Welcome.

Restaurant Schonblick

If certain ingredients trigger allergies or intolerances,
please let us know.
Cover at dinner 2,50 € p.P.



Beef tartare

eggyolk  mustard ice cream | “Vinschgerle”
120g 19,80€
180g 27,80€

Degustation of homemade smoked meat

speck | saussage | bresaola | salami
16,50 €

Consommé

bacon dumplings | liver dumplings | spleen slices
13,50€

Porcini mushroom soup
13,80 €

Tagliatelle

deer ragout | red cabbage
17,50 €

Traditional potato fritters

fermented cabbage
14,80 €

Veal liver

venetian style | rice | spinach
26,50 €

Veal Wienerschnitzel

potato-cucumber-salad | cranberry
27,50€

Pike perch
veal head | potato | broad bean
31,80€

Deer sirloin
cestnut | cranberry | juniper butter
3550<



Bolser Kuchlhast!

Homemade bacon, done differently
“Schuttelbrot” from Vols | apple | spring onion
15,50 €

Pumpkin
fresh goat cheese | fig | chestnut
16,50 €

Fermentet cabbage soup

cured tongue
13,80 €

Potato ravioli
smoked char | onion butter
17,80 €

Grey cheese souffle
herb foam
15,30 €

,Schopsernes”

Lamb from the , Telfmuhl” farm | root vegetables | speck dumplings
31,00€

Volser beef

potato fritters | brussels sprouts | carrots
32,80€

Traditional fried pastries
dried pear icecream | walnut
9,50€

Tasting menu
5 COUrses 75,00 €
4 Courses 65,00 €



