
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chef’s Recommendation 

Cream of Potato Soup 

Potato crisps / bacon chips – 7 

“Schöne Aussicht” Grill Platter 

Beef fillet / pork fillet / turkey steak / sausages 

Herb butter / grilled vegetables / baked potato / sour cream – 27 

Venison Loin Steak 

Pistachio crust / lingonberry jus 

Two kinds of purée / broccoli 

Truffle croquettes with a light truffle aroma – 38 

Bread Service 

Freshly baked, handmade bread – 1.50 per person 

 

 

 

 



 

 

Menu 

Starters 

 

Baked mushrooms 

… starter portion 9 

… larger portion 11 

Beetroot carpaccio with orange, 

caramelized walnuts, pomegranate & goat cheese 12 

 

Soups 

 

Beef broth with 

– sliced pancakes (Frittaten) 6.90 

– semolina dumplings 6.90 

Parsnip cappuccino with apple, lingonberry & almond 8 

Carrot & ginger soup with carrot julienne 7.50 

Salads 

 

Mixed salad bowl 6.20 

Mixed leaf salad 5.80 

 

 

 

 

 



 Main Courses 

Rump steak with rosemary potatoes, 

green beans with bacon & jus 38 

Medallions of Austrian pork with 

creamy mushroom sauce, potato dumplings (Schupfnudeln) & glazed carrots 26 

Zurich-style sliced veal 

with crispy rösti cakes 30 

Spare ribs with seasoned fries, 

pickled vegetables, coleslaw & dip 21.60 

Tyrolean liver from Austrian pork with 

bacon, apple, crispy onions & rice 26 

 

Schlutzkrapfen (Tyrolean filled pasta) 

with brown butter, Parmesan & arugula 19 

Pasta with Mediterranean vegetables, 

tomato & arugula 17 

Spinach dumplings with 

mountain cheese & brown butter 16 

Cheese spaetzle with cabbage salad 15.90 

 

Cordon bleu with French fries 22.90 

Viennese schnitzel of veal 

with parsley potatoes 30 

Viennese schnitzel of pork 

with parsley potatoes 19.50 

Styrian fried chicken, served in a basket, 

with potato & lamb’s lettuce salad (per portion) 18 

 

 



Fish 

Zander saltimbocca with 

creamy polenta, artichoke, tomato & olives 27 

Warm smoked trout with 

pearl barley risotto & braised tomatoes 27 

Mixed salad with prawns 

and garlic bread 22 

 

Desserts 

Chocolate mousse with 

raspberry mascarpone ice cream 12 

Pistachio tiramisu 14 

Pancakes with apricot jam 8 

Ice cream selection 9.50 

“Hot Love” 

Vanilla ice cream with 

hot raspberries & whipped cream 8 

Small 6 

Coupe Danmark 

Vanilla ice cream with chocolate sauce 

and chocolate shavings 8 

Small 6 

Affogato al Caffè (“drowned in coffee”) 

One scoop of vanilla ice cream with Cald’oro espresso 6.20 

 

 

 

 

 



 

 

Kids’ Menu (up to approx. 14 years) 

 

Cocktails just for you 

 

• Jellyfish Drink – purple cocktail just for kids 3 

• Mango nectar or apricot nectar 3.90 

Viennese schnitzel with French fries 10 

Spaghetti Bolognese 8.50 

Sausage with French fries 7 

Spaetzle with cream sauce 7 

Apricot pancake 6 

“Ice Cream Kasperl” 5 

… small mixed ice cream 5 

… ice cream cone 2 

“…and whatever the grown-ups eat, 

you can have it too – in a kids’ size!” 

 

 

 

 

 

 


