
Pizza

Philosophy
Fresh and seasonal  products

processed into ref ined dishes by
sustainable,  local  producers

This week fresh 
from Field & Pasture

FREE-RANGE EGGS FROM EGGERHOF

BACON FROM BUTCHERY TROCKNER

100% BEEF FROM BUTCHERY AMORT

ASPARAGUS FROM ROVIGO

WILD HERB SALAD FROM MONSTROLHOF

CRESS FROM TSCHIEDERERHOF

FRESH & LOCAL

 Fresh kitchen
12:00 - 14:15
18:30 - 21:15

17:00 - 23:00

Download the app,  switch on
the camera & the menu is

quickly translated into any
language

Google Play App Store

Téléchargez l 'appl icat ion,
al lumez l 'apparei l  photo et le
menu est rapidement traduit

dans toutes les langues



Focaccia Classic

Olive oil, rosemary & fleur de sel

20,7Focaccia for two

focaccia, raw ham from Parma DOP,
three kinds of olives & Brimi mozzarella

For the most beautiful moments

Aperitivi & Spuntini

6,8

5,4Bardolino Chiaretto 2023, Cavalchina

White wine DOC

Rose wine

Red wine

SpuntiniAperitif
from 17.00

DRINK MENU

Strawberry and mint spritz
homemade strawberry-mint syrup,
prosecco, soda & lemon

Prosecco Montelvini, Extra Dry

Praeclaris Brut St. Pauls, Eppan

Franciacorta Berlucchi ‘61

Birra Finix’s American Pale Ale: Theory
turbid, fruity and creamy

6,2

5,1

7,9

8,9

4,9

Sylvaner 2022, Tauber, Brixen
Weissburgunder Praesulis 2023, Gumphof, Völs
Kerner 2024, Strasserhof, Neustift
Lugana Pansere 2023, Fraccaroli, Verona

5,6
6,2
5,4
5,4

Vernatsch 2022, Ebner, Atzwang
Blauburgunder Praepositus 2020, Kloster Neustift
Cabernet ris. Doss 2022, Girlan
Lagrein Collection Baron Eyrl 2023, Bozen

5,0
7,8
5,5
5,4



glutenfree

vegetarian

no lactoseFresh and seasonal dishes

Fresh Kitchen

South Tyrolean beef tartare
fig chutney, marinated egg, mustard,
salt butter & toast bread 

100 g | 19,9
160 g | 23,5

59,0

Choose your personal 
3-course menu

Warm StartersCold Starters 

Favourite pasta
Penne or Bavette
freshly cooked with your choice of sauce: 
Tomato-Mozzarella, Bolognese, Pesto or
Carbonara

14,5

12:00-14:15

18:30-21:15

Nettle dumplings
Wild herb salad, alpine cheese
& apple dressing

16,9

1 Main course 
(excluded Rip-Eye Steak & Tomahawk)
plus 2 other dishes from our menu

Treat yourself

South Tyrolean smoked platter
Venison ham, bresaola, smoked sausage,
farmer's ham, South Tyrolean bacon,
mountain cheese, gherkins & horseradish

17,5

Cream of cress soup
Sour cream & brown bread croutons

10,9

Soup

Potato ravioli
Beetroot, organic spinach, sage butter, goat's
cheese & roasted walnuts

17,5

Carnaroli risotto
white & green asparagus from Rovigo,
radishes & watercress

17,9

Asparagus salad
radish, wild herb salad, quail egg, farmer’s
bread croutons & french dressing

16,5

Dandelion tagliatelle
lemon sauce, white & green asparagus 
& strawberries

17,5

Bowl
whole grain rice, white & green
asparagus, radishes, cucumber, young
spinach, eggs & garden cress

18,9

Spring Bowl



Everything to your taste

Fresh Kitchen

Main courses 

White & green asparagus from
Rovigo
Boiled potato, parmesan, brown butter,
cress & herb ham on request

26,9

26,9Scottish organic salmon
Organic lentils, boiled tomatoes,
peas & spinach

Spring burger 
100% beef, alpine cheese, green &
white asparagus, Bolzano sauce, cress
& potato wedges

19,9

sour cream dip, savoury tomato 
& herb dip

from the GRILL

dips

radicchio Trevisano or grilled zucchini or
salad from the buffet & crunchy pommes 

side dishes2
served with

3

Roastbeef Ocean Beef ca. 250g 31,9

South Tyrolean Rip Eye ca. 350g 39,9

regional salads, herbs, grains,
Dressings, oils & balsamic 6,8

24,9Herrengeröstl
Veal, roast potatoes, crispy onion
& caraway coleslaw

Tomahawk Steak ca. 1kg (with bone)
(ca. 25 min. waiting time)

65,0

Fillet of beef
fresh asparagus, herb potato
& wild herb salad

36,9

Mixed salad from the kitchen
green salad, tomatoes, carrot

6,8

Side dish

salad buffet
Lunchtime


