
Welcome in our restaurant 
 

…………………………………………………….. 
 

…to start we recomend our house aperitif: 
 

Kir Apple     € 5,50 

(Prosecco with our fresh applejus) 

Tiroler Radler    0,5 € 6,20 
(Forstbier with our homemade applejuice) 

 

…starter & antipasti… 
 

Tartar of trout salmon 
with homemade apple cream and fig–nut bread   € 16,40 

 

Tirolean Antipasto - plate 
with speck and cheese from our area € 15,50 

 

Fesh tomatoe Carpaccio with cream cheese (= similar like mozzarella) 
with crispy bread chips   € 14,90 

 

“Vitello tonnato”...  € 16,90 
tenderly sliced veal, slowly and gently cooked, 
served with tuna sauce and capers 
…we reccomand you also a garlicbread  € 3,90 

 

Our trio of „Bruschetta“  € 15,20 
 Tomato and ruccola, olives, mushrooms and cream cheese 
 

…soups… 
 

Tomato cream soup 
      with homemade bacon grissino    € 7,90 

 

Clear soup with  
bacon dumpling     € 7,20 

 

…ask also for our soup oft he day        
 

 



…home made warm appetizer… 
 

Beetroot-Gnocchi  € 14,90 
         with apple cubes and a delicate horseradish cream 
 
Homemade ravioli € 14,50 
         filled with chanterelles and ricotta 
 
Risotto with basill pesto     € 14,50 
         and fresh cheese  
 
Homemade nettle dumplings  

with fresh chanterelle ragout  €16,90 

…salad dishes as starter or side dish… 
Rucola salad with tomato and parmesan cheese    € 7,50 

 

Little mixed salad    € 6,90 

 

Cabbage salad with bacon stripes     € 6,10 
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…our fish dishes 
 

Fillet of trout char  
served on a light zucchini cream with salted potatoes   € 23,80 
“We recommend also a rucola salad  
with tomato and parmesan cheese    €7.50 
 

Grilled Octopus 
on potato–lemon purée with beetroot cubes   € 27,80 

 
Pike-perch fillet 

nestled on „fregola sarda“ (=a sardinien pasta)  
with a fragrant seafood broth and tender mussels   € 28.50 

 
…our recommented white wine: 

South Tyrolean Chardonnay  
(fresh light white wine with fruity notes of pineapple and melon) 
 

…salads, vegetarian & co as a main dish 
 

Sonne´s Chef- salad 
slices of roasted chicken breast on mixed salad 

with herbs croutons and cheese € 18,50 
 

…or with fresh cheese          € 18,50 

 

Summer Salad “beetrot“  
with fine goat cheese, Tyrolean walnuts, 
apple slices and blossom honey      € 18,20 

 
Quinoa Salad “Guacamole Style” 

with tomato and avocado, 
served on zucchini cream with a quail egg      €18,90 

 

..the bread recommendation 
 

Little bread basket ,…with 2 breads, grissini           € 2,50 

and salted butter          € 3,90 

 

Garlic- baguette     € 3,90 



…main courses 
 

„Wiener Schnitzel“  - crumbed pork cutlet € 17,50 

with french fries or potato salad  

...we recommend also mixed salad   € 6,90 
 
 
 

…our signature dish….you have to try it:  

Tyrolean calfs liver   € 22,90 
with bacon and apple stripes and roasted potatoes    

 

…our recommented red wine: 

Vernatsch, from our village: 
light red wine, fruity, mild and elegant in the nose, dry 

 
 
 

Chicken breast strips  

in curry sauce with vegetables and rice      € 25,70 
 
 
 

The saddle of lamb 
…grilled and sliced      € 29,70 

on creamy puree of celery, with potatoes and artichokes 
 
 
 

Tagliata of roast beef  
Grilled and thinly sliced   € 27,20 
served on a bed of rocket with fresh tomatoes and shaved Parmesan 
...we recommend potato wedges with sour cream dip – €6.50 

 

 
 
 
 

 

 



…noodles – noodles – noodles… 
 
… welcome in our Spaghetteria … 
 
Spaghetti alla bolognese   € 14,30 

 
 

Spaghetti “Aglio Olio Peperoncino”    € 12,70 
 with fine olive oil, garlic and chili 
 

Spaghetti with pesto  € 14,30 

with fine olive oil, basil, garlic,  
parmesan cheese and almonds  

  

Spaghetti “rosso & bianco”  € 16,80 
 with tomatoe sauce, fresh tomateo,  

creamy cheese and rucola 
 

Mediterranean Spaghetti    € 16,80 
 with vegetables and garlic 
 
 

…our recommented italian redwine: 
½ lt. Montepulciano 
 

…our “permanent guests” eat always 
Black Tagliatelle with prawns  € 16,80 

zucchini, tomato cubes, prawns (6 pieces) with garlic 
 
 

Maccheroni Chef   € 16,80 

with spicy salami, garlic, curry, tomatoessauce and cream 
 
 
 

 

 

 

 



…special tyrolean dish… 
 

Tyrolean dumplings  € 15,20 

Spinach, cheese and mushroom dumpling 
 
 

Cheese Spätzle, homemade  € 15,20 
Spätzle with onion and cheese  

- in addition to cabbage salad with bacon stripes  € 5,30 . …mmmh… 

 
 

Maccheroni “Hirten”  € 15,20 

with ragout, ham, mushrooms, peas, cream and garlic 
 
 

 
 
 

 
 

…with the noodles we recommend you also  

salad dishes as side dish:  

 
Rucola salad with tomato and parmesan chesse    € 7,50 

 

Little mixed salad    € 6,90 

 

Cabbage salad with bacon stripes     € 6,10 

 

Tomato salad with or without onion     € 7,20 

 
 
 

…☺ ☺ We wish you a delicious pleasure ☺ ☺ … 
 

 


