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DAILY DINNER MENU 
 

 

Our daily changing dinner menu 

is displayed on the notice 

board in the hotel lobby. 

 

 

Look forward to freshly 

prepared dishes inspired by 

regional cuisine and seasonal 

ingredients. Choose each 

evening whether you prefer a 2-

course or 3-course menu – just 

as it suits your appetite. 

 

 

 

 

2-Course Menu 

 

Soup & Main Course 

or 

Main Course & Dessert 

€ 23.90 

 

 

3-Course Menu 

 

Soup, Main Course & Dessert 

€ 29.80 

 

 

 
 

 

 

 

 

 

 

 

 

SALADS 

 
 

Mixed Salad with 

Gratinated Goat Cheese 

Honey Walnuts | Herb Baguette 
A · C · E · G 

€ 13,90 

 

Ceasar Salad 

Romaine Lettuce | 

Parmesan | Croutons | 

Original Caesar Dressing 
A · C · G 

€ 9,90 

 

Optional: 

 

with Chicken Breast Fillet | C 

€ 16,50 

 

with 3 Prawns | D  

€ 16,50  

 

 

Mixed Salad Bowl 

Green Salad | Cherry Tomatoes | 

Cucumber | Croutons | 

Roasted Seeds | House Dressing 
A · E · M 

€ 9,90 

 

Optional: 

 

with Chicken Breast Fillet| C 

€ 16,50 

 

with 3 Prawns| D  

€ 16,50  

 

 

Small Green Side Salad 
M  

€ 6,90 
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SOUPS 

 
 

Soup of the Day 

€ 5,90 

 

 

Clear Beef Consommé | L  

€ 5,90 

 

Optional: 

 

with Cheese Dumpling 
A · C · G 

€ 7,90 

 

with Sliced Pancake Strips 
(Frittaten) 
A · C · G 

€ 6,50  

 

 

STARTERS 

 
 

Tomato Mozzarella 

Arugula | Pesto |  
A · C · G  

€ 12,50  

 

 

Beef Tartare 

80g | Toast | Quail Eggs 
A · C · M 

€ 16,50  

 

 

Buffalo Burrata 

Mixed Tomatoes | Pesto | 

Toasted Bread | Olives | Arugula 
E · G · N                          

€ 14,50 

 

 

 

 

 

 

 

STEAKS  

 
 

RIB-EYE STEAK or RUMP STEAK 

approx. 250 g 

 

Choice of 2 side dishes and 1 sauce: 

 

• French Fries 

• Rosemary Potatoes  

• Mashed Potatoes | G  

 

• Bacon Green Beans 

• Grilled Vegetables 

• Green Salad | M 

 

Rosemary Sauce | L · O  

Pepper Sauce | G · L · O 

Wild Mushroom Sauce | G · L · O 

     € 32,50 
 

 

Tomahawk Steak 

Minimum waiting time: 30 minutes 

approx. 1,200g, for 2–3 persons 

  

Choice of 2 side dishes and 1 sauce: 

 

• French Fries 

• Rosemary Potatoes  

• Mashed Potatoes | G  

 

• Bacon Green Beans 

• Grilled Vegetables 

• Green Salad | M 

 

Rosemary Sauce | L · O   

Pepper Sauce | G · L · O 

Wild Mushroom Sauce | G · L · O 

€ 99,50 
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MAIN COURSES 

 
Goulash Soup  

Bread Roll 
A · C · L   

€ 14,50 

 

Grilled Polenta 

Grilled Vegetables | Arugula | 

Parmesan 
A · G   

€ 14,50 

 

 

Crispy Cheese Dumplings on Mixed 

Alpine Salad 

3 Golden-Brown Fried Cheese 

Dumplings | Leaf Salad | 

Cherry Tomatoes | Cucumber | 

House Dressing 
A · C · G · L · M                                     

                          € 15,90 

 

Cheese Spätzle  

Tyrolean Mountain Cheese | 

Crispy Fried Onions 
A · C · G 

€ 15,90 

 

Pasta Bolognese 

Parmesan 

A · C · G · L 

€ 16,50 

 

Tagliatelli 

Pesto | Cherry Tomatoes | 

Arugula | Pine Nuts | Parmesan 
A · C · E · G 

€ 17,50 

 

Chanterelle Ragout 

Bread Dumpling | Crispy Fried 

Onions 
A · C · G 

€ 19,90 

 

Pasta with 3 Prawns 

Pesto | Cherry Tomatoes | 

Arugula | Parmesan 
A · C · D · E 

 

€ 22,50 

 

 

 

 

  
 

 

 

 

MAIN COURSES 

 
Wiener Schnitzel  

Pork or Veal 

Potato Salad | Cranberries 
A · C · M · L 

or  

French Fries | Cranberries 

€ 21,50 | € 29,90 

 

 

Climber's Burger 

Beef Patty | Goat Cheese | Pesto   

Salad | Tomatoes | Onions |  

French Fries | 

Homemade Tartare Sauce 
A · C · G · L · M · N  

€ 27,50   

 

Andy Burger  

Beef Patty | Bacon | 

Cheddar Cheese | Onions | 

Pickles | Tomatoes | Lettuce | 

French Fries | 

Homemade Tartare Sauce 
A · C · G · L · M · N  

€ 25,50   

 

Lamb Cutlets 

Grilled Polenta | Grilled 

Vegetables | Rosemary Sauce 
A · C · G · O 

€ 25,50 

 

Pork Tenderloin 

Spätzle | Bacon Green Beans | 

Creamy Mushroom Sauce 
A · C · G · O 

 

€ 25,50 

Grilled Salmon 

Colourful Tagliatelle | 

Lemon Foam 
A · D · G 

€ 25,50 
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DESSERTS  

 
 

Apple Strudel  

or  

Curd Cheese Strudel 

or 

Apricot Strudel 

Vanilla Sauce 
A · C · G  

€ 7,90 

 

 

Homemade Tiramisu 
C · G · O 

€ 7,90 

 

 

Chocolate Lava Cake  

Warm Chocolate Cake with a Molten 

Centre  
A · C · G  

€ 7,90 

 

 

Kaiserschmarrn  
Shredded Austrian Pancake | 

Apple Purée 
A · C · G  

€ 9,90 

 

 

Pancakes “Hot Love” 

Ice Cream | Hot Raspberries 
A · C · G  

€ 7,90 

 

 

Dessert of the day 

€ 5,90 

 


