
 
 
 
 
 
 

Lunch & snacks | 12am – 9pm  
 

  

Soups and appetizers                        
 

 

Soup of the day 
  

 6,9 

 

Foamed soup of asparagus 
smoked salmon | chervil 

  

 7,9 

 

Soup of alpine herbs 
croûtons | truffle oil 

 

 
 

 

 8,5 
 

 

Beef broth 
chives 

  

 9,0 

 

Sashimi of char 
strawberries | ginger and lemongrass | wild herbs 

  

17,9 

 

Roasted asparagus tips 
nut butter | bonito flakes 

  

18,0 

 

Pickled beets 
goat cheese | woodruff | wild herbs 

  

15,5 

Salads   

 

Small salad plate 
lettuce | cocktail tomatoes | cucumbers | olives | 
croûtons | shallots 

  
 8,5 
 

 

Salad plate “Das Rübezahl” 
lettuce | cocktail tomatoes | cucumbers | olives | 
croûtons | shallots 
optionally with an additional charge:  
- fried turkey stripes  
- fried Black Tiger prawns  
- fried beef filet stripes  

  

15,5 
 
 
 
+7,5 
+9,8 
+11,8 



 
 
 
 
 
 

 
Main dishes  

  

 

Gnocchi with wild garlic 
yellow beet | melted tomatoes | lemon foam 

  

18,9                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            

 

Fillet of char 
parsley mousseline | radish | saffron foam 

  

27,5 

 

Fried Prawns 
tagliatelle | creamy herb sauce | sautéed fennel 

  

26,0 

 

Duckbreast 
pickled onions | sauce tatar of ginger | salad  

  

29,8 

 

Corn-chickenbreast 
buckwheat & chard risotto | herb butter  

  

26,9 

 

Lamb gratinated with herbs 
asparagus | potato doughnuts | balsamico glace  

  

38,0 

 

Roastbeef “Black Angus“ 
pommes noisettes | sautéed spring leek | morel ragout  

  

38,0 

 

Fillet of beef 
risotto with wild garlic | vegetables | portwinejus   

  

42,0 

Classics 

  

 

“Allgäuer Kässpatzn” 
fried onions | chives  

  

16,9 

 

Roastbeef with onions 
fried potatoes | beans with bacon 

  

38,0 

 

“Wiener Schnitzel” of veal 
potatoes with parsley 
Viennes garnishing (anchovies, capers, parsley and egg) 

 

 
with cucumber salad 
with mixed salad 

 

25,0 
+4,9 
+8,5 



 
 
 
 
 
 

Dessert   

 

                                  Tonka bean tarte 
pear jelly | dried pear | rhubarb ice cream | rhubarb jelly  
 

 12,2 

                                  Iced curd cheese 
strawberry glaze | strawberry jelly | fennel 
 

 12,2 

Pistachiobisquit 
chocolateopera | espresso ice cream | espresso-caramel  
 

 11,2 

Sorbet Royal  
raspberry-, lemon-, passionfruit- or cassissorbet 
poured with Champagner Roederer Brut | mint   
 

 10,2 

Iced coffee or iced chocolate “Das Rübezahl” 
vanilla ice cream | coffeeliqueur | whipped cream 
 

 8,2 

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

 7,2 

Scoop of sorbet  
raspberry sorbet | lemon sorbet | passionfruit sorbet 
cassissorbet 
 

 2,8 

Scoop of ice cream  
vanilla ice cream | chocolate ice cream | strawberry ice 
cream | walnut ice cream 
 

 2,8 

Cakes | Pies from 2pm   

piece of cake 
piece of pie 
 
apple strudel until 4:30pm 
with vanilla sauce 

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

 


