
 

 

OUR CLASSICS 
& ALTERNATIVES TO THE MENU 

À LA CARTE 
 

Goat Cream Cheese from the Metzler Family | baked in Filo Pastry 

Compote of Walsertal Porcino Mushrooms and young Garlic 

Vinaigrette of IFEN Alpine Blossom Honey and Apple Balsamic Vinegar | Leek Oil 

42 

 

Pot au feu of free range Chicken from Bregenz Forest 

and roasted Duck Foie Gras 

Breast cooked sous-vide | Consommé | Celery | Tortellini | Périgord Truffle 

45 

without Duck Foie Gras     35 

 

Arctic Char from the Holzinger Family in Gunskirchen 

confit in Nut Butter 

Potato Chutney | Verbena Mayonnaise | Imperial Gold Caviar | Tomato Nage 

Entremets           42 

Main Course                    55 

 

CARVED AT THE TABLE FOR 2 PERSONS 

Cutlet of Walsertal Suckling Calf from Müller Farm in Riezlern 

Agnolotti of braised Shank | Périgord Truffle Jus 

Root Spinach Coulis 

per person 55 

 

Sorbet of Thai Mango and Passionfruit 

Coconut Crémeux | homemade crunchy Chocolate 

18 

 

FOR 2 PERSONS FLAMED AT THE TABLE 

Crêpes à la Normandy 

Reisetbauer Apple Brandy from the Oak Barrel | Boskop Apple 

white Cinnamon Ice Cream | caramelised Almonds 

per person  29 

 

Cheese Selection from the Trolley | France and Bregenz Forest 

Mustard and Chutneys from our IFEN Manufactory | rustic Nut Baguette 

25 



 

 

 

SNACKS 
Hot & Cold 

Link‘s smoked Trout | Cucumber | Horseradish | Imperial Gold Caviar 

 
AMUSE BOUCHE 

Norwegian Scallop – slightly grilled 

Steamed Leek | Périgord Truffle Vinaigrette | Hazelnut Panko 

 

 

 

MENU 
 

Duck Foie Gras from Alsace | rawly marinated with white Port 
Confit of Duck Leg | pickled Turnips 

Lukewarm Vinaigrette of wild Marjoram and Pear Vinegar 
 

 

Skrey from Lofoten Islands | pickled and steamed in Brine 
Vine Tomato and Miso Beurre blanc | Radish Ginger Wan Tan 

Green Curry and Coriander Gel | Edamame 
 

 

Bar de Ligne from Brittany | roasted on the Plancha 
Urchin Fish Jus | Amalfi Lemon | fried Artichoke 

Puree of caramelized Tropea Onions and Vorarlberg Crème fraîche  
 

 

Meadow Lamb from Fischer Farm 

Saddle roasted with Raz el Hanout 
Thickened Lamb Fond with Argan Oil |braised Eggplant 

Tajine of Lamb’s Leg | Chickpeas | Fig  
 

 

Cheese Selection from the Trolley | France and Bregenz Forest 
Mustard and Chutneys from our IFEN Manufactory | rustic Nut Baguette 

 

 

Our Idea of a Snowball 
Tarocco Blood Orange | Valrhona Opalys | Orange Blossom Oil 

Tarragon Sorbet | jellied Farm Yoghurt and Pastis 

 

 

 
4 course menu 140 

5 course menu 160 

6 course menu 180 

 
 

All prices in Euro including service charge and currently valid V.A.T. 

Our staff is pleased to inform you about any allergens and additives. 


