
Some of these dishes can be adapted to gluten or lactose intolerances. All our fish assortment comes from sustainable sources. Some fresh products of animal 
and plant origin are subject to a blast chilling on site to guarantee the quality and the safety, according to HACCP plan - Reg. CE 852/04 and Reg. CE 853/04. For 
further information our staff is at your disposal. 

 

 

 

OUR STARTERS AND SNACKS 
 
TOMATO SALAD  
cucumber, buffalo mozzarella, olives,  
grilled corn cob, Altamura bread  
and yogurt 
 

Euro 28 

CLASSIC CLUB SANDWICH   
(20 min. waiting time) 
chicken cooked at low temperature, 
paprika mayonnaise, tomato, egg, bacon 
and iceberg lettuce  

 
 

Euro 31 

 

OUR DESSERTS 
 
 

TART 
seasonal fruits and pastry cream 
 

Euro 10 

SACHER  
sponge cake, apricot and chocolate 
 

Euro 10 

TIRAMISÙ 
mascarpone, coffee and cocoa 
 

Euro 10 

PIE 
lemon and strawberry 
 

Euro 10 

MY STRUDEL 
shortcrust pastry, apple, raisins  
and cinnamon 
 

Euro 10 
 

 
                    vegetarian                              gluten free 

 

                    vegan                                      local product 
 

 

 

 

OUR WARM DISHES 
 
VEGETABLES SOUP  
rye bread and basil 
 

Euro 23 

TAGLIATELLE OF FRESH PASTA 
porcini mushrooms and truffle 
 

Euro 31 

HAMBURGER “ALPENROYAL”  
tomato, iceberg lettuce, alpine cheese, 
tartar sauce and French fries 
 

Euro 29 

GRILLED SEA BASS  
thyme vegetables and sweet-sour 
sauce 
 

Euro 39 

VEAL CUTLET  
french fries and cranberry jam 
 

Euro 30 
 

 
 

SPECIALITY IRANIAN CAVIAR 
(upon order 3 days before) 

 
Caviar Kaluga Amur 30 gr. 
Caviar Kaluga Amur 50 gr. 
Caviar Calvisius 30 gr.   

 
Euro 200 
Euro 300 
Euro 250 

Caviar Calvisius 50 gr.   Euro 350 
Caviar Beluga 30 gr. Euro 590 
Caviar Beluga 50 gr 
 
Buckwheat flour blinis served with Balik 
salmon tartare, cucumber and sour cream*  
 
Beef carpaccio with truffle and potato rösti* 
 
 

Euro 960 
 

Euro 60 
 
 

Euro 60 
 
 

*Both dishes must be served with a caviar portion. 
Minimum order 2 persons (also different dishes). 
 
 

 
The bar has always been the ideal place to enjoy a good coffee, tea or an aperitif, to meet and share moments. 
Today it also becomes the occasion to delight the palate with small snacks and dishes that combine international 
flavours, in an atmosphere that only this corner of the hotel can offer us. 
 

The Executive Chef Mario Porcelli 
 


