
 

 
 E Erdnüsse, arachidi, peanuts J Senf, senape, mustard 
A Gluten, glutine, gluten F Sojabohne, Soja, soybeans K Sesamsamen, sesamo, sesame 
B Krebstiere, crostacei, crustaceans G Milch, latte, milk L Schwefeldioxid & Sulphite, derivati  
C Eier, Uova, egg H Schalenfrucht, frutta a guscio, nuts M Lupinen, Lupini, Lupin 
D Fische, pesce, fish I Sellerie, sedano, celery N Weichtiere, Molluschi, Molluscs 

 
Herkunftskennzeichnung von Fleisch, Milchprodukten und Eiern - Wir versuchen stets, lokale Zutaten zu verwenden. Im Bedarfsfall werden Zutaten aus 
der EU und Nicht-EU verwendet. 
Indicazione di provenienza di carne, latticini e uova. Cerchiamo sempre di utilizzare ingredienti locali. Se necessario, vengono utilizzati ingredienti 
provenienti dall'UE e da paesi extra UE. 
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. 

 

 

Antipasti 
 

TENNE ANTIPASTO SELECTION  | 24 € 
eingelegtes Gemüse & Geräuchertes von der Räucherstube | (ACEFGHIJL) 
verdure sott’olio & affumicati vari fatti in casa | (ACEFGHIJL) 
pickled vegetables & selection of specialties from the smokehouse| (ACEFGHIJL) 
 

SALATE & GEMÜSE VOM BAUERN | INSALATA E VERDURE MISTE                          MEDIUM  | 10 € 
SALADS & VEGETABLES FROM THE FARMER | (AEGIJ)                                                                                                
LARGE    | 14 €   
 

CRUNCHY OKTOPUS | POLPO CROCCANTE | CRUNCHY OCTOPUS           | 22 € 
Kichererbse, Crusco & Salzzitrone | (ABDEFHIJ) 
ceci, crusco & limone salato | (ABDEFHIJ) 
chickpea, crusco & salted lemon | (ABDEFHIJ) 
 

TATAR VOM WIPPTALER RIND | TARTARA DI MANZO | BEEF TATAR | 19 € 
Mojo-Rojo, Amaranth, Katsuobushi, Hüttenkäse & Knoblauchbrot | (ABDEFGHIK) 
mojo rojo, amaranto, katsuobushi, fiocchi di latte & pane all'aglio | (ABDEFGHIK)  
mojo rojo, amaranth, katsuobushi, cottage cheese & garlic bread | (ABDEFGHIK) 
 

Vorspeisen | Primi | starters 
 

SPECKKNÖDELSUPPE | CANEDERLI DI SPECK IN BRODO |  

BREAD DUMPLINGS IN BROTH (ACGIL) | 11 € 
 

RISOTTO AL LIMONE D’AMALFI  | 18 € 
marinierter Bachsaibling, Alpencurry & schwarzer Knoblauch | (DEFGIL) 
salmerino di ruscello marinato, curry alpino & aglio nero | (DEFGIL) 
marinated brook trout, alpine curry & black garlic | (DEFGIL) 
 

CAVATELLI | 19 € 
Hirschragout, blauer Höhlengenussbunker-Käse & Brennnessel | (AEFGIJ) 
ragù di cervo, formaggio “blú di grotta” & ortica | (AEFGIJ) 
venison ragout, blue cheese & nettle | (AEFGIJ) 
   

SCHLUTZKRAPFEN | 14 € 
Parmesan & braune Butter | (ACGHI) 
parmigiano & burro nocciola | (ACGHI) 
parmesan cheese & brown butter | (ACGHI) 
 

 

 

Bistro 14:00 -18:00 



 

 
 E Erdnüsse, arachidi, peanuts J Senf, senape, mustard 
A Gluten, glutine, gluten F Sojabohne, Soja, soybeans K Sesamsamen, sesamo, sesame 
B Krebstiere, crostacei, crustaceans G Milch, latte, milk L Schwefeldioxid & Sulphite, derivati  
C Eier, Uova, egg H Schalenfrucht, frutta a guscio, nuts M Lupinen, Lupini, Lupin 
D Fische, pesce, fish I Sellerie, sedano, celery N Weichtiere, Molluschi, Molluscs 

 
Herkunftskennzeichnung von Fleisch, Milchprodukten und Eiern - Wir versuchen stets, lokale Zutaten zu verwenden. Im Bedarfsfall werden Zutaten aus 
der EU und Nicht-EU verwendet. 
Indicazione di provenienza di carne, latticini e uova. Cerchiamo sempre di utilizzare ingredienti locali. Se necessario, vengono utilizzati ingredienti 
provenienti dall'UE e da paesi extra UE. 
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. 

 

 

Hauptspeisen | secondi | main dishes 

 

TENNE BURGER | 24 € 
100% Wipptalrind, Briochebun, Cheddar, Tomate, Rucola, Speck, Senfkörner & BBQ Sauce | (ACGHKL) 
100% manzo nostrano, brioche bun, cheddar, pomodori, rucola, speck, semi di senape & salsa BBQ | (ACGHKL) 
100% locally sourced beef, brioche bun, cheddar cheese, tomato, rocket, speck, mustard seeds & BBQ sauce | 
(ACGHKL) 
 

CHATEAUBRIAND FÜR 1-3 PERSONEN | CHATEAUBRIAND PER 1-3 PERSONE | 
CHATEAUBRIAND FOR 1-3 PERSONS 
(Wartezeit 30 min., tempo d’attesa 30 min., waiting time 30 min.)                                                                    | 42€ P.P  
Meerrettich, Holunderkapern & Java-Pfeffer | (ACEFGHIJKLM) 
rafano, capperi di sambuco & pepe di Java | (ACEFGHIJKLM) 
horseradish, elderberry capers & java pepper | (ACEFGHIJKLM) 
 

SEEZUNGE | SOGLIOLA | COMMON SOLE | 36 € 
Pistazienpesto, Ricotta-Gnocchi & Mandarinen Beurre-Blanc | (ACEGH) 
pesto di pistacchio, gnocchi di ricotta & beurre blanc al mandarino | (ACEGH) 
pistachio pesto, ricotta gnocchi & mandarin beurre blanc | (ACEGH) 
 

SPIEGELEIER | UOVA ALL‘OCCHIO DI BUE | FRIED EGG | 14 € 
Speck & Röstkartoffeln |  (CLM) 
speck & patate arrostite | (CLM) 
bacon & roast potatoes | (CLM) 
 

Desserts | dolci | DESSERT 
 

BEIGNET | BIGNÉ | BIGNÉ | 14 € 
Nougat, Waldfrüchte, Rhabarbersorbet & Créme Chantilly | (AEGHK) 
gianduia, frutti di bosco, sorbetto al rabarbaro & crema chantilly | (AEGHK) 
nougat, forest fruits, rhubarb sorbet & Crème Chantilly | (AEGHK) 
 

TIRAMISÚ | (ACGLM)  | 8 € 
 

KUGEL EIS | PALLINA DI GELATO | ICE CREAM | (ACGLM)   | 3 € 
 

APFELSTRUDEL | STRUDEL DI MELA | APPLE STRUDEL | (ACGLM)  | 6,50 € 

 


