
 
 
 

 
 

 
 

 
 

 
 
 
 

A warm welcome! 
 

THE SOUTH TYROLEAN INN – A PLACE TO FEEL AT HOME: 
WHERE AUTHENTIC CULINARY TRADITIONS ARE CHERISHED AND LIVED. 

 
THE TAUBER FAMILY AND TEAM 

 
 
 

 
 

LUNCH  12.00 – 14.00 
DINNER  18.30 – 20.30 

 
 

 

 

  



Wines from South Tyrol by the glass 0.1l (or 0.25 / 0.5 l)  
 

 

White wines        0.5 l 
 
Cuvee Syvi 
Winery Klaus Lentsch 5,-  20,- 

 

Pinot Blanc “Ebner”  
Winery Ebner 6,-  24,- 

 

Pinot Grigio “Finell“  
Winery Pitzner  6,-  24,- 

 

White table wine  
Winery Caldaro          2,-   10,- 
 

Red wines   0.5 l 
 
St. Magdalena “Malanders” 
Winery Pitznerhof 6,-  24,- 

 

Pinot Noir “Vinschgau“ 
Winery Meran 6,-  24,- 

 

Lagrein Riserva “Amperg“ 
Winery Klaus Lentsch 7,-  28,- 

 

Cuvée “Feld” Riserva Merlot/Cabernet 
Winery Kaltern 6,-  24,- 

 

Table wine Kalterersee  
Winery Kaltern  2,-  10,- 
 
 
Soda water 0,75 l   3,- 
 

Sparkling mineral water 0,75 l 5,- 
 
Spring water / carafe 1 l 2,5 

 
 

Can't find what you're looking for? Ask for our wine list 
 
  



 
 

Summer MENU 
 
 
 
 
Vegetable tartare from fennel, carrots and mint 
on homemade focaccia bread     15,- 
 
 
 
 
Local burrata on Mediterranean vegetables, 
Basil pesto and roasted almonds   16,- 
 
 
 
 
Potato-chanterelle-tartare 
with homemade grissino   16,- 
 
 
 
 
 
Mixed Salad  6,- 

 
 
 
 
The Best from the Mountains 
Cheese from the Montal bunker 
and naturally cured South Tyrolean Speck  IGP  16,- 

 
 
 

 

 



 
 

summer MENU 
 
 
 
Bacon dumpling in the soup   8,- 
 
 
 
 
 
Homemade ravioli 
filled with smoked curd cheese and feta cheese  15,- 

 
 
 
 
 
Homemade Spaghettoni 
with cherry tomato confit, local burrata,  
zucchini and basil      17,- 
 
 
 
 
 
Summer vegetable roll with sour cream dip 
on fruity rocket-walnut salad    19,- 
 
 
 
 
 

 
  



 
 

SPRING MENU 
 
 
 
 
Meatballs made from veal from our own farm 
with mashed potatoes and vegetables    20,- 
 
 
 
 
 
Venison goulash 
with bacon dumpling and red cabbage  25,- 
 
 
 
 
 
Viennese schnitzel of pork or veal 
with roasted potatoes and cranberries     23,-/25,- 
 
 
 
 
 
Fillet of Passeier Valley char, gentle roasted 
on green spelt-vegetable risotto  
and sweet potato wedges    28,- 

 
 

  



 
 

Dessert 
 
 
 
Yogurt parfait 
with peach-mint salad   8,5 
 
 
 
 
 
Chocolate mousse “Tschurtsche”  
with spruce shoots and wild berries   8,5 
 
 
 
 
 
Curd dumpling stuffed with apricot  
served with cinnamon breadcrumbs   8,5 
 
 
 
 
 
Raspberry love  
(hot raspberries, vanilla ice cream, whipped cream)  10,- 
 
 
 
 
 
Cakes from our oven     5 – 6,- 
 

 
 

  



 

 

 

 

For information regarding food intolerances or allergies,  

please do not hesitate to ask our service team. 

 

 

Origin of Meat, Dairy Products and Eggs 
 

We always strive to use locally sourced ingredients. In particular, we make every 
effort to obtain products from the surrounding area, including eggs from 

Auslugerhof Farm, meat and sausages from Baumgartner Butchery, and organic 
vegetables from local suppliers. Whenever necessary, ingredients from within the 

EU may be used. 

 

 

 

 

Cover charge     2,- 

Bread from a South Tyrolean bakery    3,- 

 

 

 
VEGETARIAN 

 
VEGAN POSSIBLE 

 
          GLUTENFREE POSSIBLE  

 


