weltsicht mains

Hauptspeisen Mains

Hirsch Braten
Hirschriucken | Schulter | Rotkraut | Rohnen |
Erdapfelkrapfen...39,50

Venison Roast

AG,LO

Seeteufel
Sellerie | Bresaola | Estragon |
Seespargel..36,90

Monkfish

ABD,FG,L,OR

Lamm Haxe
Zillertaler Schwarzbier | Rollgerste |
Pastinake | Jus...40,90

Lamb Shank
Zillertal Dark Beer | Pearl Barley | Parsnip |

Jus...40,90
A,G,L,M,O

Surf & Turf
Saddle of veal | Bramata | Bottarga |
Wildbrokkoli...43,50

Surf & Turf
Saddle of Veal | Bramata | Bottarga | Wild

Brokkoli..43,50
B,C,D,G,L,O

Entenbrust
Urkarotte | Mohn | Schupfnudeln |
Kumquats... 34,50

Duck Breast

Heritage Carrot | Puppy Seed | Finger
Dumplings | Kumquats...34,50
AC,GLM,O

Filetsteak 200 gr...42,50

Beilage nach Wabhl

Beilagen: Salat | Kartoffelpiirée | Pommes |
Grillgemiise

Portweinjus | Krauterbutter | Jack Daniels
Pfeffersauce

Fillet steak 200 gr. ...42,50

side choice

Sides: Salad | Mashed Potatoes | Fries |
Vegetables

ALM

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.

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
Gerostete Hefebutter | Schwarzer Rettich |
hausgemachtes Shokupan...22,50

Beef tartar from Tyrolean grey
cattle
Toasted Yeast Butter | Black Radish |

Homemade Shokupan...22,50
A,C,G,M,O

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

Prawn Ceviche

AB,CD,EFL,0

Rohnen Tatar v
Reis Chip | Kurkuma | Koriander...13,90

Beetroot Tatar®'
E,L,N

Kalb Tataki
Réaucherforelle | Forellenkaviar | Wasabi |
Algen...21,00

Veal Tataki

Salate Salads

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

Small Caesar Saladv’
Lettuce hearts | lambs lettuce | Ceasar dressing

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

Salat v

Wildkrautersalat | Kichererbsen | Erdniisse |
Buchenpilz...9,50

Xy

R

salad " W

Wild herbs salad | Chickpeas | Peanuts |

Shimeji mushrooms...9,50
E,L,N N

Suppen Soups

SuRkartoffel Ragout Suppe'v
Muskatblite | Kokosmilch | Lila Kartoffeln |
Sonnenblumenkerne...9,50

Sweet Potato Ragu Soupvv
Nutmeg flower | Coconut milk | Purple
potatoes | Sunflower seeds...9,50
AEF,L

Kokos Fisch Velouté
Koriander | Topinambur | Edelfischtatar...10,90

Coconut Fish Velouté
Cilantro | Jerusalem Artichoke | Fine fish

tatar...10,90
ADFHLNR

Edelpilz Consommé
Majoran | Pilzschnitte | Egerling... 9,50

Venison ragout soup
Majoram | Mushroom Crostini | Button

Mushroom...9,50
AF,L,O
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Ab 2 Personen
Unsere Steaks sind alle DRY Aged
und aus der Region von unserem
Metzger des Vertrauens Glnter
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.

FanNdLioN

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 Wahl.

Served with one sauce of your choice.

Saucen Sauces

Portweinjus

Port wine jus...3,-
Krauterbutter

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

Gemise

Vegetables..4,90

Pasta Pasta

GnocchiV’
Tallegio | Feigen | Radicchio |
Buchweizen...19,50

Gnocchi®
Tallegio | Figs | Radicchio |
Buckwheat...19,50

AF,GL,O
mit Garnelen..27,50
with Shrimp...27,50
D
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

A,C,G,L,MN
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Saisionelles

Bowl "
Hirse | Edamame | Avocado | Radieschen |
Bergamotte Tahin Dressing... 18,50

Bowlv
Millet | Edamame | Avocado | Radishes |
Bergamot Tahin Dressing...18,50
E,F,HM

mit Garnelen/ with Shrimp ...24,50

mit/ with Plant based Nuggets... 23,90
D

Gorgonzola RisottoV’
Acquerello Reis | Grana Padano | Walnusse |
Trauben | Balsamico...24,50

Gorgonzola Risotto
Acquerello rice | Grana Padano | Walnuts |
Grapes | Balsamic Vinegar...24,50

G,L,O
Mit Lachs/Garnelen...32,50
with Salmon/Shrimp... 32,50
D
Kirbis v

Hokkaido | Butternuss Kurbis | Bulgur |
Veggie Jus...21,90

Pumpkin v

AE,F.LN

Mit Lachs/Garnelen...29,90
with Salmon/Shrimp... 29,90
D



