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29.06.2025

APPETIZER

Salad-starter buffet

STARTER | SOUP
Barley soup | bacon | root vegetables

Honeydew melon dish | mint

INTERMEDIATE COURSE

Ravioli austrian style | onion lard | alp cheese
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ENTREE | YOUR CHOICE

Roasted fillet of char | quail breast|
pink saddle of venison | T-bone steak |
pink grilled fillet of beef |

grilled veal cutlet | braised veal shank |
suckling pig | suckling pig knuckle |
crusted roast | viennese schnitzel |
house sausages

ALPINE SIDES
CLASSIC INTERPRETATION

Grilled vegetables | bacon bean vegetables |
fried chanterelles | sautéed almond broccoli |
stuffed zucchini | blue cabbage | sauerkraut |
potato leaves | rosemary LLa Ratte potatoes |
potato dumplings | cheese spaetzle |

creamy polenta | ricotta gnocchi

ELEGANT COMBINATIONS

Natural sauce | mushroom sauce

DESSERT SELECTIONS
FROM THE BUFFET
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