
 

 
 E Erdnüsse, arachidi, peanuts J Senf, senape, mustard 
A Gluten, glutine, gluten F Sojabohne, Soja, soybeans K Sesamsamen, sesamo, sesame 
B Krebstiere, crostacei, crustaceans G Milch, latte, milk L Schwefeldioxid & Sulphite, derivati  
C Eier, Uova, egg H Schalenfrucht, frutta a guscio, nuts M Lupinen, Lupini, Lupin 
D Fische, pesce, fish I Sellerie, sedano, celery N Weichtiere, Molluschi, Molluscs 

 
Herkunftskennzeichnung von Fleisch, Milchprodukten und Eiern - Wir versuchen stets, lokale Zutaten zu verwenden. Im Bedarfsfall werden Zutaten aus 
der EU und Nicht-EU verwendet. 
Indicazione di provenienza di carne, latticini e uova. Cerchiamo sempre di utilizzare ingredienti locali. Se necessario, vengono utilizzati ingredienti 
provenienti dall'UE e da paesi extra UE. 
Indication of provenance of meat, dairy products and eggs - We always try to use local ingredients. if necessary, ingredients from the EU and non-EU are 
used. 

 

 

Antipasti 
 

TENNE ANTIPASTO SELECTION    | 24 € 
eingelegtes Gemüse & Geräuchertes von der Räucherstube | (ACEFGHIJL) 

verdure sott’olio & affumicati vari fatti in casa | (ACEFGHIJL) 

pickled vegetables & selection of specialties from the smokehouse| (ACEFGHIJL) 

 

SALATE & GEMÜSE VOM BAUERN | INSALATE E VERDURE MISTE                               MEDIUM   |   9 €                                            
SALADS & VEGETABLES FROM THE FARMER                                                                       LARGE      | 13 €                                             
 

TIGER & BACON     | 21 € 
Riesengarnele, Guanciale, Paprika, Sauerteig & gezupfte Salate | (ABEFGHIJKL) 

mazzancolle, guanciale, peperoni, lievito madre & insalata | (ABEFGHIJKL) 

giant prawn, guanciale, pepper, sourdough & salads | (ABEFGHIJKL) 

 

STEAK TATAR TOAST | STEAK TOAST DI TARTARA | STEAK TATAR TOAST  | 24 € 
Wipptaler Rind, Kapern, Rosmarin & Avocado | (ACEFGIJK) 

manzo nostrano, capperi, rosmarino & avocado | (ACEFGIJK) 

locally sourced beef, capers, rosemary & avocado | (ACEFGIJK) 

 

Vorspeisen | Primi | starters 
 

SPECKKNÖDELSUPPE | CANEDERLI DI SPECK IN BRODO |  

BREAD DUMPLINGS IN STOCK SOUP (ACGIL)   | 11 € 
 

GRÜNKOHLRISOTTO | RISOTTO DI CAVOLO RICCIO | KALE RISOTTO   | 18 € 
geräucherte Bachforelle, Timut Pfeffer & Wurzelgemüse | (ADEFGHIJK) 
trota affumicata, pepe Timut & radici | (ADEFGHIJK) 

smoked trout, Timut pepper & root vegetables | (ADEFGHIJK) 

 

GARGANELLI   | 26 € 
kanadischer Hummer & Gin | (ABCDEFGHIJK)   

astice canadese & Gin | (ABCDEFGHIJK)   

Canadian lobster & Gin | (ABCDEFGHIJK)   

   

SCHLUTZKRAPFEN   | 12 € 
Parmesan & braune Butter | (ACGHI) 

parmigiano & burro nocciola | (ACGHI) 

parmesan cheese & brown butter | (ACGHI) 

Bistro 14:00 -18:00 



 

 
 E Erdnüsse, arachidi, peanuts J Senf, senape, mustard 
A Gluten, glutine, gluten F Sojabohne, Soja, soybeans K Sesamsamen, sesamo, sesame 
B Krebstiere, crostacei, crustaceans G Milch, latte, milk L Schwefeldioxid & Sulphite, derivati  
C Eier, Uova, egg H Schalenfrucht, frutta a guscio, nuts M Lupinen, Lupini, Lupin 
D Fische, pesce, fish I Sellerie, sedano, celery N Weichtiere, Molluschi, Molluscs 

 
Herkunftskennzeichnung von Fleisch, Milchprodukten und Eiern - Wir versuchen stets, lokale Zutaten zu verwenden. Im Bedarfsfall werden Zutaten aus 
der EU und Nicht-EU verwendet. 
Indicazione di provenienza di carne, latticini e uova. Cerchiamo sempre di utilizzare ingredienti locali. Se necessario, vengono utilizzati ingredienti 
provenienti dall'UE e da paesi extra UE. 
Indication of provenance of meat, dairy products and eggs - We always try to use local ingredients. if necessary, ingredients from the EU and non-EU are 
used. 

Hauptspeisen | secondi | main dishes 

 

TENNE BURGER | 21 € 
100% Wipptalrind, Briochebun, Cheddar, Tomate, Rucola, Speck, Senfkörner & BBQ Sauce | (ACGHKL) 

100% manzo nostrano, brioche bun, cheddar, pomodori, rucola, speck, semi di senape & salsa BBQ | (ACGHKL) 

100% locally sourced beef, brioche bun, cheddar cheese, tomato, rocket, speck, mustard seeds & BBQ sauce | 
(ACGHKL) 

 

CLUBSANDWICH  | 22 € 
Eisberg, Clubsauce, Stubenküken, Bioei, Datterini, Parmesan & Speck | (ACDEFGJK) 

insalata iceberg, salsa, galletto, uovo biologico, datterini, parmigiano & speck | (ACDEFGJK) 

iceberg salad, club sauce, corn chicken, biologic egg, datterini, parmesan & bacon | (ACDEFGJK) 

 

RINDERFILET „ROSSINI“ | FILETTO DI MANZO ALLA “ROSSINI” | BEEF FILLET “ROSSINI”  | 48 € 
Gänseleber & Trüffeljus | (AEFGIJL) 

fegato d’oca & jus di tartufo | (AEFGIJL) 

goose liver & truffle jus | (AEFGIJL) 

 

WOLFSBARSCH | BRANZINO | SEA BASS    | 34 € 
Artischoken-Guacamole, Quinoakruste & Wildkräuter | (ACDEFGHIJK) 

guacamole di carciofi, crosta di quinoa & erbe selvatiche | (ACDEFGHIJK) 

artichoke-guacamole, quinoa crust & wild herbs | (ACDEFGHIJK) 

 

 

SPIEGELEIER | UOVA ALL‘OCCHIO DI BUE | FRIED EGG | 12 € 
Speck & Röstkartoffeln |  (CLM) 

speck & patate arrostite | (CLM) 

bacon & roast potatoes | (CLM) 

 

Desserts | dolci | DESSERT 
 

NOUGATRAVIOLI | RAVIOLI AL GIANDUIA | NOUGAT RAVIOLI   | 12 € 
Estragon-Schokolade, Marillensorbet & Vinschger Apfel | (ACEFGHK) 

cioccolato al dragoncello, sorbetto d’albicocca & mela della Val Venosta | (ACEFGHK) 

tarragon chocolate, apricot sorbet & apple from Val Venosta | (ACEFGHK) 

 

TIRAMISU | (ACGLM)     | 7 € 
 

KUGEL EIS | PALLINA DI GELATO | ICE CREAM | (ACGLM)   | 2,5 € 
 

APFELSTRUDEL | STRUDEL DI MELA | APPLE STRUDEL | (ACGLM)     | 6 € 

 


