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16th December 2025

APPETIZER

Salads and homemade dressings from 18
the buffet

STARTER from our Showkitchen

Tuna | salmon | soy | radish 22
SOUP
Consommé | root vegetables | 7

boiled beef | noodles | chives
ar

Carrot| ginger | breadsticks | straw 7

INTERMEDIATE COURSE

Veal liver | cherry | celery | 22
mashed potatoes | bacon jus

or

Mushroom dumpling | shallot | 14
baby chard | alpine cheese | chives
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ENTREE

Sea bass | zucchini spaghetti “aglio e olio”| 32
artichoke | fregola sarda |

white tomato foam

or

Veal loin steak | green pepper crust 32
carrots | herb linguine | cognac cream sauce

ar

Red lentil patties | tzatziki | pomegranate | 22
mixed leaf salad

CHEESE

International cheese 12
and fresh fruits from the buffet

DESSERT from the buffet

Mandarin | lime | sesame 14
ar

Somlauernockel | chocolate sauce 12
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We will be happy to create a special menu for you on request, that
is tailored to your allergens. We can also prepare a vegetarian or
vegan menu for you. Should you require this, please let reception
know by 1 p.m. Minor menu changes are subject to change!

Our trained service team will be happy to provide you with information about allergens in the dishes.



