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BEWUSST TIROL – CONSCIOUSLY TYROL 
 

CONSCIOUSLY ENJOYING TYROL MEANS SAVORING TYROLEAN PRODUCTS. THIS IS 

THE CENTRAL THEME OF THE INITIATIVE “BEWUSST TIROL”, IN WHICH FARMERS 

AND INNKEEPERS WORK HAND IN HAND TO OFFER YOU A UNIQUE TYROLEAN TASTE 

EXPERIENCE. 

 

 

OUR FOOD 
 

WE ARE MAKING THE FOREMOST EFFORT TO OFFER YOU REGIONAL PRODUCTS 

FROM TYROL. MOST OF OUR PURCHASES ARE THEREFORE PROVIDED BY LOCAL 

FARMERS AND SUPPLIERS. 

 

 

SELECTED PROVIDERS INCLUDE 
 

PIRPAMER MARKUS, VENT (BEEF-, LAMB-, GAME MEAT) 
GSTREIN ARNO, SÖLDEN (GAME, MEAT AND SAUSAGES) 

SCHULTES WERNER, SÖLDEN (GAME MEAT) 
FAMILIE MRAK, LÄNGENFELD (FISH)  
FLORIANIHOF, HAIMING (PORK MEAT) 

KAPELLER FRANZ, MIEMING (POTATOES) 
ERLEBNISSENNEREI ZILLERTAL (MILK AND MILK PRODUCTS) 

HOLZKNECHT ERIKA, LÄNGENFELD (CHEESE) 
BIOHOF GLATZL, HAIMING (FLOUR, POLENTA CORN MEAL) 

PETRA HOLZKNECHT ( EGGS) 

 

 

 

 
 

 

 

 



 vegetarian 

Hors d’oeuvres / Salad 

Beef Tartar / sourdough bread / butter  21,-- 

Barley salad / root vegetables / curd cheese  15,-- 

Winter salad / potatoes / radishes / seeds / bacon / egg 15,50 

 by request without bacon 

 

Cheese dumplings / salad  15,50 

Caesar Salat / Parmesan / bacon / Croûtons 14,-- 

 by request without bacon 

 with chicken supreme 19,50 

 with salmon trout fillet 21,50 

Mixed salad  

 big 13,50 

 small 8,-- 

Leaf salad  7,-- 

Soups 

Goulash soup 9,80 

Cream of asparagus soup / almonds / green apple  10,-- 

Consommé / cheese dumpling 9,-- 

Consommé Celestine 8,-- 



 vegetarian 

 

Main courses  

Wiener Schnitzel – breaded escalope/ French fries or potato salad 27,-- 

Homemade pasta 

 bolognese (100 % beef) 16,50 

 walnut pesto / Roquefort cheese  16,50 

Peasant toast / roast pork / cabbage salad / cheese 16,-- 

Smoked sausage of venison / rosemary potatoes / cabbage salad 17,50 

Fregola sarda / green asparagus / spinach  22,-- 

 

Local beef 

Filet Ladies Cut / French fries / mixed salad 

herb butter 35,-- 

 

 

 

 



 vegetarian 

Desserts 

Affogato – Espresso & vanilla ice cream 5,10 

White chocolate mousse / rhubarb / raspberry 13,20 

Cake natural 5,-- 

 with whipped cream 6,-- 

Apple strudel natural 7,50 

 with whipped cream 8,50 

 with custard sauce 9,-- 

 

 

In case of intolerances or allergies please ask our service staff! 

 

Vent, about 1910 
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Every Wednesday Fondue evening by pre-order 

 

Fondue Bourguignon or Fondue Chinoise 

(2 people or more) per person 49,-- 

• beef-, pork- and chicken fillet 

• vegetables 

• 5 different Fondue sauces 

• french fries, baguette 

• salad bowl 

 

 

Cheese fondue  

(2 people or more) per person 39,-- 

• swiss cheese with kirsch 

• baguette 

• bacon and ham 

• baby potatoes 

• grapes and apples 

 


