STARTERS AND SOUPS

Vitello Tonnato with Flash-Grilled Tuna
served with Caperberries, Rosemary Focaccia
and Wild Herbs

G-E-F-MK-MD-SP

Crispy Prawn Tempura
with Mizuna Lettuce, Sesame Dressing,
Edamame, Daikon Radish and Dipping Sauces

G-C-E-F-P-MK-CY-SP

Fluffy Potato & Black-Pudding Dumpling
served with Creamed Sauerkraut,
Horseradish Foam and Flavourful Veal Jus

G-E-MK-CY-SP

Tri-Tip Beef Consommé
with Vegetables and Semolina Dumpling

G-E-MK-CY

Carrot & Ginger Foam Soup
with Deep-Fried Kimchi Gyoza

G-E-MK-CY-SP

€ 24.50

€ 2250

€ 19.50

€ 11.50

€ 12.50

KITZBUHEL
COUNTRY CLUB

MAIN COURSE

Grilled Arctic Char Fillet

with Champagne Foam

served on a Creamy Tomato & Rocket Risotto
with Colourful Vegetables

F-MK-CY-SP

€ 31.50| €36.50

Halibut Fillet steamed with Ginger and Coriander,
served with Sweet & Sour Udon Noodles, Bok Choy

and Coconut Foam € 32.50| € 39.50

G-F-P-S-MK-N-CY-SS-SP

“Tafelspitz” (Tender Boiled Tri-Tip) of Alpine Ox
with Crispy Fried Potatoes, Puréed Spinach,
Chive Sauce and Apple & Horseradish Sauce € 36.50

G-E-MK-MD-CY-SP

“Poulet Noir” Chicken Breast
in a Fruity Curry Sauce
served with Banana Fritters and Rice € 34.50

G-MK-CY-SP

Viennese Schnitzel
(Breaded Escalope) of Veal
with Cranberries and Parsley Potatoes € 37.50

G-E-MK-SP

Chanterelle Pasta:
Delicate Tagliatelle with Parsley
in a Creamy Chanterelle Sauce € 26.50

G-E-MK-CY-SP

Hors d’Oeuvres | Bread, Butter, Spreads, Amuse-Gueule and Friandise | € 6.50

DESSERTS AND CHEESE SELECTION

Dessert variation ala KCC € 21.50
G-E-P-MK-SP

Pavlova with Forest Berries
and two Vanilla Variations € 14.50

G-E-P-MK-SP

Chocolate Soufflé with Vineyard Peach,
Mascarpone and Caramel Ice Cream € 14.50

G-E-P-MK-SP

French Raw-Milk Cheese
and Tyrolean Alpine Cheese
with a Selection of Chutneys € 21.50

MK-MD-SP

G -Gluten | C- Crustaceans | E- Eggs | F- Fish | P- Peanuts | S- Soybeans | M - Milk | N- Nuts | CY- Celery | MD- Mustard |SS - Sesame Seeds | SP- Sulphites | L- Lupin | M- Molluscs



