
 

 
 

 

bavarian  game dishes 
 

 
 

Duck Liver Parfait 
Cumberland Sauce | Waldorf Salad | Brioche 

€ 19 
 
 

Venison Carpaccio 
Black Nuts | Raw Marinated Red Cabbage | Cranberry 

€ 20 
 
 

Red Wild Pâté 
Port Wine Plum | Sweet and Sour Pickled Porcini Mushrooms | Lamb´s Lettuce 

 € 18 
 
 

Wild Game Consommé  
Ravioli with Porcini Mushrooms | Thyme 

€ 13 
 
 

Pumpkin Ginger Soup 
Wild Ham | pickled Pumpkin | Pumpkin Seed Oil 

€ 12 
 
 
 
 

Our Wine Recommendation:  
 

2019    Amarone Classico | Marchesi Fumanelli | Valpolicella, Italy 
 

€ 10 | 0,1l 
€ 19 | 0,2l 

  € 63 | 0,75l 

 



 

 
 

bavarian  game dishes 
 

Braised Venison Roast 
Cranberry Pear | Creamed Savoy Cabbage | Bread Dumplings 

 € 32  
 

Pheasant Breast 
-wrapped in Bacon- 

Glazed Grapes | Wild Broccoli | Celery Purée 
€ 32 

 
Wild Hare Leg 

Pinot Noir Sauce | Caramelized Pointed Cabbage | Potato Noodles  
€ 44 

 
Local Deer Goulash 

Apricot | Red Cabbage | Spaetzle  
€ 33 

 
Wild Boar Roast 

Pepper Cream Sauce | Bacon Rose Cabbage | Potato Croquettes 
€ 29 

 
Wild Boar Sausage 

Mustard | Sauerkraut | Mashed Potatoes  
€ 25 

 
 
 
 

For two People carved at the Table … 
 

Roasted Saddle of Local Deer 
Juniper Sauce | Chanterelles | Cranberry Pear | Bacon Brussels Sprouts | Red Cabbage | 

Spaetzle 
 

€ 59 per Person 
  



 

 
 

 

 
Small Delicacies 

 
 
 

Cover Charge 
-per Person- 

Freshley Backed Farmhouse Bread | Mini Pastries | Homemade Spread | Butter 
€ 6 
 
  

Duet of Salmon 
 Honey Mustard Sauce | Potato Rosti | Wild Herb Salad  

€ 18 
 

 
Tabbouleh 

Harissa | Fig | Feta cheese | Mint 
€ 16 

 
 

Beef Tatar  
Shallots | Capers | Anchovies | Toast | Butter 

€ 19 
 

 
Beef Consommé 

Semolina Dumpling | Chives 
€ 9 

 
 

Bouillabaisse “Gut Ising” 
Vegetables | Lemongrass | Ginger | Tomato 

€ 16 

 
 
 



 

 
 

 
 

Sprouts 
 
 
 
 

Salad “Gut Ising” 
Mixed Greens | Dwarf Tomatoes | Cucumber | Sprouts | Croutons | Balsamic Dressing 

€ 13 
 

Optional add- on´s: 
 

                        4 King Prawns                                  +€ 13 
     Grilled Vegetables & Goat Cheese                                   + € 11 

                        Roasted Chicken Breast                                                      + € 10 
                        Sautéed Beef Tenderloin Strips                                             +€ 19 

 
 

 

 
Vegetarian & Light 

 
 
 

Stuffed Peppers 
Cous Cous | Feta | Razel Hanout | Potatoe 

€ 23 
 
 

King Oyster Mushrooms in Cream 
Noodle | Grana Padano | Spring Onion 

€ 24 
 
 

Homemade Cheese Spaetzle 
Mountain Cheese | Fried Onions 

€ 19 



 

 
 

 
 

Signature Dishes 
 

 
 

¼ Bavarian Farm Duck 
- Lugeder Farm - 

 Port Wine Plum | Red Cabbage | Two types of Dumplings 
€ 29 

 
 

Boilded Beef Rump 
- Simmered in aromatic spices served in a copper casserole - 

Apple-Horseradish Sauce | Chive Sauce | Creamed Spinach | Roast Potatoes 
€ 32 

 
 

Wiener Veal Schnitzel 
-fried in clarified Butter- 

Lingonberries | Lemon | Parsley Potatoes 
€ 34 

 
 

 
Grilled Salmon Fillet 

Tomato | Basil Pesto | Spinach Risotto | roasted Pine Nuts 
 € 35 

 
 
 

Chiemsee Whitefish Fillet 
Lemon | Sauce Tatar | Potatoes Salad 

€ 28 

 
 

 
 



 

 
 

 
 

Sweet Pleasures 
 

 
Fine Praline Selection 

- 6 Pieces from our Pâtisserie- 
€ 10 

 

 
Almond Millefeuille 

Mascarpone Cream | Raspberry | Mint Pesto 
€ 13 

 
 

Dark Chocolate Mousse 
Mango Ragout | Passion Fruit Sorbet 

€ 13 
 

Fried Apple Rings 
Cinnamon Sugar | Vanilla Sauce 

 € 12 
 

 
„Kaiserschmarrn” 

Plum Compote | Whipped Cream 
-prep. time approx. 20 min- 

€ 18 
 
 

 
Alpine Cheese Selection 
Grapes | Assorted Nuts | Baguette 

€ 15 
 
 

 
 
 



 

 
 

 
Snack Menu 

 

Beef consommé 

Pancake Strips | Chives 
€ 7 

 

Tomato Cream Soup 
Croûtons | Basil 

€ 8 
 

1 Pair Wiener Sausage  

Mustard | Horseradish | Farmer’s Bread 
€ 8 

 

 1 Pair Weißwurst  
Sweet Mustard | Pretzel 

€ 10
 

Wiener Veal Schnitzel  
Lingonberries | Lemon | Parsley Potatoes  

€ 34 
 

Marinated Avocado 
Quinoa | Roasted Cashew Nut | baby Leaf Salad  

€ 16 
 

Snack Platter 
Head Cheese | Mountain Cheese | Pepper Sausage | Raw Ham | Radishes Pickles | Meatballs | 

Obazda | Smoked Meat | Stumhofer´s Farmhouse Bread | Freshly Backed Pretzel 
 € 19 

 
Club Sandwich 

Chicken Breast | Bacon | Fried Egg | Cocktail Sauce | French Fries 
€ 19 

 
 

Tomato-Mozzarella Sandwich 
Buffalo Mozzarella | Basil Pesto | Arugula | Pine Nut  

€ 12 
 

Salad “Gut Ising” 
Mixed Greens | Cocktail Tomatoes | Cucumber | Sprouts | Croûtons 

Balsamic Dressing 
€ 10 

 
                                 4 King Prawns          +€ 13 
                                 Grilled Vegetables & Goat Cheese                     +€ 11 
                                 Grilled Chicken Breast                                     +€ 10                                   
                                 Grilled Beef Tenderloin Strips                       +€ 19 

 


