
 
 
 
 
 
 

In case of allergies or intolerances, please ask our service staff for our allergy table. 
 

À la carte menu | 12:00 am to 9:00 pm  
 

  

 
Soups 

 

 
 
EUR 

Soup of the day  10,4 

Consommé double of ox 
strudel with minced meat | chives 

 11,8 

Cream soup of eggplants 
croûtons | cress 

 

 
 

11,4 

 
Appetizers 

 

 
 
EUR 

Aspic of summer vegetables 
green sauce | carrotgel  

 20 

Tatar of alpine salmon 
avocado | red onion | frisée 

 24 

Variation of tomatoes with Briochetoast 
basil | créme fraiche crème & ice cream 
 

 22 

 
 

 

 
 
 
 
 
 
 
 



 
 
 
 
 
 

In case of allergies or intolerances, please ask our service staff for our allergy table. 
 

 
Salads 

 
 
 
 
 
EUR 

Small salad 
lettuce | cocktail tomatoes | cucumbers | red onions | croûtons  

  9 

Salad „Das Rübezahl“ 
lettuce | cocktail tomatoes | cucumbers | red onions | croûtons 
 
- with fried chanterelles 
- with fried turkey stripes  
- with fried Black Tiger prawns  
- with fried beef stripes 

 17 

 
+ 5 
+ 8 
+ 10 
+ 12 

 
Main dishes 

 
 
 
 
 
 
small 

 
 
 
EUR 
 
 
normal 

Tagliatelle    
herb cream | dried tomatoes 
 
- with fried chanterelles 
- with fried turkey stripes  
- with fried Black Tiger prawns  

with fried beef stripes  
 

16 
 
 
+ 3 
+ 6 
+ 8 
+10 

19 
 
 
+ 5 
+ 8 
+ 10 
+ 12 

Risotto with chanterelles 
spring leek | radicchio 
 

19 23 

Hash browns 
summer vegetables | cream cheese | edamer 

 

 
 

19 
 

Variation of carrots 
carrotcake | cream | crumble | oil | minicarrots 
 

 19 



 
 
 
 
 
 

In case of allergies or intolerances, please ask our service staff for our allergy table. 
 

 
Main dishes 

 
 
 
 
 
small 

 
EUR 
 
 
normal 

“Wiener Schnitzel” of veal 
parsley potatoes | viennese garnishing (anchovies, capers, parsley and 
egg) 
 
- with cucumber salad 
- with small seasonal salad 

 

27 
 
 

31 
 
 
 
+ 5 
+ 9 

Regional cheese noodles “Allgäuer Kässpatzn“ 
strong regional cheese | fried onions | chives 

 19 

Roasted duckbreast 
hash browns | pickled onions | romanasalad | sauce tartar 

 36 

Fillet of char 
vegetables | small potatoes | herb foam 

 34 

Fillet of beef 
chanterellescream | broccoli | potato wedges 

 44 

Dry Aged Rib Eye 550g (for 2 person) 
Steakhousepommes or small potatoes | grilled vegetables 
herbbutter 

 

 38 p.P. 
 
 
 

                    
 
 

  
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

In case of allergies or intolerances, please ask our service staff for our allergy table. 
 

 
Dessert        

 
 
EUR 

Black forest cake 3.0 
dark chocolate | namelakacream with cherryliquer | cherrygel 
cherrysorbet 
 

 16 

Tropical dream 
mangomousse | passionsfruitgel | coconutsorbert 
 

 16 

Sweet & salty 
camembert-cheesecake | raspberrygel | pistachioicecream 
 

 16 

Baba au Limoncello 
strawberrycompote | chantily cream | lemongel 
pineapple & basilsorbet 
 

 16 

Cheese plate 
chutney | nuts   
 

 19 

Sorbet royal 
raspberry-, lemon-, or passionfruitsorbet 
poured with sparkling wine | mint 

 

 11 

Affogato  
vanilla ice cream | poured with a double espresso | whipped cream  
 

 8,4 

Homemade sorbet   
raspberry | lemon | passion fruit  
garnished with seasonal fruits and tuile 
 

1 scoop 
2 scoops 
3 scoops 

3,8  
5,8 
7,8 

Homemade ice cream 
vanilla | chocolate | strawberry | walnut 
garnished with seasonal fruits and tuile 
 

 

1 scoop 
2 scoops 
3 scoops 

3,8  
5,8 
7,8 

   

 


