
 

 

 

Appetizers 
„Goldknopf“ Salat | Insalata | Salad 

Bunte Zupfsalate | Tomaten | Südtiroler Apfel | Mozzarella | Sonnenblumenkerne | Kohlrabi | Karotten 
Insalata di lattuga | pomodori | mela | mozzarella | semi di girasole | cavolo rapa | carote 

Pluck lettuce | tomatoes | apple | mozzarella | sunflower seeds | kohlrabi | carrots 

10,90€ | 14,90€ 

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

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

18,90€ 

 Bis vom Sauerteig-Baguette  
Bis di baguette al lievito madre | Composition of sourdough-baguette 

Basilikum | Tomaten | Kürbiskerne | Rauke | Ziegenfrischkäse | Oliven 
Basilico | pomodori | semi di zucca | rucola | formaggio fresco di capra | olive 

Basil | tomatoes | pumpkin seed | rocket | fresh goat cheese | olives 

16,90€ 

Tatar vom Alpen Rind | Tartare di manzo alpino | Alpine beef tartare 
Sauerteig-Baguette | Salzbutter | getrocknete Tomaten | Gartenkresse 

Baguette a lievito madre | burro salato | pomodori secchi | crescione del giardino 
Sourdough-baguette | salted butter | dried tomatoes | garden cress 

19,90€ | 23,90€ 

Hausgemachter Culatello | Culatello fatto in casa | Homemade culatello 
Sardellen | Burrata | Sauerteig-Baguette 

Acciughe | burrata | baguette a lievito madre 
Anchovies | burrata | sourdough-baguette 

24,90€ 

Gedeck 2,50€ pro Person | coperto 2,50€ a persona | cover 2,50€ per person 
Inkl. Ciambella | karamellisierte Molkebutter 

Incl. Ciambella | burro al siero di latte caramellato 
Incl. Ciambella | caramelised whey butter 
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Soups 
Südtiroler Gulaschsuppe   

Zuppa di „gulasch” | South Tyrolean beef and vegetable stew 
Leicht pikant | Südtiroler Rind 

Leggermente piccante | manzo altoatesino 
Slightly spicy | South-Tyrolean beef 

9,90€ | 13,90€ 

Süßkartoffel-Ingwer-Cremesuppe  
Zuppa di patate dolci e zenzero | Creamy sweet potato-ginger soup 

Kreuzkümmel-Haselnuss-Crunch | Sauerteig-Baguette | Kräuterquark  
Crunch al cumino orientale e nocciole | baguette a lievito madre | ricotta alle erbe 

Cumin-hazelnut-crunch | sourdough-baguette | herbal cottage-cheese  
9,90€ | 13,90€ 

Starters 
Karubbenmehl-Ravioli | Ravioli di farina di carubba | Locust bean flour ravioli  

Blumenkohl | heimisches Hirschragout | Salbei | kaltgerührte Preiselbeeren 
Cavolfiore | ragù di cervo nostrano | salvia | emulsione fredda di mirtilli rossi 

Cauliflower | local deer ragout | sage | cold cranberry emulsion 
18,90€ | 22,90€ 

Fussiloni  
Hausgemachter Rohschinken | rote Zwiebel | getrocknete Tomaten | Burrata | Chili 

Prosciutto crudo fatto in casa | cipolla rossa | pomodori secchi | burrata | peperoncino 
Homemade raw ham | red onion | dried tomato | burrata | chili  

18,90€ | 22,90€ 

Buchweizen-Käsepressknödel  
Canederlo pressato al formaggio e grano saraceno | Pressed dumplings with buchweat-cheese 

Pecorino | Butter | gedünstetes Kraut | gebeizter Saibling  
Pecorino | burro | cavolo al vapore | salmerino marinato 
Pecorino | butter | steamed cabbage | marinated char 

18,90€ | 22,90€ 
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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 | Kartoffel-Crispers | BBQ-Dip | Trüffelmayo | Joghurtsauce 

Verdure grigliate | patate Crispers | dip BBQ | maionese al tartufo | salsa allo yogurt 
Grilled vegetables | potato Crispers | BBQ-dip | truffle aioli | 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 South Tyrolean Beef 300 gr. | 500 gr. 
35,90€ | 47,90€ 
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Geschmorte Lammstelze | Stinco d’agnello brasato | Braised lamb shank 
Artischocken | Ofenkartoffel | Portweinjus 
Carciofi | patate al forno | jus al vino porto 
Artichokes | baked potatoes | port wine jus 

34,90€ 

Wagyu Beefsteak Flat Iron ca. 300 gr.  
Grillgemüse | Ofenkartoffel | Portweinjus 

Verdura grigliata | patate al forno | jus al vino porto 
Grilled vegetables | baked potatoes | port wine jus 

89,90€ 

Berggarnelen Eintopf | Stufato di gamberi di montagna | Mountain shrimps stew 
Almkräuter | Limette | Knoblauch | Sauerteig-Baguette 
Erbe alpine | limette | aglio | baguette a lievito madre 

Alpine herbs | lime | garlic | sourdough-baguette 
35,90€ 

Gebratener Räucherkäse | Formaggio affumicato arrostito | Roasted smoked cheese 
Grillgemüse | Preiselbeer-Meerrettich | Kräuterbrösel 

Verdura grigliata | mirtilli rossi al rafano | briciole alle erbe  
Grilled vegetables | cranberry-horseradish | herb crumbs 

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 

South Tyrolean organic chicken nuggets | Potato Crispers 
18,90€ 

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

11,90€ | 15,90€ 

Desserts 
Topfen-Kaiserschmarrn | Kaiserschmarrn di ricotta | Curd cheese Kaiserschmarrn 

Waldbeeren | Mandeln 
Frutti di bosco | mandorle 

Wild berries | almonds 
15,90€ | 19,90€ 

Kastanien Crème Brûlée | Crème Brûlée alle castagne | Chestnut Crème Brûlée 

Südtiroler Zwetschge | Rotwein 
Prugna altoatesina | vino rosso  

South tyrolean plums | red wine 
13,90€ 

Zirben Panna Cotta | Panna Cotta al pino cembro | Swiss pine Panna Cotta 
Honig Eis | Schokoladencrumble | Wild Craft Gin-Ganache 

Gelato al miele | crumble di cioccolato | ganache al Wild Craft gin 
Honey ice-cream | chocolate crumble | Wild Craft gin ganache 

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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