
 

 

 

Appetizers 
„Goldknopf“ Salat | Insalata | Salad 

Bunte Zupfsalate | Tomaten | Südtiroler Apfel | Mozzarella | Sonnenblumenkerne | Rettich 
Insalata di lattuga | pomodorini | mele | mozzarella | semi di girasole | ravanello 

Pluck salad | tomatoes | apple | mozzarella | sunflower seeds | radish 

10,90€ | 14,90€ 

„Goldknopf Brettl“ | Tagliere | Cold cuts platter 
Hausgemachte Hirschsalami | Südtiroler Speck | heimische Käsesorten | Chutney | Butter | Gurken | Meerrettich 

Salame di cervo fatto in casa | Speck altoatesino | formaggi nostrani | chutney | burro | cetrioli | rafano 
Homemade deer salami | South Tyrolean bacon | local cheese | chutney | butter | cucumbers | horseradish 

18,90€ 

Bruschetta „Goldknopf“ 
Hausgemachte Sauerteig Bruschetta | Basilikum-Pesto | Tomaten | Rosmarin 

Bruschetta a lievito madre fatta in casa | pesto al basilico | pomodori | rosmarino 
Homemade sour dough Bruschetta | basil-pesto | tomatoes | rosemary 

16,90€ 

Tatar vom heimischen Rind | Tartare di manzo nostrano | Tatar of local beef 
Hausgemachtes Sauerteigbrot | Butterrolle | Kapern 
Pane a lievito madre fatto in casa | burro | capperi 

Homemade sour dough bread | butter | capers 

19,90€ | 23,90€ 

Hausgemachter Rohschinken | prosciutto crudo fatto in casa | homemade raw ham 
Sardellen | hausgemachtes Sauerteigbrot | Burrata | Senfbutter 

Acciughe | pane a lievito madre fatto in casa | burrata | burro alla senape 
Anchovies | homemade sour dough bread | burrata | mustard butter 

27,90€ 

Gedeck 2,50€ pro Person | coperto 2,50€ a persona | cover 2,50€ per person 
Inkl. Steinofenbrot | Cremebutter 

Incl. pane scuro a lievito madre artigianale | burro 
Incl. ray sour dough bread made in stone oven | cream butter  

100% 
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Soups 
Gemüsesuppe | Minestrone | vegetable soup 

Gereifter Parmesan | Basilikum Pesto 
Parmigiano stagionato | pesto di basilico 

Aged parmesan | basil pesto 
8,90€ | 12,90€ 

Rote Bete Cremesuppe | zuppa cremosa di barbabietola | creamy beetroot soup 
Meerrettich-Sahne | hausgemachtes Sauerteigbrot | gebeizter Saibling | Rotwein-Frühlingszwiebel 
Panna al rafano | pane a lievito madre fatto in casa | salmerino marinato | cipollotto al vino rosso 

Horseradish cream | homemade sour dough bread | marinated char | red wine spring onion 
9,90€ | 13,90€ 

Starters 
Kräutergnocchi | gnocchi alle erbe | herb gnocchi 

Berggarnelen | Datterini Tomaten | Petersilie | Bisque 
Gamberi di montagna | pomodori Datterini | prezzemolo | bisque 

Mountain prawn | Datterini tomatoes | parsley | bisque 
29,90€ | 33,90€ 

Buchweizen-Ravioli | Ravioli al grano saraceno | buckwheat Ravioli 
Sellerie | Rehragout | Portweinsauce | kaltgerührte Preiselbeere 

Sedano | ragù di capriolo | salsa al vino porto | emulsione fredda di mirtilli rossi 
Celery | venison ragout | port wine sauce | cold cranberry emulsion 

19,90€ | 23,90€ 

Strigoli 
Grünkohl | Graukäse | Lauch | Schüttelbrot | Walnüsse 

Cavolo verde | formaggio grigio | porro | “Schüttelbrot” | noci 
Kale | grey cheese | leek | “Schüttelbrot” | walnuts 

18,90€ | 22,90€ 

Linguine 
Hirschragout | Wurzelgemüse | Chips 

Ragù di cervo | tuberi | chips 
Venison ragout | root vegetables | chips 

18,90€ | 22,90€ 

Homemade 
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Main course 
Steaks aus unserem 800-Grad-Beefer… 

Bistecche dal nostro beefer da 800 gradi… 
Steaks from our 800 degrees beefer… 

…alle Steaks werden serviert mit | tutte le bistecche vengono servite con | all steaks are served with 
Grillgemüse | Ofenkartoffel | BBQ-Mayo | Aioli Sauce | Joghurtsauce 

Verdure grigliate | patate al forno | maionese BBQ | salsa Aioli | salsa allo yogurt 
Grilled vegetables | baked potatoes | BBQ-mayo | Aioli sauce | yoghurt sauce 

 
Tomahawk Steak Dry Aged Beef ca. 1.500 gr | 2 pers. 

99,90€ 

T-Bone Steak Dry Aged Beef ca. 1.200 gr | 2 pers. 
89,90€ 

Filetsteak vom heimischen Rind 300 gr. 
Bistecca di filetto di manzo nostrano 300 gr. 

Filet steak of local beef 300 gr. 
34,90€ 

Rib Eye Steak EUR Angus 300 gr. | 500 gr. 
35,90€ | 47,90€ 

 

Geschmorte Lammstelze | Stinco d’agnello brasato | braised lamb shank 
Artischocken | Sellerie | Gremolata | Kartoffel | Gemüsechips 

Carciofi | sedano | gremolata | patate | chips di verdure 
Artichokes | celery | gremolata | potatoes | vegetable chips 

34,90€ 

Gebackener Rotschmierkäse | formaggio a crosta lavata fritto | fried red smear cheese 
Im Brotmantel | Kräuterbrösel | Grillgemüse | Preiselbeer-Meerrettich 

In manto di pane | briciole di erbe | verdure grigliate | mirtilli rossi al rafano 
herb crumbs | grilled vegetables | cranberry-horseradish 

26,90€ 
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Kids 
Kartoffel Crispers | patate Crispers | potato Crispers 

9,90€ 

Würstel mit Kartoffel Crispers 
Würstel con patate Crispers | Sausage with potato Crispers 

14,90€ 

Nuggets vom Südtiroler Bio Huhn | Kartoffel Crispers 
Nuggets di pollo biologico altoatesino | patate Crispers 

Nuggets of South Tyrolean organic chicken | potato Crispers 
18,90€ 

Penne 
Tomatensauce oder Ragout 
Salsa di pomodoro o ragù 
Tomato sauce or ragout 

11,90€ | 15,90€ 

Desserts 
Topfen-Kaiserschmarren | Kaiserschmarren di ricotta | curd cheese Kaiserschmarren 

Hausgemachte Preiselbeermarmelade | Mandelblätter 
Marmellata ai mirtilli rossi fatta in casa | foglie di mandorle 

Homemade cranberry jam | almond leaves 
15,90€ | 19,90€ 

Mousse von der Karuna Schokolade 
mousse al cioccolato Karuna | Karuna chocolate mousse 

Kaltgerührte Preiselbeere | Schokostreusel | Vanille 
Emulsione fredda di mirtilli rossi | crumble di cioccolato | vaniglia 

Cold cowberries emulsion | chocolate crumble | vanilla 
9,90€ 

Zirben Panna Cotta | Panna cotta al pino cembro | Swiss pine Panna cotta 
Honig Eis | Karuna Schokolade | Wild Craft Gin 

Gelato al miele | cioccolato Karuna | Wild Craft gin 
Honey ice-cream | Karuna chocolate | Wild Craft gin 

13,90€ 
* Bei Allergenen und sonstigen Unverträglichkeiten wenden Sie sich bitte an den Kellner. Es werden auch Tiefkühlprodukte verwendet. 

* Per allergeni e altre intolleranze, si prega di rivolgersi al cameriere. Vengono utilizzati anche prodotti congelati. 
* For allergens and other intolerances, please ask the waiter. Frozen products are also used. 
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