
 

 

Healthy and other cold delights 
 
Protein Salad    18 € A,D,G,H,J 
barley | herb cream cheese | marinated salmon | mixed salad greens | 
almonds | borlotti beans | toasted chia seeds | light mustard and apple cider dressing 
 
Veal Tartare   24 € G,J,C 

caper ice cream | toasted brioche bread | summer salad 
 
House-Marinated Trout  22 € A,C,D,F,G 
apple tartar | soy mayonnaise| crispy focaccia 
 
Traditional Cold Cuts Platter  17 € G 
smoked beef | farmer’s speck | local farmhouse cheese 
 
Seasonal Salad Variation    12 € G,L 
cherry tomatoes | yogurt and balsamic dressing 

 
 
 
 
 

Our classic starters 
 

South Tyrolean Trio  16 € A,C,G 
speck dumpling | cheese dumpling | spinach ravioli | 
brown butter | chives 
 
Beetroot Risotto    18 € G,L 
mountain aromatic herbs | beetroot cubes | stracciatella cheese 
 
Egg Tagliatelle with Rosemary  18 € A,C,G,I,L 
hand-chopped beef tartare | baby vegetables | Trentino grana cheese foam 
 
Potato Gnocchi from the Val Pusteria  16 € A,C,G,L 

yellow and red cherry tomato cream | baby spinach | liquid goat cheese 
 
Beef Consommé  14 € A,C,G,I 
with your choice of dumpling or pancake spaghetti   
 
 



 

                                                                                     A cereals | B crustaceans | C eggs | D fish | E peanuts | F soybeans | G milk | H nuts | I celery | 

J mustard | K sesame seeds | L sulphur dioxide ans sulphites | M lupins | N molluscs 

                                                                            
                                                                                                                                                                           Vegetarian             Gluten free 

  

Main dishes 
 

Gently Cooked Char Fillet  26 € C,D 
aromatic herb crumble | marinated peppers | Jerusalem artichoke purée | juniper 
  
Beef Sirloin Steak  24 € I,L 
beer sauce | turmeric potatoes | sautéed seasonal vegetables 
 
Braised Carrot Variation  18 € A,C,G,F 
spelt flan | spring onion and soy cream 
 
Legume and Potato Burger    20 € G 

arugula cream | lightly melted grey cheese 
 
 
 
 
 

Desserts and cheese 
 
Parfait bar   12 € A,C,G 
pumpkin seeds | strawberry tartare | liquorice biscuit 
 
Melon slices   10 € A,C,G 
cinnamon | nectarine sorbet | lemon biscuit 
 
Apple strudel   10 € A,C,G,H 
served with vanilla cream 
 
Fresh fruit salad   10 € L 
with hazelnut ice cream 
 
Selection of farm cheeses               16 € A,G,H 
chutneys | dried fruits 
 
 
 

 
 

If you have any allergies or intolerances, please inform us at the time of ordering.  

Our staff will be happy to provide you with further information and assistance. 


