
 

 

 

 
 

   COLD DISHES 
 
 

 
 

„PINSA ROMANA“ACGEHNO 
MORTADELLA  STRACCIATELLA DI BURRATA  PISTACHIO  PARMESANCREME  

16 EURO 
 

 

 

MIXED COLD HOUSE BOARDGA 
BACON  ‘KAMINWURZE’ (TYPICAL SAUSAGE)  LOCAL CHEESE  ‘SHAKED BREAD’  PICKLES 

ORSERADISH 
14 EURO 

 

 
 

SOUTHTYROLEAN BACON A 
 ‘SHAKED BREAD’  HORSERADISH  PICKLES  

12 EURO 

 
 

 

A WARM BITE –  
OUR SOUPS 

 
 

SCALLIONCREMESOUP 
RAVIOLI STUFFED WITH PRAWN  LIME  DILL  HOMEMADE GRISSINO ABCDGL 

11 EURO 
 

 
 

TASTY MEAT BROTH OPTIONAL WITH: 

 THIN HERB OMLETTE STRIPES ACLG     6   EURO 

 HOMEMADE SPECK DUMPLING CAGL     7 EURO 

 HOMEMADE LIVER - DUMPLING ACG      9 EURO 
 

 

 



 

 
 

FIRST COURSE 
 
 
 

HOMEMADE RAVIOLI 
SPINACH  RICOTTA  HAZELNUT BUTTER ACG 

13,5 EURO 
 
 
 

HOMEMADE TAGLIATELLE 
WILD BOAR RAGOUT  POLENTA CRUMBLE  THYME ACG 

13,5 EURO 
 
 

MACCHERONI ‚ALLA PASTORE’ 
MEAT RAGÙ  CHAMPIGNON  HAM  CREAM AG 

11 EURO 
 

 
 

HOMEMADE CHEESEDUMPLING 
CABBAGE SALAD  BACON ACG 

11,5 EURO 
 
 
 

TOPINAMBUR RISOTTO 
CREAM CHEESE  PASTRAMI  HERBMAYONNASEE CGMOL 

14 EURO 
 
 

 

“LAMM‘S TYROLEAN TRIO“  
(SPINACHDUMPLING  PRESSED CHEESEDUMPLING  RAVIOLI STUFFED WITH SPINACH) ACGH 

14,5 EURO 
 

SALAD FROM BUFFET G 
5,5 EURO 

 
 

 
GLUTENFREE: WE HAVE GLUTENFREE SPAGHETTI OR MACCHERONI FOR AN AMOUNT ABOUT OF € 2,50 (DURATION: 10 MINUTES)  

 

FOR OUR LITTLE GUESTS  
 

SMALL “WIENERSCHNITZEL“AC 
BREADED SCALLOP WITH FRENCH FRIES 

11 EURO  
 

 

TOM & JERRY M 
SAUSAGE WITH FRENCH FRIES

  
9,5 EURO 

 

ROBIN HOOD AG 
MACCHERONI WITH TOMATO SAUCE OR RAGÙ  

7 EURO 



 

 
MAINS 
 

 

 

 

 

 

“WIENERSCHNITZEL“AC 
BREADED SCALLOP FROM VEAL WITH TASTY ROAST POTATOES  

AND HOMEMADE CRANBERRY MARMELADE 
19 EURO 

 
 

SLICED BEEF ENTRECOTE AC   
CELERY ROOT CREME  SWEET POTATOE FRIES  ROCKET SALAD  PARMESAN 

25 EURO 

 
 

BEEFGULASCH ACGO 

BACONDUMPLING  FRIED ONION  
19 EURO 

 
 

TUNA - TATAKI FDN 

SESAM SEED  MIXED VEDGETABLES  SOJASAUCE  PEASCREME 
22 EURO 

 
 

‘BLATTLER MIT KRAUT’  
(TRADITIONAL PLATE OF SOUTH TYROL) 

FRIED POTATOLEAFS  BOILLED CABBAGE ACGO 
14 EURO 

 

 
 
 

 

 

 



 

 

 

 

DESSERT  

 

 

 
CHOCOLATE TARTLET  

DARK VALRHONA CHOCOLATE  YOGURT ICE CREAM  BLACKBERRY PARFAIT ACG 
9,5 EURO 

(15 minutes of attention time) 

 
 

“BUCHTELN DUO” 
FILLED WITH CHOCOLATE AND APRICOT JAM  MANGO SAUCE  CHILLI WAFFLE  MERINGUE ACG 

8,5 EURO 
 
 
 

PINK GRAPEFRUIT PARFAIT 
CAMPARI SPONGE  CRANBERRY GELEE  DARK CHOKOLATE CRUMBLE ACG 

9,5 EURO 
 
 
 

HOMEMADE APPLESTRUDEL  
SHORTCRUST PASTRY  VANILLASAUCE ACG 

4,8 EURO 

 

 

HOMEMADE RICOTTASTRUDEL  
PUFF PASTRY  VANILLASAUCE ACG 

4,8 EURO 

 

 

 

  



 

 

 

 

 

 

  Vegeterian 

 

Grains containing gluten    A  

Crustaceans     B  

Egg      C  

Fish     D  

Peanuts     E  

Soy      F  

Milk or lactose     G  

Edible nuts     H  

Celery      L  

Mustard     M  

Sesame     N  

Sulphites     O 

Lupines      P  

Molluscs     R 

 

 

 

INFORMATIONS FOR GLUTENFREE KITCHEN: 


