
  

   
  Vital Winter Kitchen 
 
 
  Starters 
  Endive salad         6,90 € 

with rosemary honey-dressing & baguette 
to select: 
- cold marinated mushroom heads       + 4,50 € 
- fiery beefcubes -warm-         + 5,50 € 
- hot smoked salmon          + 6,50 € 
 
Vitello Tonnato               10,50 € 
from veal, with capers, anchovies, 
a marinated wild herb salad & herb-focaccia 

    
    
 
  Soups 
  Cream soup of coconut & curry     7,80 € 
  with a fried king prawn 

and potato chips 
  
   
  Vegetable broth        5,50 € 

with spelt-pancake roll 
and root vegetables 

 

   
  



 
 

 
Fish main dish 

  Fried fillet of cod         24,50 € 
on risotto with root vegetables       

   
 
  

Main dishes 
  Boiled breast of veal        23,70 € 
  on bouillon-potatoes with fresh horseradish 
 

Stuffed white cabbage                      20,50 € 
  in his own sauce and   

mashed beetroot-potatoes 
     
  Quail breast in a baked coat      25,60 € 
  on green tagliarini (pasta) and herb foam     
         
   
 
  Fried fillet of Iberico-pork       28,90 € 

with pepper sauce, fried polenta and salad    
  

        
  Fried saddle of lamb -rose-      35,70 € 

in a seven-herb-crust with potato fritters 
and ratatouille-vegetables 
  

 
 
 
 
 



 

Vegetarian Menu recommendation 

 
Starter 

  Beetroot carpaccio           7,50 € 
  with orange-vinaigrette, marinated lambs lettuce 
  and herb crostini 

 
 

Soup 
Soup of coconut & curry      6,50 € 

  with potato chips 
   

Main dishes 
  Small bread dumplings           14,50 €  
  on swiss chard in cream and grated mountain cheese 
   
  or 
 
  Vegetarian Burger             16,70 € 

baked falafel with a chili-mayonnaise,  
onions, tomatoes, cucumber in a rustic bread roll 
with fried grated potatoes 

   
 
  Dessert 

Lukewarm pear-tarte       7,50 € 
with parfait of caramelized walnuts  
          
 
as 3-course-menu  29,50 €  

  as 4-course-menu  34,70 € 
 
 
 



 
 
 
Dessert 
Mixed ice cream        4,00 € 
vanilla, strawberry and chocolate ice cream 
with waffle 
 
Mixed ice cream        4,50 € 
vanilla, strawberry and chocolate ice cream 
With waffle and cream topping 
 
„Café Gourmand“        6,90 € 
3 sweet surprises served with an espresso 

 
Cheese selection        7,50 € 
with fig mustard, selection of bread    
and butter 
 
Lukewarm pear-tarte       7,50 € 
with parfait of caramelized walnuts  
        
„Hot love“         6,90 € 
vanilla ice cream with hot raspberries 
and cream topping 
 
Yoghurt–orange terrine       7,00 € 
with port wine apples 
 
Dear guests, if you have allergies, please turn to the service. 
You can get a separate allergy chart if you ask for it.  
 


