
 

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

 

STARTERS AND SOUPS  

 

Homemade Spring Roll  

with Wagyu Beef, Shiitake  

Mushrooms, Glass Noodles,  

Asian Vegetables, served with Kimci  

Mayonnaise and Unagi Sauce  € 24.50 
________ 

G-E-F-P-S-MK-N-CY -MD-SP 

 

Carpaccio of Label Rouge Salmon  

with Lime Sour Cream,  

 Tomato Vinaigrette 

and Batter Fried Prawn € 22.50 
________ 

G-C-F-MK- MD-SP 

 

Homemade Wild Garlic  

Ravioli served with   

Creamy Asparagus Ragout,  

Parmesan Crisp and Herb Foam   € 19.50 
_______ 

G-E-MK-CY -MD-SP 

 

Prime-Cut Beef Consommé  

with Vegetables and Semolina Dumplings  € 11.50 
________ 

G-E-MK-CY -SP 

 

Wild Garlic Foam Soup 

with Goat Cheese Croûton € 12.50 
________ 

G-MK-CY -SP 

 

MAIN COURSE  

 

Grilled Salmon Fillet  

with Coconut Foam  

served with a Mild Vegetable Curry,  

Sugar Snap Peas, Bean Sprouts  

and Fragrant Rice  €  33.50 | €  39.50 
_______ 

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

 

Grilled Wild-Caught Turbot Fillet  

in a  Bouillabaisse Fond served with Vegetables  

and Pesto Potatoes €   37.50 | € 44.50 
_______ 

F-MK-CY -MD-SP 

 

Piccata of Tyrolean Veal 

served with delicate Fettuccine Pasta 

in creamy Truffle Sauce topped with 

Fresh Truffle Shavings  € 44.50 
________ 

G-E-MK-CY - SP 

 

Flash-Grilled Flank Steak with Port Wine Jus, 

Colourful Grilled Vegetables, 

Sweet Potato Fries and Herb Butter  € 39.50 
________ 

G-E-MK-CY - SP 

 

Viennese “Schnitzel”  

Breaded Escalope of Veal served with Cranberries  

and Parsley Potatoes  € 37.50 
________ 

G-E-MK-SP 

 

Vegetarian 

Creamy Morel and Pea Risotto 

served with two Asparagus Variations  

and Lovage Foam  €   23.50 
_______ 

MK-CY -SP 

DESSERT S  AND CHEESE SELECTION  

 

“KCC” dessert variation € 21.50 
_______ 

G-E-P-MK-SP 

 

Almond & Strawberry Chocolate Bar  

served with Dulce de Leche Ice Cream  €    14.50 
________ 

G-E-P-MK-SP 

 

Pistachio Mousse with White Chocolate  

and Rhubarb Sorbet € 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 


