WELCOME TO OUR HOTEL AND RESTAURANT BERGWELT

ENJOY YOUR MEAL!
JOHANNES GRÜNER WITH FAMILY AND TEAM

Starters
Baked potato - pumpkin bags
refined with sour cream dip - 9,90

Carpaccio of deer
with sautéed mushrooms, shredded parmesan and cranberries - 15,90

Soups
Clear beef soup with sliced pancakes - 15,90

Cream soup of chestnut
refined with baked duck bonbon - 6,50

Salads
Green salad with baked pikeperch cheeks
refined with sauce remoulade and apple slices - 16,20

Grilled goat cheese wrapped in bacon
on romaine lettuce, refined with maple syrup and glazed nuts - 16,20

Mixed salad - 5,20

Homemade Garlic Bread

- 4,80

Fish
Roasted fillet of pike perch
with lemon sauce and apple - lentil ragout - 19,70

Roasted fillet of char
on creamy tomato - spinach risotto - 21,50

Our Specialties

Viennese Escalope of Pork
with french fries and cranberries - 14,90

Mixed grill of Beef, Pork and Turkey
with fresh vegetables from the grill, french fries and herb butter - 19,50

Bergwelt Hauspfandl
Medallions of pork with sauteed mushrooms
gratinated with cheese, served with spaetzle on cream sauce with bacon - 21,90

Pink roasted medallions of deer
served with cranberry sauce, chestnut gnocchi
and creamy savoy with bacon and pear - 26,90

Pink roasted rump steak
served with pepper sauce, potato fritters
and green beans with bacon - 26,90

Vegetarian
Homemade Ravioli stuffed with sweet potatoes and truffle
tossed in melted nut butter - 13,90

Ötztal spaetzle in cheese cream
with roasted onions - 12,90

For our children
Small Viennese escalope
served with french fries - 9,40

Chicken Nuggets
served with french fries - 8,20

All other dishes can also be ordered in small portions for children. Please ask our service team

Dessert
Warm chocolat cake
with liquid pistachio core, gingerbread ice cream and mandarine ragout - 7,20

Tonka bean parfait
with plump - cinnamon ragout - 6,20

Homemade snow milk
with lot of whipped cream and cinnamon - 6,20

Dessert of the day - 4,50

Cake of the day - 4,50

Pleas ask our service team for our dessert and cake of the day

Allergen labeling:
Food and derived products that trigger allergic reactions or incompatibilities - Regulation 1169/2011 Annex II

"We prepair all our dishes with allergenic substances listed on Annex II of LMIV, cross contacts can not be excluded "

A - Cereals containing gluten
B - Crustaceans
C - Eggs
D - Fish
E - Peanuts
F - Soybeans
G - Milk (including lactose)
H - Nuts (walnuts)
L - Celery
M - Mustard
N - Sesame seeds
O - Sulphur dioxide and sulphites
P - Lupins
R – Molluscs

