
Wine Recommendation 

W H I T E  

Pinot Grigio Opes B U N K E R W E I N  .  Ritterhof . 2020 € 55,00 
Apple . peach . mineral 

 
R E D  

Merlot Riserva . Romen . 2022  € 61,00 
Forest fruit . soft . full-bodied 

 
R A R I T Y  

Blauburgunder Barthenau  . Hofstätter . 2019 € 118,00 
Elegant . spiced . cherry  

 
D I G E S T I F   

Tre Soli Tre € 16,00 

 
 
 
 

   
 
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. 
 

W I N E  A C C O M P A N I M E N T  " C L A S S I C "     4 glasses | € 40,00  

W I N E  A C C O M P A N I M E N T  " R A R I T Y "     4 glasses | € 60,00 
 
 
 
 
 

for winelovers 



Menu Light  
 
Fresh baked bread & spread 

 
O U R  S A L A D  B O W L  

Salad bowl . chickpea . herb dressing . “Schüttelbrot” 

 
S O U P  

Fennel cream soup . crackers . fennel chutney . orange 

 
M A I N  C O U R S E      

Roasted little gem . mountain cheese .  
vegetable jus . pickled vegetables. 

 
L I G H T  D E S S E R T  

Apple . elderberry 

 
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 

 
O U R  S A L A D  B O W L  

Salad bowl . chickpea . herb dressing . “Schüttelbrot” 

 
C O L D  S T A R T E R  

Celery . apple . walnut 

 
W A R M  S T A R T E R  

Potato praline . bacon . hollandaise sauce . rye bread 

 
M A I N  C O U R S E  

Veal loin . cauliflower . thyme 
or 
Pike-perch fillet . grilled . kohlrabi . potato “gröstl” . chives 

 
D E S S E R T  

Blueberry . vanilla . buttermilk 

 
Cheese from the buffet      

 
 
 



Or, or or…  
Our classics and specials 
 
C O L D  S T A R T E R  

Torgglerhof style tartare 
 
Marinated tomato . buffalo mozzarella . basil    
 
Anchovy . San Benedetto del Tronto . SURCHARGE € 13,50     

 
W A R M  S T A R T E R  

Spinach dumplings . mountain cheese core .  
butter . parmesan cheese 
 
Homemade rye ravioli . spinach . butter. “Torgglerhof” cheese 
 
Spaghetti . Aglio Olio 
 
Homemade tagliolini . beurre blanc . white truffle from Alba 
SHAVED AT THE TABLE . SURCHARGE 1 G / €9.50  

 
M A I N  C O U R S E  

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  
 


