SNACKS

AMUSE

MAIN

DESSERT

BEEF CLUB MENU

Dehydrated Carrot, hot sauce, buckwheat
Mushroom Liver, butter biscuit, onion marmelade
Alpine Char, sauerkraut, sour cream

Smoked Trout, brandade, spring onion

Crispy Gyros, |Iberico pork, tzatziki

Dairy Cow, alpine cheese, egg yolk

Yeast Dumpling, duck, poppy seeds

lke Jime Pike Perch

Kohlrabi, horseradish, verbena

Sturgeon Sandwich

Fennel, kale, Imperial caviar

Sweetbread

Morel, young peas, Roscoff onion

Quail

Radicchio, Piemont hazelnut, white pepper

Root Celery
Granola, Fuji apple, vanilla vinegar

Dark Chocolate Guanaja 70%
Dried apricot, honey, cashew nut

Madeleines

Earl Grey
4-Course Menu
without Sweetbread and Root Celery

6-Course Menu

only possible by the whole table

€ 150,00

€ 215,00



A LA CARTE

Beef Club Snacks

Tom Kha Shot € 8,00

Carrot, ginger, coconut

Lettuce Heart Taco € 8,00
Mangalitza pork, kimchi, spicy mayo

Arctic Char € 8,00

Beer butter dough, radish, cucumber

Imperial Caviar Gold Selection € Market price

5 or 10 grams

Starters

Young Veal € 29,00
Mushroom dashi, truffle, parmesan cheese

Tristan Lobster € 34,00
Celery, kombu, pickled grapes

Flamed Char Trout on Wood € 28,00
Colourful beetroots, creme fraiche,

mustard seeds

Sheep’s Cheese € 24,00
Radicchio, pear, pecans



FROM THE BIG GREEN EGG

Big Cuts

Porterhouse Austria approx. 1,0kg € 120,00
Chateaubriand Austria 500g € 130,00
Beef filet Austria 150g or 250g € 48,00 [ € 58,00
Tomahawk USA approx. 1,2kg € 140,00
Ribeye USA 300g € 56,00
US “Tafelspitz” 2509 € 48,00
Chicken “Piri-Piri” Austria 300g € 38,00
Limousin Lamb France approx. 150g € 46,00
French Challans Duck breast approx. 200g € 48,00
Vulcano Pork belly approx. 200g € 42,00
Char filet Otztal, Austria € 42,00

Additional specials on availability.

We are happy to advise you.



For all grilled options please choose a sauce

Port wine sauce

Green peppercorn sauce
Sauce Hollandaise

Herb butter

€ 8,00
€ 8,00
€ 8,00
€ 6,00

Chimichurri

Sambal Oelek
Curry dip

Please choose your favorite side dish

Brussels Sprouts

Ponzu, peanut, lime

Braised Cauliflower
Curry, leek mayonnaise,

coriander

Baby Spinach

Yuzu, truffle, sesame
Pimientos de Padrén

Olive oil, sea salt,

Piment d’Espelette

Per side dish € 8,00

Steakhouse Fries

Ketchup, fries sauce

Curly Fries
Ketchup, fries sauce

Potato Gratin

Chives, nage, potato crisp

Smashed Potato
Sour cream, streaky bacon,

spring onions

€ 6,00
€ 6,00
€ 6,00



Soups

Strong Game Consommé € 16,00
Venison liver dumpling, croquette,

lemongrass

Foamed Jerusalem Artichoke Soup € 18,00
Brioche bread, black pudding, truffle

Pasta

Veal Ravioli € 28,00
Preserved lemon, leaf spinach,

beurre blanc

Fregola Sarda € 25,00
Beetroot, pear cider, stracciatella

Truffled Pasta € 28,00

Homemade tagliolini

Périgord Truffle € Market price subject
to availability

Dessert

Poppy Seed Noodles € 14,00
Pickled plum, salted almond ice cream,

sabayon

White Chocolate € 16,00

Pomegranate, celery, roasted rye

Inclusive prices in €. For information about ingredients
in our dishes, please contact our SHF service crew.



