
 

 
 
 
 
 
 
 

CHAMOIS Carpaccio 
orange caviar | lamb’s lettuce 

 
Smoked DUCK breast 

Bacon | fig 
 

Homemade TOMATO Cream Soup 
Basil | rye bread croutons 

 
PIKE-PERCH Fillet in Pumpkin Crust 

on lukewarm potato-cucumber salad 
 

FILET Strips „Stroganoff“ 
fine ribbon noodles | sour cream  

 
Grilled TOMAHAWK-STEAK 

from Duroc pork (approx. 350g raw weight) 
rosemary potatoes | braised vegetables 

 
Pink-roasted Saddle of VENISON 

red cabbage | fried potatoe dumplings | broccoli | hunter’s sauce 

 
Braised BEEF Cheeks 

Polenta slice | root vegetables 

 
Ragout of venison „KOASAMANDL“ 

sliced dumblings | red cabbage with apple | baked apple 

 
Vanilla PANNA COTTA 

seasonal Fruits 
 

Löchl TIRAMISU 
Ladyfingers | creamy mascarpone | espresso 

 
 
 
 

 

from  Kufstein Culinary Moments 



 

 
 
 
 
 

Homemade TOMATO Cream Soup 
Basil | rye bread croutons 

 

Ragout of venison „KOASAMANDL“ 
sliced dumblings | red cabbage with apple | baked apple 

 

Vanilla PANNA COTTA 
with seasonal Fruits 

 

3-GANG menu 

or as 2-GANG menu*€ 
*choice of starter or dessert 

 
 
 
 
 

Alpine GLOW  
Lillet  blanc | ginger syrup | Almdudler | orange  
 

Alpine BREEZE 0% 
Almdudler | ginger syrup | soda | orange 

 
 

 
 
 

 
O’Dora Cuvée 
Cabernet Sauvignon, Cabernet Franc 
Klosterkellerei Siegendorf 
Siegendorf, Neusiedlersee-Hügelland 
Cassis | tobacco spice | juicy | powerful | soft tannins 
 

 

Seasonal Aperitif 

Wine Recommendation 

Menu 

 


