weitsicht mains

Ab 2 Personen
Unsere Steaks sind alle DRY Aged
und aus der Region von unserem
Metzger des Vertrauens GUnter
von A la Carte in Haiming.
Dry Aged Beef, das trocken
abgehangene Rind, liefert die
besten Steaks der Welt, dessen
Trockenreifung der Entwicklung
des Geschmacks dient.

All our steaks are DRY aged and
from our region. We get our steaks
from our trusted Tyrolean butcher
Ginter from A la Carte in Haiming.

Dry aging is a time-honoured
technique in which unwrapped cuts
of beef are stored in a specially
constructed room that helps to

intensify the flavor.
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Specials

Ab 2 Personen

Tomahawk Steak ,Dry Aged *
Ca. 1000g-1400g

4100 g..9,90

Porterhouse Steak “Dry Aged” (ab 2 Personen)
Ca. 200g-1200g

4100 g..9,90

Serviert mit einer Sauce lhrer Wahl.

Served with one sauce of your choice.

Saucen Sauces

Portweinjus

Port wine jus...3,-
Krduterbutter

Herb butter...3,-

Jack Daniels-Pfeffersauce
Jack Daniels pepper sauce...3,-

Beilagen Sides

Kleiner gemischter Saisonsalat
Small mixed seasonal salad...5,50
Kartoffelpurée

Potato puree..4,90
Steakhousepommes

Steakhouse fries...4,90

GemUse

Vegetables...4,90

Desserts

Gerne bringen wir lhnen auch unsere
Dessertkarte mit wechselnden Desserts
und einer groBen Auswahl von
hausgemachten Sorbets oder unsere
Cocktailkarte fur einen After Dinner

Drink.

Please ask for your dessert menu, with :
continuously changing saisonal desserts and a
great selection of homemade sorbets or our
cocktail menu for an After Dinner Drink

Vorspeisen Starters

Beef Tatar vom Tiroler Grauvieh

Eingelegte Gurken | Markbutter | rote
Zwiebel | Focaccia...18,50

Beef tartar from Tyrolean grey
cattle

Pickled cucumbers | marrow butter | red
onions | focaccia...18,50

Bruschetta

Housgemachtes Ciabata | Tomatentexturen |
Knoblauch | Basilikum | Radieschen...12,50

Bruschetta
Homemade ciabatta | tomato textures |
garlic | basil | radishes...12,50

mit Wolfsbarsch Cevice..17,00
with sea bass cevice...17,00

Baba GanoushYY

Aubergine | Limette | Kichererbsen-Brot |
gepickeltes GemUse...13,50

Baba GanoushVV
Eggplant | lime | chickpea bread | pickled
vegetables...13,50

Salate Salads

Caesar SaladVv

Salatherzen | Vogerlsalat | Caesardressing |
Parmesanspdne | Brotcroutons...7,50

Lettuce hearts | lambs lettuce | Ceasar dressing
| parmesan flakes | bread croutons...7,50
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Salate Salads

Salat V'V
Reisessig | Miso | Wildkrduter |
Bierrettich...9,50

salad VYV
Rice vinegar | miso | wild herbs | beer
. V)
radish...9,50 @%%

Suppen Soups

Consommé vom Milchkalb
Shiitake | grimer Spargel | Wantan |
Petersilie...12,50

Milk calf consomme
Shiitake | green asparagus | wantan |

parsley..12,50
AF, L

KarottencréemesuppeVV
Orange | Chili | Petersilie | Kokos...10,50

Carrot cream soupVVY
Oranges | chili | parsley | coconut...10,50

Weinsuppe
Griner Veltliner | Zimt | Dotter |
Brioche...11,50

Wine soup

Gruner Veltliner | cinnamon | egg yolk |
Brioche ...12,50
A,C,G,L,0
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Pasta Pasta

Trofie
Chorrizo | Pakchoi | Ziegenfrischkéase |
Estragon...20,50

Trofie
Chorrizo | pakchoi | goat cheese |
tarragon...20,50

mit Garnelen..24,50
with shrimp...24,50

Burger Burger

ADLERS Burger made in Tyrol

Entirely homemade G

Tiroler Rind | Baconjam | Cheddar |
Vogerlsalat | hausgemachte Burgersauce |
Hausgemachtes Brioche-Bun | Steakhouse
Pommes | Ketchup...20,90

ADLERS Burger made in Tyrol

Entirely homemadeG

Tyrolean beef | Baconjam | cheddar | lambs
lettuce | homemade Burger sauce |
homemade brioche bun | steakhouse fries |
ketchup...20,90

Saisionelles

Kohlrabivy
Limette | Petersilie | Couscous | Veggie-
Jus...17,50

Cabbage turnipYV
Lime | parsley | couscous | vegetarian
Jus...17,50

mit Garnelen..21,50
with shrimp...21,50

PetersilienrisottoV
Acquerello Reis | Minze | Schwarzer

Knoblauch | Sonnenblumenkerne | Grana
Padano... 20,50

Parsley risottoV
Acquerello rice | mint | fermented garlic |
sunflower seeds | Grana Padano... 20,50

mit Lachsfilet.. 28,00
with salmon fillet... 28,00
D

Hauptspeisen

Cordon bleu

Kalbskarrée | Bergkase | Schinken |
Kartoffel...39,50

cordon bleu

Rack of veal | mountain cheese | ham |
potatoes..39,50

Wolfsbarsch Filet
Kolbasz | Schalotten | Schnittlauch |
Risotto...33,50

Sea bass fillet
Kolbasz | shallots | chives | risotto..33,50

Mains
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Hauptspeisen Mains

Beiried
Spargel | fermentierter Spargel | Sauce
Hollandaise | Minikartoffeln...42,50

Entrecote
Asparagus | fermented asparagus | sauce
hollandaise | baby potatoes...42,50

“Reisfleisch”
Karotte | Backerl | Filet | Arancini
Ajvar... 33,50

“Rice Meat”
Carrot | cheek | fillet | arancini
Ajvar...33,50

Maishuhn
Pilze | Erbsen | Polenta | Kapern |
HOhnerjus...28,50

Corn fed chicken

Mushrooms | peas | polenta | capers | chicken
gravey..28,50
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