STARTERS AND SOUPS

Piquent Beef Tartare with Truffle Mayonnaise,
Crispy Potato Rosti and Salad Garnish

G-E-MK-MD-SP

Romaine Lettuce Hearts

with Caesar Dressing, Honey Tomatoes, Parmesan
and Croutons

with Chicken Strips

with Beef Strips

with Prawns

G-E-F-MK-N-MD-SP

Three Variations of Dim Sum Dumplings

(with Prawn/Chicken/Vegetarian Filling)

served with Wakame Salad,

Daikon Radish and Ponzu Chili Dipping Sauce

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

Classic Viennese Soup:

Flavourful Consommé

with Vermicelly Noodles, Vegetables
and Beef Cubes

G-E-MK-CY-SP

Soup of the Day
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MAIN COURSE

Tournedos of Tyrolean Alpine Ox
served with with Pumpkin Risotto,
Baby Leeks and Rosemary Jus

MK-CY-SP

“Viennese Schnitzel”:
Breaded Veal Escalope served with Cranberries
and Parsley Potatoes

G-E-MK-SP

Organic Chicken Thai Curry
with Wok Vegetables, Mung Beans
and Basmati Rice

P-MK-N-CY-SS-SP

Spaghetti
Bolognese or in Tomato Sauce

G-MK-MD-CY-SP

Fried Label Rouge Salmon
served on Vegetable Curry and Basmati Rice
with Carrot and Ginger Foam

G-I-MK-CY-MD-SP

Vegetarian

Creamy Chanterelle Risotto
with Baby Asparagus, Honey Tomatoes
and Herb Foam

G-E-MK-CY-SP

€ 37.50

€ 32.50

€ 19.50

€ 3550 | € 39.50

€ 23.50

KITZBUHEL
COUNTRY CLUB

DESSERT

Quark & Nougat Dumplings

with Vanilla Rum Sauce,

Fresh Berries and Stracciatella Ice Cream € 14.50
G-E-P-MK-SP

Homemade Apple- or Quark Strudel

with Vanilla Sauce € 850

G-E-P-MK-SP

For more dessert options, please ask
for our Sorbet and Ice Cream Menu.

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



