
 

Lunch dishes  

12.00 – 13.30 

 

Venison carpaccio 

lamb’s lettuce | pioppini mushrooms     18 

 

Mountain cheese soup | “Paarl” bread 

chives          10 
 

Homemade Tortelloni 

brasato | Taleggio 
 

Starter           18 

Main course         23 
 

Homemade Tagliolini 

chanterelles | smoked ricotta 
 

Starter           18 

Main course         23 
 

Strigoli 

game ragout | lingonberries 
 

Starter           18 

Main course         23 
 

Baba au rhum | citrus | cream      12 

 
 

 

 



 

Snack menu 

12.00 – 18.00 

Mixed salad plate | balsamic dressing 

with chicken strips   18 

with prawns   20 

with fried goat cheese   19 
 

Beef tatar   22 

egg yolk | toast | pickled chanterelles 

 

Spaghettini         19 

puttanesca | burrata 
 

Soup of the day        10 
 

Wagyu Burger       36 

Potato bun | Wagyu beef from our own breed – medium 

bacon | fried onion | cheddar | jalapeños 

     Fries Atelier Pommes 
 

Clubsandwich        25 

Chicken breast | fried egg | bacon | sweet potato fries  
 

Marendbrettl        20 

Our bacon and “Kaminwurz” | mountain cheese 
 

„Curry Sausage” 100% homemade     15 

Homemade sausage | curry sauce | roasted onions 

fresh onions | fries 
 

Apple strudel or cake         5 

with cream           1 

with vanilla ice cream         1,50 
 

 


