
DESSERTS
NEW YORK CHEESCAKE

SORBET OF THE SEASON

CRÈME BRÛLÉE

BAR SNACK
TARTE FLAMBÉE

Alsatian style or 
vegetarian with vegetables

STARTERS MAIN COURSES
BURRATA

Tomatoes | Basil |  Pine nuts

PRAWN SALAD

Mixed salad | Roasted prawns | House dressing

CRISPY ALPINE CHEESE

Wild herb salad | Fruity dressing

FINGER FOOD PLATTER 

Asian-style wings | Spring Rolls |   Prawns |
Calamari Fritti |  Dips | Perfect for sharing

DRY-AGED RIBEYE STEAK

Baked potato | chanterelles | Café de
Paris butter |  300g

BOLOGNESE ALPIN STYLE

Game meat | Rigatoni |  Pecorino Sardo

BELAVITA BIG MAC

Beef-Patty | Cheese | Parmesan f ries

BEEF GOULASH

Bread dumplings | Pickles | Sour cream

CHEESE SPÄTZLE

Mountain cheese | Crispy onions

CHAR FILLET

Wild Broccoli |  Tomatoes | Veltliner foam

SOUPS
FRITTATEN - SOUP

Clear beef broth | pancake strips | f resh chives

TOMATO SOUP
Croûtons | Basil

PORCINI GIRASOLI

Cheese | f resh herbs
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Allergens & Additives: 
Our service staff will  be happy to provide you with information about any allergens and additives contained in our dishes.


