
 Vegetarian             Vegan           Dairy-Free            Gluten-Free  

STARTERS & SALADS 

 
Gemischter Blattsalat                                                                                    16 
Rohkost/ Nüsse/ Champagner-Dressing        
Mixed seasonal salad/ crudites/ nuts/ Champagne dressing 
 

Burrata                      23  
Heirloom Tomaten / Pistazienpesto / Parmesan / Kresse 
Burrata / Heirloom tomatoes / pistachio pesto / parmesan cheese / 
watercress 
 
Unser Salat Nicoise                                                                                         29 
Kalamata Oliven/ frisches Marktgemüse/ Gelbflossen-Thunfisch  
Salad Nicoise/ Kalamata olives/ fresh market vegetables/  
yellowfin tuna 
 
 

CLASSICS 
 

Schinken- & Käse-Toast        18 
Tiroler Kochschinken/ Bergkäse  
Ham and cheese toast/ Tyrolean ham/ mountain cheese  
 
Unsere Soul Food Classics        29 
Chicken Wings/ Chicken Nuggets/ Mozzarella Stäbchen/  
Pommes frites/und Dips 
 
Bavarian Clubsandwich        33 
Regionale Hähnchenbrust/ Landei/ Tiroler Speck/ Pommes frites/ 
Regional grilled chicken breast/ farm egg/ Tyrolean bacon/ 
French Fries 
 
Geräucherter Lachs         32 
Brunnenkresse/ Kartoffelrösti/ Sahnemeerrettich,  
Smoked salmon/ Watercress/ hash browns/ creamed horseradish   
 
B L T Sandwich        33 
Tiroler Speck/ Tomaten/ Salat/ Süßkartoffel-Pommes/Limettencreme  
B L T Sandwich/ Tyrolean ham/ tomatoes/ salad/ sweet potato fries/  
lime creme  
 

Caesar Salat (vegetarian option available)     24 
Parmesan/ Croûtons/ Sardellen/ pochiertes Ei 
Mixed Salad/Parmesan cheese/ croutons/ anchovies/ poached egg 
 

Gegrillte Perlhuhnbrust      27 
Grilled guinea fowl breast  
 
Gegrillte Riesengarnelen      28 
Grilled king prawns 
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ORIENTAL HERITAGE 
 
Tom Kha Gai          15 
Kokosmilch/ Zitronengras/Maishähnchen  
Tom Kha Gai/ Coconut milk/ lemongrass/ cornfed chicken  
 
Thailändischer Rindfleischsalat       29 
Koriander/ Tomaten/ Gurken/ rote Zwiebeln 
Thai Beef salad/ coriander/ tomatoes/ cucumber/ red onions  
 
Saté-Spieße          16  
Erdnuss-Soße/ asiatischer Salat/geröstete Erdnüsse  
Satay skewers/ Peanut dip/ Asian salad/ roasted peanuts 
 

Gaeng Keow Wahn (vegetarian option available)      32  
Grünes Curry/ Perlhuhnbrust/ buntes Gemüse/ japanischer Reis  
Gaeng Keow Wahn/ Green curry/ guinea fowl breast/  
mixed vegetables/ Japanese rice                
 
 

LOCAL 
 
Cremige Tomatensuppe (glutenfree option available)    10,50 
frischer Basilikum und Knoblauch- Croûtons 
Creamy tomato soup/ fresh basil/ garlic croûtons 
 
Mandarin Currywurst        24 
Gebrühte Bockwurst, serviert in 4 Varianten mit Pommes Frites 
Brewed sausage/ served with 4 types of dips and French fries 
 
Wiener Schnitzel vom Kalb        35 
geschwenkte Risolée Kartoffeln, Preiselbeeren und kleinem Salat 
Escalope of veal/ pan fried risolee potatoes/ cranberries/ 
seasonal salad 
 
Gebratenes Rinderfilet vom Chiemgauer Weidetier    42 
regionales Bio-Gemüse und getrüffeltem Selleriepüree 
Filet of Bavarian Beef/regional vegetables/truffled celery puree 
 
Regionaler Zander         38 
auf der Haut gebraten, mit Wildkräuterrisotto und Safranschaum 
Grilled Filet of pike perch/ wild herbs risotto and saffron foam 
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SWEET DELICACIES 
 

Täglich wechselnde French Pastries und             10,50 
Kuchenauswahl vom Mandarin Cake Shop  
Daily selection of French pastry and  
Tartes from our Mandarin Cake Shop  
 
Apfelstrudel mit Vanillesauce und Vanilleeis    19 
Apple strudel/ vanilla sauce/ vanilla ice cream 
 

Crème Brûlée mit saisonalen Beeren      16 
Crème Brûlée/ seasonal berries 
 

Exotische Früchte Bowl       16 
Exotic fruit plate/ dark chocolate       
          
 
 
 
 
 
 
 
 
 
 
 

Sehr geehrte Gäste, 
Informationen zu Allergien oder Unverträglichkeiten 
erhalten Sie auf Nachfrage bei Ihrem Servicepersonal. 

Alle Preisangaben verstehen sich in Euro inklusive gesetzlicher Mehrwertsteuer und 
Service. 

 
 

Dear Guests, 
If you require any information about ingredients in our dishes which may cause allergies 

please do not hesitate to contact our service team. 
All prices are in Euro including taxes and service. 

 
 

We are committed to responsible seafood sourcing and the offering of sustainable seafood in our 
menus. By sourcing responsibly, we hope to contribute our part in reducing negative impact on the 
environment and increase public awareness regarding to sustainable seafood consumption 

 
 
We are committed to responsible sourcing and the offering of sustainable coffee, tea, and vanilla. By 
sourcing responsibly, we hope to contribute our part in reducing negative impact on the 
environment and increase public awareness regarding to sustainable seafood consumption 

 
 

 

 


