEUF BOURGUIGNON - 36 
onion marmalade | braised vegetables | truffle puree
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RIB EYE STEAK   - 38                                   SAUCE - 3                       SUPPLEMENTS- 7
 250 g
                                                                      Pepper sauce                   Grilled vegetables 
FILET STEAK                                              Sauce Bérnaise               Bacon beans
150 g                     - 34                                Port jus                             Mixed Salad
220 g                     - 40                                                                           Garlic Bread
                                                                                                                 Backed Potatoe
SALMON TROUT - 26                                                                           Steakfries
200 g                                                                                                       Sweetpotatoefries
                                                                                                                 Trufflefries
    

*all steaks are served with alpine herb butter, one side dish and one sauce.

KIDS BURGER - 15
Beef patty | with or without cheese | salad | cocktail sauce | steak fries

KIDS SMALL VIENNESE ESCALOPE OF VEAL  - 16

CHICKEN STICKS FROM SUPREMÉ CHICKEN - 14

FISH STICKS - 12

to choose fries | mashpotatos | potato | potato salad 

PASTA - 11
tomato or bolognese sauce | parmesan shavings

HOMEMADE KAISERSCHMARRN - 19
cut-up and sugared pancake | plum roaster I apple sauce I berries 

MATCHA HEMP CRÈME BRÛLÉE - 17
 beetroot - passion fruit sorbet | crumble 

PANCAKES - 14 
hazelnut cream or apricot jam | whipped cream | powdered sugar 

LIME CHEESECAKE - 14 
 cassis fig

CHOCOLATE CAKE - 14 
almond | caramel sauce | hibiscus blossom sorbet  

HOMEMADE ICE CREAM AND SORBET - 9  
 

CHEESE SELECTION - 17 
grapes | fig mustard | walnut
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