Vorspeisen

Alpine Tapas 13,50€

Tiroler Graukas mit Triiffelhonig, Hirschschinken mit Apfel-Balsamico Gel,

getrocknete Rote Beete mit RauchegforellgfSehittelbrotd

Tartar vom Jungstier , ’ 18,50€

pikantes Tartar, Knoblaughb

Krautsalat 2.0 14,50€

Lauwarmes Spi

karamellisie |||| ' !

Tafels tzs

Voger

Sala

Tiroler Suppe/ | . '4

Speckkndderl, Grie emise, Fleisch, Sch

Barlauchsuppe 9,00€

Frischkasetascherl, Brotchip und Krauter




Wiener Schnitzel vo 29,50€

mit Kartoffel-Vogerlsal

Backhend

mit Kartoffe

Anc

(auch ve

100% Ri » AU
Cheddar Kdse, Essiggurke

Speck, Tomaten, W

Glasierte Kalb

Kartoffelpliree, Wurzelgemuse, Réstzwiebel

31,00€




Hauptspeisen

23,00

Wildschénauer Hendlbru
Karotten-Sesam Puree, Konfierte % en, Kartoffe

Sauerrahm, Wildkrauter
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Rosa Zwiebelrostbra
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Knusprige Pq

Hei

Fenche

Hausgemachte Ravio

Ricotta-Fille, Sp nat RBer'T nschaum, P




Siifler Abschluss

Hausgemachte Eisvariation 13.00€

bestehend aus 3 hausgemathte kré

\

Opa’s Tiramisu " 11,00€

Beeren, Kaffeeeis, Knusp
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Sauerraht

>

Kaseteller 14,50
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Julia’s Tageskug 4,80€

Macaron 3,50€




Starters

Cured Char Trout

Granny Smith apples, yogurt, cucumber, pumpernickel

€16.50

Young Steer Tartare 90g

Spicy tartare, garlic bread,

€18.50

Grilled Goat Cheese
Fennel-orange salad, pomeg

€16.50 4

Marina * v b

Truffle ng
€18. ‘ ‘ &=
Salad E ' . !

€9.00 B |

Soups

Tyrolean Soup
Bacon dumpling, se g, sliced pancakes, vegetables

€9.00

Wild Garlic Soup

Served with fresh cheese ravioli, bread chip, and herbs.

€9.50




Classics

Viennese Veal Schnitzel

Served with potato-lamb's lettuce salad and cold-stirred lingonberries

€29.50 {

Crispy Breaded Corn-Fe

Served with potato-lamk - 2d lingo

€21.50
Andi’s Burgé gilable)l , ’
100% be nem ge -[ e , stomato,

spicy ch| D S »

£21.0( “ ‘ — , ‘\ . ‘ ‘
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Glazed B | s '

Mashed't

€31.00




Main Dishes

Pink Roasted Venison Leg

Red cabbage, bread dumplings, chestnuts, apple compotg

€39.00

Braised Beef Shoulder

Wild mushroom risotto, \ueg

€25.00

Dry-Aged Rump Steak

Braised onio

Pew

Salmon—

Bean g‘ @_‘ Y PO
a~y

€28.

N

Beetroot Risotto

Arugula, black
€22.50




Sweet Finale

Homemade Ice Cream Selection

Three house-made creations

€13.00

Grandpa’s Tiramisu

Berries, coffee ice crean

€11.00

Dessert in a

e/ LB )

Molten Choc

&35S
=

€8.50

S
€13.

Julia’s Daily Cake

€4.80

Macarons

€3.50







