
 

 E peanuts J mustard 
A gluten F soybeans K sesame 
B crustaceans G milk L sulphites 
C egg H nuts M Lupin 
D fish I celery N Molluscs 

 
Indication of provenance of meat, dairy products and eggs –  

We always try to use local ingredients. if necessary, ingredients from the EU and non-EU are used.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CREAMY TOMATO SOUP | 14€ 
buffalo mozzarella pralines, San Daniele ham & parmesan “Tirtler” | (ACEFGIKLM) 

RISOTTO AL LIMONE D’AMALFI | 18€ 
marinated brook trout, alpine curry & black garlic | (DEFGIL) 

TAGLIOLINI NERO DI SEPIA | 18€ 
calamari, parsley & peperoncino | (ABDEFGI) 

SCHLUTZKRAPFEN | 14€ 
parmesan cheese & brown butter | (ACGHI) 

  RAVIOLI WITH “GRAUKÄSE” | 17€ 
garden pea, mugnoli & raspberry mustard | (ACEFGH) 

CAVATELLI | 19€ 
venison ragout, blue cheese & nettle | (AEFGIJ) 

 

 

starters 

A la carte 12:00-14:00 

ANTIPASTI 

CRUNCHY OCTOPUS | 22€ 
Chickpea, crusco & salted lemon | (ABDEFHIJ) 

 

TENNE ANTIPASTO SELECTION | 24€ 
pickled vegetables & selection of specialties from the smokehouse| (ACEFGHIJL)  

TATAR VOM WIPPTALER RIND | 19€ 
Mojo rojo, amaranth, katsuobushi, cottage cheese & garlic bread | (ABDEFGHIK) 

 

OEUFS COCOTTE | 16€ 
organic egg, garden greens, wild mushrooms, goat's cheese & wild herbs | (ACRFGIJK) 

 

SALADS & FARM VEGETABLES | MEDIUM 10 € | LARGE 14 €  
 

(AEGIJ) 
 
 

 



 E peanuts J mustard 
A gluten F soybeans K sesame 
B crustaceans G milk L sulphites 
C egg H nuts M Lupin 
D fish I celery N Molluscs 

 
Indication of provenance of meat, dairy products and eggs –  

We always try to use local ingredients. if necessary, ingredients from the EU and non-EU are used.   

 

 

Main dishes 

TENNE BURGER | 24€ 
100% locally sourced beef, brioche bun, cheddar, tomato, rocket, speck, mustard seeds & BBQ sauce | (ACGHKL)  

SUCKLING PIG TRIOLOGY | 26€  
Involtino, bacon, smoked cheese, plucked shoulder of suckling pig, rhubarb and apple chutney, glazed suckling pig neck with cereal 

coating | (ACEFGHIJKLM) 

CHATEAUBRIAND FOR 1-3 PERSONS (WAITINGTIME 30 MIN.) | 42P.P.  
horseradish, elderberry capers & java pepper | (ACEFGHIJKLM) 

LOCAL ROAST FAWN | 28€  
 smoked ricotta, sage chimichurri | (ACEFGHIJKLM) 

COMMON SOLE | 36€ 
pistachio pesto, ricotta gnocchi & mandarin beurre blanc | (ACDFGI) 

 

 
 

 

Desserts 

COFFEE BREAK | 16€ 
arabic coffee, Valrhona chocolate 70%, date & cardamom | (ACEGH) 

BIGNÉ | 14€ 
nougat, forest fruits, rhubarb sorbet & Créme Chantilly | (ACEGH) 

 
 
 

cheese 
 TASTE OF PARMIGIANO REGGIANO | 21€ 

18-month, 24-month, 40-month, Schwarzenstein cheese & homemade truffle honey | (AEGHK) 

 
 
 


