
Unser Team gibt  SOOO WOHL
morgens beim Frühstück,  nachmittags bei  Kaffee und Kuchen

ALS AUCH  abends ihr Bestes,  um Sie mit  traditionellen
und internationalen Gerichten zu verwöhnen.

R E S T A U R A N T  &  S T U B E

I M  H O T E L  A L P E N L A N D
Kulinarik

Vegetarier,  Veganer und Gäste mit  Unverträglichkeiten können sich
auf individuell ,  nach Vorlieben gefertigte Gerichte freuen.

"In unserer Küche trifft  ein junges und kreatives Küchenteam aufeinander,
das unseren Gästen täglich mit  viel  Liebe zubereitete

und schmackhafte Gerichte zaubert."

Our team does SOOO WELL
in the morning at  breakfast,  in the afternoon with coffee and cake

AND ALSO in the evening to spoil  you with traditional
and international  dishes.

Vegetarians,  vegans and guests  with intolerances can look forward to individual  dishes
prepared according to their  preferences at

"A young and creative kitchen team comes together in our kitchen,
to conjure up delicious dishes prepared with love for our guests  every day”



HIRSCH-ROHSCHINKEN |  GERÄUCHERTE ENTENBRUST

W I L D  A U F  W I L D

Apfel-Sellerie-Kren Tartar | Rotwein-Preiselbeer Sauce | Krustenbrot
Deer ham | Smoked duck breast | Apple-celery-horse radish tartar | Red wine-
cranberry sauce | Crusty bread

HIRSCH CARPACCIO                                                                             €  21,00 

EDELGULASCH VOM REH

€ 19,50

Steinpilze | Rucola | Pinienkerne | Feigensenf
Deer carpaccio | Porcini mushrooms | Arugula | Pine nuts | Fig mustard

KÜRBIS-KAROTTENCREMESUPPE  € 8,50

Ingwer | Kürbisöl
Pumpkin-carrot cream soup | Ginger | Pumpkin oil

FETTUCCINE € 19,50

Steinpilze | Wildfleisch Bolognese
Fettuccine | Porcini mushrooms | Minced deer sauce

Eierschwammerl | Kürbis-Serviettenknödel
Venison goulash | Chanterelles | Sliced pumpkin-bread dumpling

HIRSCHRÜCKENSTEAK                                                                        €  42,00

Maroni-Portwein Reduktion | Apfelrotkraut | Mandelkroketten                                                                     
Deer steak | Chest nut-port wine reduction | Red cabbage with apple | Croquets
with almonds

BARBARIE-ENTENBRUST                                                              €  36,00 

Orangen-Sauce | Chicoree im Speckmantel | Kürbis-Kartoffelstampf
Duck breast | Orange-sauce | Chicory wrapped in bacon | Mashed potatoes and pumpkin

WILD-BURGER                                                                               €  21,50 

Hirsch Patty | Blaukraut | Apfel | Brie | Burger Sauce | Süßkartoffel Pommes
Deer burger | Deer patty | Red cabbage | Apple brie | Burger sauce
Sweet potatoes fries

SCHOKOLADEN-MARONI BROWNIE                                            €  9,80 

Granatapfel Sauce | Birnensorbet
Chocolate-chestnut brownie | Pomegranate sauce | Pear sorbet

KÜRBISKERN PARFAIT                                                                 €  8,50

Waldbeeren | Eierlikör-Espuma
Pumkin seed parfait | Wild berries | Eggnog espuma

€ 34,00

AFFO GATE                                                                                       €  6,50

Vanilleeiscreme | Espresso | Mandel Cantuccini
Affogato | Vanilla ice cream | Espresso | Almond cantuccini



RÄUCHERFISCHTELLER                                                               

V O R S P E I S E N  -  S T A R T E R S

Lachs | Makrelle und Forelle | Oberskren | Kartoffelrösti | Toastbrot                                                          
smoked salmon | mackerel and trout | horseradish cream | potato roesti | toast

GRIECHISCHER SALAT                                                                                    
Blattsalat | Gurke | Tomate | Paprika | Oliven | Schafskäse | Balsamico
greek salad | lettuce | cucumber | tomato | bell pepper | feta | balsamico

STEIRISCHER BACKHENDLSALAT                                               
gebackene Hühnerbruststreifen | Kartoffel- Vogerlsalat | Kernöl
fried chicken salad | potatoes | lamb's lettuce | pumpkin oil

KRÄFTIGE RINDSUPPE                                                                   

Wahlweise mit Nudeln | Frittaten | Grießnockerl | Kaspreßknödel 
beef broth | vermicelli | sliced pancakes | semolina | cheese dumpling

KLARE ZWIEBELSUPPE                                                                  

karamellisiert | gratinierter Käsetoast
caramelized onion soup | cheese toast

D,G,A,O,P,C,F,N

A,C,E,F,O,P,H

A,C,E,F,O,P,H

A,C,F,G,L,M

A,F,G,L,M

S U P P E N  -  S O U P S

BÜFFELMOZARELLA                                                                     
Olivenöl-Basilikum-Pesto | Rucola | Tomate | Gurke | Knoblauchbrot
buffalo mozarella | arugula | tomato | cucumber | garlic bread

MINESTRONE                                                                     
A,F,G,L,M

A,C,E,F,O,P,H

klare Gemüse | Fadennudeln
clear vegetable soup | vermicelli

€ 21.00

€ 17.50

€ 18.50

€ 19.00

€ 7.80

€ 8.50

€ 8.50

GEMISCHTER SALAT €  7.20
A,C,E,F,O,P,HSalate der Saison

mixed salad plate 



H A U P T S P E I S E N  -  M A I N  D I S H E S

Petersilienkartoffeln | Preiselbeeren                                                        
fried and breaded veal or pork escalope | “viennese style” parsley potatoes | cranberries

CORDON BLEU VOM HUHN                                                          €  22.00
Erbsenreis | Preiselbeeren
fried and breaded chicken breast with ham and cheese | rice with peas | cranberries

SANKT JOHANNER REINDL                                                          €  25.00
Schweinefilet im Speckmantel | Pilz Sauce | Grilltomate | Brokkoli | Kräuter Spätzle 
pork fillet wrapped in bacon | mushroom sauce | grilled tomato | broccoli | herb spaetzle 

RUMP STEAK                                                                                  €  36.00
Cognac-Pfeffer Sauce | Marktgemüse | Kartoffel-Wedges
sirloin steak | cognac-pepper sauce | seasonal vegetables | potato wedges

LAMMRÜCKENFILET                                                                     €  36.00
Zwiebel-Thymian Sauce | Wirsingkohl | Polenta Creme
rack of lamb fillet | onion-thyme sauce | savoy cabbage | cream polenta

A,C,F,O,P

WIENER SCHNITZEL VOM KALB                                                  €  28.00
WIENER SCHNITZEL VOM SCHWEIN                                          

A,F,G,L,P

G,O,P,M

A,F,G,L,P

€ 22.00

A,C,F,O,P

LACHSFILET                                                                                   €  32.00
Butter Sauce | Blattspinat | Limetten - Risotto
salmon fillet | butter sauce | leaf spinach | lime risotto

A,F,G,L,P

ZANDER FILET                                                                               €  29.00
Kren-Rahmkartoffeln | Gemüsestreifen
pikeperch fillet | horseradish cream potatoes | vegetable strips

A,F,G,L,P

PONGAUER KASNOCK’N                                                               €  16.00
Röstzwiebeln
spaetzle with cheese | fried onions

A,G,L,M,O,P



ALPENLAND BURGER                                                                    €  19.50

B U R G E R  &  P A S T A

Doppeltes Rinderpatty | Speck | Emmentaler | Blattsalat
Tomate | Gewürzgurke | Cocktail Sauce | Sesam Bun | Pommes frites                                                          
double beef patty | bacon | emmental cheese | lettuce
tomato | pickles | cocktail sauce | sesame bun | french fries

CHICKEN BURGER                                                                         €  18.50

A,C,D,F,G,L,M,O,P

A,C,F,G,L,M,PHühnerfilet-Patty | Cheddar | Blattsalat | Tomate | Maiscake
süß-scharfe Sauce | Sesam Bun | Steak-Pommes                                                          
chicken patty | cheddar cheese | lettuce | tomato | sweet corn cake
sweet-spicy sauce | sesame bun | steak fries

VEGGIE BURGER                                                                            €  18.50
A,C,F,G,L,M,N,O,PAvocado-Sojabohnen Patty | Cheddar | Blattsalat | Tomate,

roter Rüben Hummus | Sesam Bun | Trüffel Dip | Süßkartoffel Pommes                                                     
avocado soybeans patty | cheddar cheese | lettuce | tomato
red beetroot hummus | sesame bun | truffle dip | sweet potatoe fries

SPAGHETTI ALLA BOLOGNESE                                                    €  16.00
A,C,F,G,L,M,N,O,PRindfleischsugo | Parmesan                                                         

spaghetti | beef sauce | parmesan cheese

RINDFLEISCH LASAGNE                                                               €  18.00
A,C,F,G,L,M,N,O,Pmit Mozzarella gratiniert                                                        

beef lasagne | gratinated with mozzarella cheese

K I N D E R

SPAGHETTI                                                                                      €  9.50
A,C,F,G,L,M,N,O,PTomatensauce

spaghetti | tomato sauce

SCHNITZEL VOM HUHN                                                                €  12.50
A,C,F,G,L,M,N,O,PPommes | Ketchup                                                      

fried chicken escalope | french fries | ketchup

GRILLWÜRSTCHEN                                                                         €  9.50
A,C,F,G,L,M,N,O,P

GEBACKENE FISCHSTÄBCHEN                                                       €  9.50
A,C,F,G,L,M,N,O,PPommes frites                                                      

fried fish sticks | french fries

Pommes | Ketchup                                                      
grilled sausage | french fries | ketchup



TOMATENCREMESUPPE |  VEGAN                                                   €  9.50

G O - V E G G I E  &  V E G A N

Weißbrot Croutons                                                          
vegan cream of tomato soup | french bread croutons

LASAGNE                                                                                        €  18.00
Grillgemüse | Ricotta | Tomaten-Basilikum Ragout
grilled vegetables | ricotta | tomato-basil ragout

GEFÜLLTER PAPRIKA |  VEGAN                                                    €  18.50
Qunioa | geräucherter Tofu | Süsskartoffel Creme
stuffed bell pepper | quinoa | smoked tofu | sweet potato cream

G,L,M,O,P

A,F,G,O,P

A,G,L,M,O,P

SPAGHETTI                                                                                    €  14.50
Tomaten - Basilikum Sauce
spaghetti | tomato-basil sauce

A,G,L,M,O,P

ASIATISCHER SÜSSKARTOFFEL -  WOK VEGAN                        € 18.50
Gemüse | Ananas | süß - scharfe Sauce | Basmati Reis
asian sweet potato wok | veggies | pineapple | basmari rice

A,G,L,M,O,P



MARGHERITA                                                                                €  11,50

P I Z Z A

Tomaten | Mozzarella | Basilikum                                                               
tomatoes | mozzarella | basil

AL TONNO                                                                                      €  13.80
Tomaten | Mozzarella | Thunfisch | Oliven | Zwiebeln | Basilikum | Knoblauch
tomatoes | mozzarella | tuna | olives | onions | basil | garlic

VENEZIA                                                                                         €  13.90
Tomaten | Käse | Blattspinat | Schafskäse | Speck | Knoblauch | Kräuter
tomatoes | cheese | leavy spinach | feta cheese | bacon | garlic | herbs

CAPRICCIOSA                                                                                 €  13.90
Tomaten | Mozzarella | Schinken | Artischocke | Champignons | Basilikum
tomatoes | mozzarella | ham | artichoke | mushrooms | basil

VEGETARIA                                                                                    €  13.80
Tomaten | Mozzarella | Gemüse 
tomatoes | mozzarella | vegetables

PROSCIUTTO FUNGHI                                                                   €  13.80
Tomaten | Käse | Schinken | Champignons 
tomatoes | cheese | ham | mushrooms

DIAVOLO                                                                                         €  14.80
Tomaten | Mozzarella | Salami | Pfefferoni | Paprika | Oliven “scharf” 
tomatoes | mozzarella | salami | peppers | bell peppers | olives “spicy”

MEXICANA                                                                                      €  14.80
Tomaten | Käse | rote Bohnen | Mais | Salami | Speck | Chili | Pfefferoni | Paprika
tomatoes | cheese | red beans | sweet corn | salami | bacon | chili | paprika | mild peppers

TROPICALE                                                                                     €  13.80
Tomaten | Käse | Schinken | Ananas
tomatoes | cheese | ham | pineapple

A,C,G,L,M,O,P

A,B,D,G,L,M,O,P

A,G,L,M,O

A,G,L,M,O

A,D,F,G,M,O,P

A,G,L,M,O

A,G,L,M,O,P

A,G,L,M,O,P

A,G,L,M,O



APFELSTRUDEL                                                                               €  8.80

D E S S E R T  -  S W E E T S

Vanille Sauce                                                          
apple strudel | vanilla sauce

TOPFEN-ZWETSCHKEN KNÖDEL                                                 €  10.50
Zimt-Zuckerbröseln | Walnuss Eiscreme
curd cheese- plum dumplings | sugar-cinnamon crumbles | whole nut ice cream

HEIDELBEER-TIRAMISU                                                                €11.50
weiße Schokoladen Sauce
blueberry tiramisu | white chocolate sauce

A,C,F,G,O,P,S

G,L,M,O,P

A,F,G,O,P

KAISERSCHMARREN                                                                     €  16.00
Rosinen | Zwetschkenröster oder Apfelmus
the ‘’Emperors’’ favorite dessert | cut-up and sugared pancakes
with raisins | stewed plums or apple sauce

A,C,G,O,P

SCHOKO-EISPALATSCHINKEN                                                     €10.80
hausgemachte Pfannkuchen | Vanilleeis | Schokosauce | Mandelsplitter 
homemade pancakes | vanilla ice cream | chocolate sauce | almonds

A,G,L,M,O,P

SOMMERZEIT = EISZEIT                                               
große Auwahl an Sorbets | Eiscremen | Eisbecher 
bitte fragen Sie unsere Service-Mitarbeiter nach unserer Eiskarte
SUMMER TIME = ICE CREAM TIME
large selection of sorbets | ice creams | ice cream coupes
please ask service staff for the ice cream menu


