
 

Game meat ~ forest ~ meadow 

 

Starters 
 

Beef tartare | Wild garlic emulsion | Mixed salads | Balsamic | Pearl onions 

Starter    € 16,80 

Main course  € 19,80 

 

Homemade deer tataki | Mango Curry | Buckwheat | pumpkin 

Starter    € 17,50 

Main course  € 20,50 

 

 

 

Soups 

 

Beef consommé | Bacon dumplings (2 dumplings) | chives 

€ 7,80 

 

Pheasant consommé | Maultaschen | Spinach | Farmer's curds 

€ 8,50 

 

Pumpkin cream soup | Roggentirtl | smoked meat 

€ 8,50 

 

 

 

 

 

 



 

Game meat ~ forest ~ meadow 

 

 

Hot starters 
 

Pasta “Hotel Vernagt” (slightly spicy – leggermente piccante) 

Garganelli | Olives | peppers | Chili |garlic |tomato sauce| Stracciatella 

Starter   € 14,50 

Main course  € 17,50 

 

 

Homemade wild garlic ravioli | smoked salmon | sour cream | Cauliflower cream 

Starter   € 15,80 

Main course  € 18,50 

 

Parsley dumplings | Venison ragout | Pfossental mountain cheese 

Starter   € 14,80 

Main course  € 17,80 

 

Homemade cow parsley gnocchi | Wild hare ragout | Lardo | beer bread 

Starter   € 14,80 

Main course  € 17,80 

 

Homemade spruce tagliolini | Chamois ragout | Quendel foam 

Starter   € 14,80 

Main course  € 17,80 

 

 

 

 

 

 

 

 

 

 

 

 



Game meat ~ forest ~ meadow 

 

Main courses 
 

Deer medallions | Truffle crust | Sweet potato dumplings | parsnip 

€ 28,50 

 

Venison goulash | Red cabbage | Herbal spaetzle 

€ 25,80 

 

 

Schnals chamois slices | Thyme potatoes | glazed carrots 

€ 25,80 

 

Onion roast roast | Rice pilaf 

€ 24,30 

 

 

Golden-yellow fried veal Viennese schnitzel | French fries 

€ 20,50 

 

Colorful vegetable grill plate | smoked scamorza cheese 

€ 16,80 

 

Supplements 

 

Mixed salad        € 6.00 

French fries       € 5.50 

Roasted potatoes      € 6.00 

Rice pilaf      € 5.00 

Grilled vegetables       € 8.50 

 

Bread basket – pane € 2.50 

 



Game meat ~ forest ~ meadow 

 
Dessert  

 

Tiramisu | Coffee | Mascarpone 

Euro 7,80 

 

 

Chocolate cake | nougat core | Blueberry sorbet 

Euro 10,80 

 

 

Cardamom Creme Brûlée | Chocolate Earth | Hazelnut ice cream 

€ 9,20 

 

Maple Syrup Parfait | Lotus crumble | Amarena cherries | yogurt 

Euro 8,50 

  

 

 

 

 

 

 

 

 

 

 

 

 

 



Children's plate  

bacon dumpling soup 

( 1 dumpling ) 
 

Euro 6,30 

 

 

 

Noodles 

with tomato sauce 
 

Euro 9,00  

 

 

Sausages 

French fries 

 

Euro 9,00 
 

 

 

Chicken wings 

French fries 

 

Euro 12,30 
 

 

 

Small wiener schnitzel 

French fries 

 

Euro 13,80 
 

 

 



on pre-order  
 

 

 

 

 

 

 

 

Monday is our rest day 

 

For reservation  

+39 0473-676063 

 

We wish you a good appetite! 

 

Fam. Weithaler Ulrich  Sabine   

Anna-Maria ♥ Thomas Gruber, & Leon 

& Team 

 

  If certain ingredients or products trigger allergies or intolerances in you, please let our staff know when you place your 

order. 

 

 *** If necessary, we also use frozen products 
 

***All dishes may contain traces of allergens. Our staff will gladly help 

 

 

We always try to use local ingredients. If necessary, ingredients from the EU and non-EU are used. 

. 

 

Fondue Bourguignonne 

3 different types of meat | Prawns | french fries | 

Mixed Salad | different sauces 
3 types de viande différents | Crevettes | frites | 

Salade Mixte | différentes sauces 

€ 31,00 a persona 

 

Fiorentina (approx. 600 - 1000 gr.)  

100 gr. € 12.00 each 
Country Potatoes | Grilled Vegetables | Herb butter 

 


