STA
RT
ERS

@ Tuna Steak

Sesame-crusted tuna steak served
with avocado, ponzu mayonnaise,
thyme-infused pineapple

and hibiscus caviar

23,20 -

(X Ceviche

Sea bass ceviche served with salad,
sweet potatoes, corn, and onions

22,30 -

Beef Tartare (160 Q)

Tasty beef tartare with
toasted bread, salted butter
and marinated red onions

25,60 —

Caesar Salad a la Traube

Brazilian salad with
cherry tomatoes, carrots,
chicken fillets, boiled egg,
bread croutons and
Grana cheese shavings

18,80 —

Pralines

Fried potato pralines served with
rabbit ragout, smoked yellow pepper
cream and baby lettuce salad

19,30 -

Greek Salad

Greek salad served with avocado,
cherry tomato confit, cucumbers,
feta, Kalamata olives, marinated

red onion, roasted peppers, arugula,
lemon and oregano oil, Greek
lemon yogurt cream, and crispy
pastry sheet

17,30 -

SO
UP

Consommeé with Dumplings

Consommeé with Tyrolean
Speck and Liver dumplings

13,50 -

Black Bread Soup

Savoy cabbage and rye
bread soup served with
fried potato and bacon dumplings

15,90 -

Celeriac & Truffle
Cream Soup

Celeriac and truffle cream soup
served with crispy egg yolk
and truffle mayonnaise

17,00 -

"' This meal is gluten free
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WARM
START
ERS

Casarecce

Casarecce pasta served with
mushroom ragout in mushroom jus
and homemade smoked ricotta

19,80 -

Pressed Dumplings

Pressed grey cheese dumplings
served on spinach purée with chives
butter and crispy roasted onions

18,20 -

Ravioli

Herb potato pockets filled

with autumn vegetables and cream
cheese, served on a potato

and pumpkin mousseline

19,00 -

Tagliatelle

Black tagliatelle served with
prawn and octopus ragout,
saffron and zucchini sauce,
cherry tomatoes, and leek strips

22,80 -

% This meal is gluten free

X Risottino

Creamy radicchio risottino
served with Roquefort
and port-infused pears

22,80 -

*Spaghetti “alla chitarra”

Homemade “Spaghetti alla chitarra’
with raw ham, cherry tomatoes,
fresh truffle and Prosecco foam

23,20 -

South Tyrolean “Schlutzkrapfen”

Homemade bioregional rye ravioli
filled with spinach and ricotta,
served with alpine cheese

and pine nut butter

17,50 -

v 100% Vegan
(gluten free, vegan and lactose-free)

Baked porcini mushroom and
polenta sticks served on marinated
Napa cabbage with carrot cream

19,60 -

*We can prepare this meal with
gluten-free spaghetti for an
extra charge of € 3,00.-

Warm starters can be ordered as
a main course (bigger portion) for
an extra charge of € 3,00.-
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OUR
CLASSIC
DISHES

MAIN
COUR
SE

Beef Goulash

Grandma's beef stew
with speck dumplings

24,90 -

Beef Tartare (240 gr.)

Tasty beef tartare with
toasted bread, salted butter
and marinated red onions

30.50 —

Wienerschnitzel
In butter breaded veal cutlet

with roasted potatoes and

cranberry jam
FROM OUR
WOOD-BUR-
NING OVEN

(X Tagliata

Typical Italian style grilled roast beef
of the South American Black Angus
served with salt flakes, marinated
rocket, Grana cheese shavings and
balsamic mayonnaise

29,90 -

Traube Steak (about 550 gr)
Rib-eye steak with dauphine

potatoes, onion dip, grilled courgettes

RESTAURANT

and balsamic mayonnaise
52,80 —

Suckling Pig Neck

Suckling pig neck served with
a potato, plum, and rosemary
croguette, local apple mousse,
lacto-fermented plum gel,

and summer squash

29,30 -

(X Vitello Tonnato

Lukewarm sliced veal served with
tuna espuma, puffed capers, sweet
and sour Port wine shallots, sprouts,
La Ratte potatoes and veal jus

28,20 -

Saddle of Deer

Saddle of deer served on red
cabbage with summer root
vegetables, blueberry gel,
and juniper crumble

37,80 —

o} Sea Bass Fillet

Sea bass fillet served with
shiitake mushrooms, leeks,
Gewdrztraminer foam,
parsley root, herb oil,

and blackberries

33,20 -

V) Guinea Fowl Breast

Guinea fowl breast served with
Datterini tomatoes, figs, grape gel,
beetroot mousseline, basil
mayonnaise, and rice chips

28,90 —

' This meal is gluten free

TRAUBEN



DES
SER

Apple Strudel

Homemade piecrust apple
strudel with vanilla sauce

8,90 —

X 3 times dark chocolate

Chocolate cake, fluffy
chocolate mousse and praline

13,80.-

Plum Trio

Sweet plum dumpling served with
vanilla sauce, plum slice, and plum
sorbet with poppy seed crumble

14,30.-

Tiramisu

Classic mascarpone cream with
ladyfinger biscuit and fresh fruit

9,60 -

@ Exotic Variation
(Vegan, gluten- and lactose-free)

Coconut mousse,

passion fruit sorbet,

mango ragout,

pistachio and matcha tea crumble,
pitaya carpaccio, and

hibiscus gel

12,30 -

Cheese Tasting

Cheese tasting with walnut bread
and slices of dried apricots

20,90 -

"' This meal is gluten free

Cover charge € 1.00/€ 1.50 per person
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