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13th. of September 2025

APPETIZER

Salad-starter buffet

STARTER | SOUP
barleysoup | bacon | rootvegetables

bell pepper cream soup |
crisp flatbread | garden cress

INTERMEDIATE COURSE

ravioli austrian style | onion lard | alpine cheese
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ENTREE | YOUR CHOICE

pan-fried fillet of meagre | farmhouse duck |
medium venison loin | suckling pig|

Wiener Schnitzel | medium roasted lamb loin |
black angus sirloin | crusty pork roast |
medium roasted veal loin | braised veal shank |
traditional sausage

ALPINE SIDES
CLASSIC INTERPRETATION

grilled vegetables | green bean vegetables |

wild broccoli| fried bacon chanterelles |

stuffed zucchini|red cabbage | sauerkraut |
rosemary la ratte potatoes | potato dumplings |
traditional swabian pasta with cheese | pea rice |
potato paunzen | braised hokkaido pumpkin |
gnocchi with baby spinach and cherry tomatoes

ELEGANT COMBINATIONS

natural sauce | mushroom sauce

DESSERT SELECTIONS
FROM THE BUFFET
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