
Wine Recommendation  

WHITE  

Sauvignon Oberberg . Kornell . 2022  € 60,00  

Fresh . fruity . intense  

 
RED  

Merlot Riserva LuMa . Romen . 2023   € 60,00  

Elegant . velvety tannins . plum  

 
RARITY  

Lagrein Taber  . Bozen . 2021 € 165,00  

Dark fruit . complex . rich in extract  

 
DIGESTIF  

Vogelbeere Schwarz  € 18,00  

 
 
 
 

 

  
 

Lukas, Pirmin and Tobi, our sommeliers, know their wines best. Glass 

by glass, they guide you through the evening and make every course 

that little bit more perfect. Just ask them.  

 

WINE ACCOMPANIMENT "CLASSIC"    4 glasses | € 40,00  

WINE ACCOMPANIMENT "RARITY"    4 glasses | € 70,00  

 

 
 
 

for winelovers 

 



 

Menu Light  

 
Fresh baked bread & spread  

 
OUR SALAD BOWL  

Spring salads . savoy cabbage . grapes . apple cider vinegar  

 

 
SOUP  

Light soup with spring herbs . trout . puffed grains  

 
MAIN COURSE     

Smörrebröd . egg . mountain cheese  

 
LIGHT DESSERT  

Fig . buttermilk  

 
Cheese from the buffet 

 
 

 
Yes, we're sooo  happy about that, it's the best compliment for the 

kitchen. So don't be shy.  

 

 

 

 

 

Need seconds? 



Menu Classic  
 
Fresh baked bread & spread  

 
OUR SALAD BOWL  

Spring salads . savoy cabbage . grapes . apple cider vinegar  

 

 
COLD STARTER  

Char . tartlet . carrot  

 
WARM  STARTER  

Potato dumpling . green asparagus . rhubarb . celery  

 
MAIN COURSE  

Duet of local venison . blackberry . beetroot  

or  

Plaice fillet . baked . "Schüttelbrot" . pickled gherkin . horseradish  

 
DESSERT  

Sea buckthorn . curd cheese . walnut  

 
Cheese from the buffet      

 
 
 
 



Or, or or…  

Our classics  and specials  

 
COLD STARTER  

Torgglerhof style tartare  

 

Marinated tomato . buffalo mozzarella . basil    

 

Anchovy . San Benedetto del Tronto . SURCHARGE € 13,50     

 
WARM STARTER  

Spinach dumplings . mountain cheese core .  

butter . parmesan cheese  
 

Ravioli  . spelt  . spinach  . parmesan  . chives  

 

Spaghetti . Aglio Olio  

 

Tagliolini  . scallop  . gambero rosso  . SUPPLEMENT € 26,00  

 
MAIN COURSE  

Wienerschnitzel of veal . french fries .  cranberry jam  

 

Rib eye . dry aged . Hannes Mair . approx. 700 gr .  
SUPPLEMENT € 9,50/100 GR  

 

Fritto misto . cucumber and dill salad . garlic aioli .  
SUPPLEMENT € 22,00  
 

Fillet of beef . pepper jus . SUPPLEMENT € 29,00  

 


