Restaurant

Schonblick

Welcome.

If certain ingredients trigger allergies or intolerances,
please let us know.
Cover atdinner 2,00 € p.P.



Antipasti

Beeftartare

eggyolk  mustard ice cream | “Vinschgerle”
120g 18,80¢€
180g 26,80¢€

Degustation of homemade smoked meat

speck | saussage | bresaola | salami
16,50 €

Homesmoked char
Celery I apple I walnuts I horseradish
18,80 €

Colorful tomatoes
burrata | mint pesto
15,50 €

Soups
Consommé

bacon dumplings | liver dumplings | spleen slices
12,50 €

Asparagus soup
Herb croutons
15,80 €

Let us surprise you

and coou our degustation menu
4 Ccourses 57,00 €
5 Courses 71,00 €



Starters

Gnocchi

purple potatoes | oyster mushrooms
14,50<

Tagliatelle

deer ragout
15,50 €

Traditional “Tirtlen”

cottage cheese | stinging nettle
14,00€

Buckwheat dumplings

Cabbage | roasted onions
12,80€

Main courses

Veal liver

venetian style | rice | spinach
25,50€

Veal Wienerschnitzel

potato-cucumber-salad | cranberry
26,50 €

Sea bream
black salsify | chrad
26,80€

Beef from ther “telfmthl” farm

cellery | spring vegetables
29,80€

Pork short rib
Speck dumpling | root vegetables
26,50 €



