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Wir freuen uns, Sie von Dienstag bis Sonntag in unserem Gourmetrestaurant sowie an unserer Bar 
oder Sonnenterrasse begrüßen zu dürfen! 

Tischreservierungszeiten: 

MI – SO:  18.00 – 20.00 Uhr 
Barsnacks: MI - SO: 18.00 – 21.00 Uhr 
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sample menu  
 

GOURMETMENU by DENNIS ILIES 
 
 
 

QUARTER CENTURY 
VINSCHGERL | CURED CHAR | RADISH 

CHAR "MÜLLERIN STYLE" | LEMON | PARSLEY 
 BEETROOT CANELÉ | SMOKED CHAR | HORSERADISH 

 
TYROLEAN "JAUSE" 

 
FOREST & MEADOW  

 

- 
 

PERCH “HAUSFRAUENART” 
CUCUMBER | APPLE | POTATO | RED ONION 

 
* STUFFED CHICORY  

ORGANIC FOIE GRAS | TRUFFLE | ROQUEFORT | ALMOND 
 

SALMON TROUT 
ALPINE PRAWN | MOUNTAIN XO SAUCE | PINEAPPLE | WHITE PEPPER 

 
* TYROLEAN GREY BEEF  
THE UNEXPECTED PARTS 

SPINACH | GARLIC | ANCHOVY 
 

PIGEON 
EGGPLANT | GRAPE | CINNAMON | RED WINE JUS 

 

- 
 

INTERMEZZO 
 

- 
 

GRAPEFRUIT 
PECAN | BUFFALO MOZZARELLA | BASIL 

 

- 
 

AMARETTO SOUR 
 

FRUIT TEA 
APRICOT | OSMANTHUS 

CHESTNUT 
 

6-courses € 250,- 
4-courses € 190,-  

(*included in the 6-course menu) 
 
 
 
 

Subject to change. Information about ingredients in our food and drinks that can cause  
allergies or intolerances can be obtained from our service staff upon request. 

No-shows, cancellations (partial or full) within 24 hours of your reservation (72 hours for groups over 6) will be charged € 150,00 
per person from your credit card on file. 


