
 

 
 

PICCOLA CUCINA TIROLESE   |   SMALL TYROLEAN DISHES 

 
Hausgemachte Tiroler Speckknödel   16,50 

Two Tyrolean bacon dumplings with brown butter on sauerkraut, parsley 

 

Hausgemachte Kaspessknödel   18,50 

Two grilled Tyrolean cheese dumplings on sauerkraut, parsley 

 

Hausgemachte Spinatknödel   18,50  
Homemade spinach dumplings, in Gorgonzola sauce, grilled vegetables, Parmesan, parsley 

 
Schweinsbratl Jause   18,50 

Slices of oven-fresh roast pork in its own juice, bacon dumpling 

sauerkraut, mustard, styrian horseradish 

 
Hausgemachte Bärlauch Spätzle   17,50 

Homemade wild garlic spaetzle, roasted bacon, fried onions, young spinach, coleslaw 

 
Hausgemachte Käsespätzle   18,50 

Spaetzle – traditional tyrolean pasta – with different kinds of cheese  

roasted onions, white cabbage salad 
 

Tiroler Tris auf Krautsalat   18,50 

Tyrolean tris on coleslaw, stuffed pasta dumplings, spinach dumpling, cheese dumpling 

 
Rostbratwürstln auf Arzler Sauerkraut   18,50 

Grilled sausages with sauerkraut, mustard, fried potatoes, and parsley 
 

*************************************************************************************************************** 

Tiroler Gröstl mit Krautsalat   19,50 

Fried potatoes with boiled beef and smoked meat, roasted bacon, fried egg, parsley, coleslaw 
*************************************************************************************************************** 

 

 

 

 

 

 

 

 



PICCOLA CUCINA VIENNESE   |   SMALL VIENNESE DISHES 

Original Wiener Saftgulasch   18,50 

generous portion   21,50 

Beef goulash with viennese sausage, fried egg, spaetzle – traditional tyrolean pasta 

Wiener Backhendl   18,50 

generous portion   21,50 

Viennese fried chicken on potato salad and lamb's lettuce, lemon 

Sacherwürstel 14,50 

A pair of Sacher sausages, spicier, more heavily smoked and larger, served in goulash sauce, 

pickles, bread 

 

Der Tafelspitz   19,50 

Austrian boiled beef specialty, leaf-spinach with cream, roasted potatoes, horseradish 
 

Das Wiener Schnitzel   18,50 

porzione generosa   21,50 

Schnitzel Viennese style from pork with potato salad, lamb´s lettuce, lingonberries 

 

SEGNI DI PRIMAVERA     |   SIGNS OF SPRING 
 

Frühlingssalat grüner Spargel   18,50 

Spring salad with green asparagus, Roasted green asparagus, broccoli, On lettuce and Lollo 

Verde with radishes, Young spinach, spring onions, cherry tomatoes, bell peppers, Wild garlic 

balsamic dressing, egg wedges 

 

Frühlingsalat mit Kartoffelrösti   18,50 

Insalata primaverile con rösti di patate, pancetta grigliata, uovo sodo biologico, su un letto di 

lattuga e lattuga Lollo Verde con ravanelli, pinaci novelli, cipollotti, pomodorini, peperoni, 

condimento balsamico all'aglio selvatico 

 

Frühlingsalat mit Kaspressknödel   18,50 

Spring salad with two homemade Kaspressknödel (cheese dumplings), With brown butter and 

Parmesan cheese, On lettuce and Lollo Verde lettuce with radishes, Young spinach, spring 

onions, cherry tomatoes, bell peppers, Wild garlic balsamic dressing 

 

*************************************************************************************************************** 

Spargel Bärlauch Gröstl 18,50 
Asparagus and wild garlic hash, roasted green asparagus and broccoli, spinach, wild garlic 

Fried potatoes, organic fried egg 

*************************************************************************************************************** 

 
 

 

 



 

 

 

 

 

 

 

 

 

BERNER RÖSTI   |   RÖSTI DI PATATE   |   HASHED BROWNS 

 

Rösti mit Rahmblattspinat   18,50 
Hashed browns with spinach, melted mountain cheese 

braised cherry tomatoes, organic fried egg, arugula 
 

Rösti mit Spargel & Bärlauch  19,50 
Hashed browns with asparagus and wild garlic, Roasted green asparagus, thinly sliced smoked 

meat, organic fried egg, arugula 

 
Rösti mit gegrilltem Freilandhendl   20,50 

Hashed browns with grilled chicken fillets, tomatoes, creamed spinach, arugula 

 
Rösti mit kleinem Tafelspitz   21,00 

Hashed browns with boiled beef, creamed spinach, fried egg, horseradish 
 

 
ZUPPE   |   SOUPS 

 
Hausgemachte Gulaschsuppe   10,50  

Homemade goulash soup, freshly baked bread 

 

Tiroler Speckknödelsuppe   8,80 

Tyrolean bacon dumpling soup hearty boiled beef soup 

Tiroler Kaspressknödelsuppe   9,50 

Consommé of boiled beef with Tyrolean cheese dumpling 

 
 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

CLASSICI DELLA CASA   |   CLASSICS 

 

Ofenfrischer Krustenbraten   20,50 

Oven-fresh roast pork with a crispy crust, natural juices, pickled cabbage, and fried potatoes 
 

Züricher Geschnetzeltes   22,50 
Zurich-style sliced veal, Sliced pork tenderloin, fried mushrooms, Homemade potato rösti, 

parsley 
 

Spargel Bärlauch Kotelette  20,50 
Asparagus and wild garlic cutlets, pork cutlets fried in wild garlic butter, bacon and mustard 

sauce, green asparagus, fried potatoes 
 

Paprika Kotelette   20,50 
Paprika cutlet, pork cutlet from young pig in paprika cream sauce, broccoli, Romanesco, organic 

spaetzle 
 

Bratwurst vom Thierseer Dorfmetzger   19,50 

Red, spicy bratwurst on Arzler sauerkraut, tarragon mustard, Styrian horseradish, roasted 

potatoes 

 

Gebackene Hirsch Schnitzerln   22,50  

Chestnut red cabbage, fried potatoes, cranberries 

 

Das Innsbrucker Schnitzel   25,00 

Beef chop with bacon mustard sauce, braised cherry tomatoes 

served with homemade organic spaetzle 

 

Zwiebelrostbraten   26,00 

Onion roast beef, schnitzel from the sirloin, onion sauce, Crispy onions, homemade spaetzle 

 

Filetstück vom heimischen Zander   26,00 

Pike-perch fillet fried in herbs, broccoli, braised cherry tomatoes 

carrots, parsley potatoes 

 
 
 
 
 
 
 
 
 
 
 
 
 

 


