weltsicht mains

Hauptspeisen Mains

Karfiol "
Miso-Jus | Grines Harissa | Karfiol Texturen
Cashewkerne...20,50

Cauliflower "

H,L,F,O

Duett vom Bio Schwein
Wilder Karfiol | Schweinebauch | Filet |
Panko | Letscho..34,50

Organic Pork Duett

AG,L

Dorade
Doradenfilet | Raucher Sellerie | Buchweizen
Schnittlauch...29,50

Gilt head bream

ACEFGH,LR

“Coq au vin”
Huhn | Kartoffel-Mousseline | Wurzelgemuse
Perlzwiebel...25,50

“Coq au vin”
Chicken | potato mousseline | root

vegetables | pearl onions...25,50
F.G,L.M

Surf & Turf
Kalbsricken | Jakobsmuschel | Lachskaviar |
Bramata | Brokoli..45,50

Surf & Turf

Saddle of veal | scallops | salmon caviar |
Bramata | broccoli...45,50
A,G,L,O,R

Filetsteak 200gr...42,50

Beilage nach Wahl
Beilagen: Salat | Kartoffelpirée | Pommes |
Grillgemiise |

Fillet steak 200 gr. ...42,50
side choice
Sides: Salad | mashed potatoes | fries |

vegetables |
ALM

Portweinjus | Krauterbutter | Jack Daniels
Pfeffersauce

Desserts

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

Q)

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
Rauchermandel Butter | gepickelte
Schalotten | hausgemachtes
Shokupan...21,50

Beef tartar from Tyrolean grey

cattle
Smoked Almond butter | pickled shallots |

homemade shokupan...21,50
AC,G LM

Garnelen Ceviche
Zitrusfilets | Black Tiger Garnelen | Yuzu
Vinaigrette | Sepia Nuss Cracker...18,50

Prawn Ceviche

AB,CD,EFL,0

Burrata v
Wassermelone | Bunte Tomaten |
Belperknolle | Balsamico...12,50

Burrata v

G,LO

Pulpo Carpaccio
Granatapfel | Gazpacho Sorbet | Schweine
Popcorn...19,50

Pulpo Carpaccio
Pomegrenate | Gazpacho sorbet Pork

Popcorn...19,50
R,F,L

weltsicht starters

Salate Salads

Kleiner Caesar Salad
Salatherzen | Vogerlsalat | Caesardressing |
Parmesanspéane | Brotcroutons...8,50

Small Caesar Salad"*
Lettuce hearts | lambs lettuce | Ceasar dressing

| parmesan flakes | bread croutons...8,50

Salat v
Radieschen | Kohlrabi | Pistazien |
Quinoa...9,50
X9
ctag e
Radishes | kohlrabi | pistachios | quinoa...9,50
E,FL,O /\\

Suppen

Soups

Kalte SuRkartoffel Velouté
Pfirsich | Lauch | Schwarzer Sesam...8,50

Cold Sweet potato Veloutév™

Peach | leek | black sesame...8,50
E,F,L,N

Hummercrémesuppe
Gepickelter Fenchel | Garnelen |
Tinte... 10,50

Lobster cream soup

Pickled fennel | shrimp | Ink..10,50
B,D,F,G,L
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Ab 2 Personen
Unsere Steaks sind alle DRY Aged
und aus der Region von unserem
Metzger des Vertrauens Giinter 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
Gunter 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.

FonNdetion

Specials

Ab 2 Personen

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

4100 g..9,90

Porterhouse Steak “Dry Aged” (ab 2 Personen)
Ca. 900g-1200g

4100 g..9,90

Serviert mit einer Sauce lhrer Wabhl.

Served with one sauce of your choice.

Saucen Sauces

Portweinjus

Port wine jus...3,-
Kréauterbutter

Herb butter...3,-

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

Beilagen Sides

Kleiner gemischter Saisonsalat

Small mixed seasonal salad...5,50
Kartoffelplrée/Potato puree.. 4,90
Steakhousepommes/Steakhouse fries..4,90
Gemuse /Vegetables..4,90

Pasta Pasta

Pilz Tortelliniv
Eierschwammerln | Parmesan Tuille | Dijon
Senf | Majoran...22,50

Mushroom Tortelliniy
Chanterelles | Parmesan tuille | Dijon
mustard | Majoram...22,50

A,C,GL,M
mit Garnelen...29,50
with shrimp...29,50
Burger Burger

ADLERS Burger made in Tyrol

Entirely homemade G

Tiroler Bio-Rind | Baconjam | Cheddar |
Vogerlsalat | hausgemachte Burgersauce |
Hausgemachtes Brioche-Bun | Steakhouse
Pommes | Ketchup...24,90

ADLERS Burger made in Tyrol

Entirely homemade G

Tyrolean organic beef | Baconjam | cheddar |
lambs lettuce | homemade Burger sauce |
homemade brioche bun | steakhouse fries |
ketchup...24,90

AC,G,LMN

Saisionelles

Curryvv
Edamame | Fisolen | Zuckerschoten |
Duftreis...17,50

Curryyy
Edamame | Green beans | Snow peas |

fragrant rice...17,50
E,F.HM

mit Lachsforelle/Garnelen...25,00
with salmon trout/shrimp...25,00

Gorgonzola Risotto"’
Acquerello Reis | Grana Padano | Walnusse |
Marille | Balsamico...24,50

Gorgonzola risottoV

Acquerello rice | Grana Padano | walnut |
apricot | balsamic vinegar...24,50

G,L,O

Mit Lachsforelle/Garnelen..32,50
with salmon trout/shrimp...32,50




