
SALAD

SMALL SALAD
lettuce | tomatoes | cucumber | carrots

€ 8 

MIXED GREEN SALAD
llettuce | tomatoes | cucumber | carrots |
Feta cheese | radishes | walnuts

€ 11 

MEDITERRANEAN SALAD
arugula | tomatoes | olives | croûtons |
mozzarella | penne pasta | pine nuts

€ 13 

A L L  S A L A D S  A R E  A V A I L A B L E  W I T H  A
C H O I C E  O F

H E R B  V I N A I G R E T T E ,
C A E S A R  D R E S S I N G ,

O R  B A L S A M I C  D R E S S I N G .

COLD CUT PLATTER

“ALLGÄU” PLATTER
Allgäu mountain cheese | Bavaria Blu |
Landjäger | ham | hummus | Obazda

€ 19 

“SENNER” PLATTER
aged mountain cheese (2, 6 & 12
months) | Rubius from St. Mang | Obazda
| cream cheese

€ 17 

“METZGER” PLATTER
Landjäger | Kaminwurz | assorted ham |
fine sliced sausage | pork crackling
spread

€ 16 

BOWL

GREENBOWL
quinoa | lamb’s lettuce | cucumber |
edamame | avocado | nuts | 
green tahini dressing

€ 16 

RAINBOW BOWL
couscous | tomatoes | cucumber |
bell pepper | corn | carrots |
apple red cabbage | tahini dressing

€ 15 

A L L  O U R  B O W L S  A N D  S A L A D S  C A N
A L S O  B E  O R D E R E D  W I T H  A N

A D D I T I O N A L  T O P P I N G  
F O R  A  S M A L L  S U R C H A R G E :

C H I C K E N  € 3
P R A W N S  € 3

F U N K Y  F A L A F E L  € 2

ANTIPASTI

SMALL PLATTER
grissini | Fontina mountain cheese |
bresaola

€ 10 

BIG PLATTER
walnut bread | Fontina mountain
cheese | mozzarella | Parma ham |
salami | Felino salami | marinated
vegetables

€ 18 

G O O D  T O  K N O W
S E L E C T I O N  O F  A L P I N E

C H E E S E S  A N D  C U R E D  M E A T S

menu

“ A  S M A L L  S E L E C T I O N .  F U L L  O F  F L A V O U R . ”



TARTE FLAMBÉE 

ALSATIAN STYLE
crème fraîche | ham | spring onions

€ 13 

GREEK STYLE
crème fraîche | feta-style cheese | 
mild peppers

€ 12 

NORDIC STYLE
crème fraîche | smoked salmon | leek |
dill

€ 14 

D E S S E R T

APPLE STRUDEL € 8 

CAKE OF THE DAY € 5 

ICE CREAM SCOOP 
choice of flavour

at € 2 

AFFOGATO
espresso | vanilla ice cream € 4 

PINSA
MARGHERITA
San Marzano tomato | mozzarella |
arugula | olive oil

€ 14 

PROSCIUTTO
San Marzano tomatoes | mozzarella |
Parma ham | balsamic vinegar

€ 16 

BURRATA
San Marzano tomatoes | burrata |
basil | balsamic vinegar | olive oil

€ 17 

MUSHROOM
San Marzano tomatoes | mozzarella |
fresh mushrooms

€ 15 

G O O D  T O  K N O W
S E L E C T I O N  O F  A L P I N E

C H E E S E S  A N D  C U R E D  M E A T S

menu

S M A L L  &  F I N E
A L L  D A Y

F R O M  2 : 0 0  P M  T O  1 0 : 0 0  P M ,
E N J O Y  M A X I M U M  F L E X I B I L I T Y :

O R D E R  F R O M  O U R  M E N U  W H E N E V E R
I T  S U I T S  Y O U R  S C H E D U L E  A N D

P L A N S  F O R  T H E  D A Y .
 W H E T H E R  A F T E R  A  M O U N T A I N  H I K E ,

 F O R  A  C O Z Y  B R E A K  I N  B E T W E E N ,
O R  A S  A  R E L A X I N G  W A Y  T O  R O U N D

O F F  A N  E V E N T F U L  D A Y  –
 W E  A R E  H E R E  F O R  Y O U

T H R O U G H O U T  T H E  D A Y  W I T H  S M A L L ,
E X Q U I S I T E  T R E A T S  A N D  L O V I N G L Y

P R E P A R E D  S P E C I A L T I E S .

O U R  B A R  I S  O P E N  U N T I L  1 0 : 3 0  P M
A N D  I N V I T E S  Y O U  T O

 U N W I N D  A N D  L E T  A  B E A U T I F U L  D A Y
I N  T H E  M O U N T A I N S  C O M E  T O  A

R E L A X E D  C L O S E .

“ A  S M A L L  S E L E C T I O N .  F U L L  O F  F L A V O U R . ”
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