
 

Unsere MitarbeiterInnen informieren Sie gerne über allergene Zutaten in unseren Gerichten 

 
 

TUNA CARPACCIO 
lettuce | Asia Mayonnaise | sesame ginger lime oil 18,90 

 

LAMB’S LETTUCE 
freerange egg I chopped I bacon I fried | mustard dressing 11,80 

 

TRUFFLE PASTA 

fresh pasta I truffle foam I free-range egg yolk I shaved | black truffle I grana padano 19,90 
 

BOUILLON OF BEEF 
Semolina dumplings I vegetable stripes 

OR 

sliced pancakes | vegetable stripes 
7,90 

 

PUMPKIN GINGER SOUP 
sweet potato | cigarillo 10,50 

 
 

--- 
 
 

CLUB SANDWICH 
grilled turkey breast I cocktail sauce | toasted bread I | tomatoes | lettuce I eggs | onions I bacon | fries 16,90 

 

BAKED CHICKEN SALAD 
mixed lettuce I pumpkin seeds I croutons | French dressing I pumpkin seeds oil | crispy pan-fried chicken 16,80 

 

LEAF SALAD I SLICES OF BEEF FILET  
cherry tomatoes I Grana Padano | balsamic dressing 21,80 

 

SURF N TURF BODENSEEREGION  
beef filet | fried| fried prawn| asparagus I mini potatoes | Sauce Hollandaise I melon relish gravy 45,90 

 

WIENER SCHNITZEL VORARLBERG 
escalope of veal I deep fried | cranberries | parsley potatoes | leaf salad | fries 25,90 

 

TAFELSPITZ VORARLBERG 

boiled rump of veal | fresh vegetables |apple horseradish | potato schmarren | leaf spinach | horseradish 
sauce 29,90 

 

PRAWNS 

peeled | pan fried |saffron risotto | vegetables 34,80 
 

CALF’S LIVER 

cabbage donuts | caramelised apples 26,80 
 

BEET ROOT VEGAN 
fried | Mash | Spinach | roasted onions | chanterelles | blackberry gravy 21,90 

 

FILET OF CHAR NENZING 
pan fried I pulpo |cauliflower served in two ways | mash and fried | saffron foam 34,80 

 

CHANTERELLES VEGETARIAN OPTION POSSIBLE 

ragout of chanterelles 
pasta | figs | green onion | Grana Padano | jamon 22,80 

 


