
 
 
 
 

 

 
Welcome to Tiroler Stuben 

 
Experience the Tyrolean Crossover cuisine, where we creatively 
combine the culinary specialties of Tyrolean, South Tyrolean, 
and Bavarian cuisine. Our dishes blend traditional flavors 

with modern elements of refined country house cooking and are 
always prepared with fresh, regional ingredients. 

We wish you a delightful meal and a memorable stay! 
 

Erik and Maria 
with the Tiroler Stuben Team 

 
 
 
 
 
 



A: glutenhaltiges Getreide, B: Krebstiere, C: Eier, D: Fisch, E: Erdnüsse, F: Soja(-bohnen), G: Milch und Laktose, H: 
Schalenfrüchte, L: Sellerie, M: Senf, N: Sesamsamen, O: Schwefeldioxid und Sulfite, P:  Lupinen, R: Weichtiere 

Starters & Salads 
  For the beginning or in between 
      11:30 AM – approx. 9:00 PM 
 
 
 
Homemade beef soup or hearty vegetable broth 
with sliced pancakes or noodles € 6,50 
Julienne vegetables | Herbs 
 
Homemade beef soup or hearty vegetable broth 
with 1 cheese dumpling € 6,50 
with 2 cheese dumplings € 9,90 
Julienne vegetables | Herbs 
 
Roast beef carpaccio  € 15.80 
Pepper crust | Spicy salsa | Aioli | Toasted bread 
 
Soup of the day  € 6,50 
 
Small mixed salad  € 6.50 
 
Large mixed salad  € 9,90 
 
Chef’s Salad  € 21,60 
Chicken strips | grilled mushrooms | bacon 
 
Tiroler Stuben Salad  € 22,60 
Goat cheese | walnuts | pear | honey 
 

 
 
 
 
 
 
 
 
 



A: glutenhaltiges Getreide, B: Krebstiere, C: Eier, D: Fisch, E: Erdnüsse, F: Soja(-bohnen), G: Milch und Laktose, H: 
Schalenfrüchte, L: Sellerie, M: Senf, N: Sesamsamen, O: Schwefeldioxid und Sulfite, P:  Lupinen, R: Weichtiere 

Main Courses 
  For a hearty appetite 
      11:30 AM– approx. 9:00 PM 

 
 

All dishes can be adapted for seniors or children upon request. 
 
 
 

Cheese spaetzle with crispy onions  € 15,80 
Served with a small salad 
 
Creamy barley risotto  € 14,80 
Pickled cucumber cubes | Carrot cubes | Parsley 
 
Dumpling Trio  € 16,90 
Spinach dumpling | Beetroot dumpling | Cheese dumpling 
Brown butter | Arugula | Parmesan 
 
Tyrolean stuffed pasta  
with “Graukäse” cheese & potato filling / spinach € 18,90 
Brown butter | Cherry tomatoes  
Arugula | Parmesan | Spring onions 
 
Tyrol Maccaroni  € 17,80 
Bolognese sauce | peas | hard-cured sausage | parmesan 
 
Exotic Vegetable Curry with Crispy Rice  € 16,80 
with turkey  € 21,90 
with shrimp  € 25,60 
 
Fish fillet  € 21,60 
Roast potatoes | cream spinach 
 
Salmonpasta in seasonal sauce   € 22,60 
Tagliatelle | heavy cream | parmesan | spring onions 
 
Steamed salmon fillet in lime sauce   € 25,80 
Tagliatelle | Julienne vegetables 
 
 



A: glutenhaltiges Getreide, B: Krebstiere, C: Eier, D: Fisch, E: Erdnüsse, F: Soja(-bohnen), G: Milch und Laktose, H: 
Schalenfrüchte, L: Sellerie, M: Senf, N: Sesamsamen, O: Schwefeldioxid und Sulfite, P:  Lupinen, R: Weichtiere 

Venison ragout in cranberry sauce  € 26,90 
Spaetzle 
 
Mixed Grill  € 25,60 
Baked potato | vegetables 
 
Classic Wiener Schnitzel (veal)  € 28,90 
Parsley potatoes | Cranberries 
 
Wiener Schnitzel (pork)  € 18,20 
French fries | Cranberries 
 
Cordon Bleu with alpine cheese & farmhouse bacon   € 23,60 
Roast potatoes | Cranberries 
 
Tyrolean-style roast beef  € 26,60 
Grilled tomato | Crispy bacon | Fried onion rings 
Potato gratin | Natural jus 
 
Gratinated turkey medallions   € 21,80 
Pan-fried vegetables | Tagliatelle | Parmesan 
 
Boiled beef ("Tafelspitz") from alpine ox   € 21,80 
Apple horseradish | Creamed vegetables | Roast potatoes 
 
Entrecôte € 34,90 
Pepper sauce | Croquettes | Pan-fried vegetables 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



A: glutenhaltiges Getreide, B: Krebstiere, C: Eier, D: Fisch, E: Erdnüsse, F: Soja(-bohnen), G: Milch und Laktose, H: 
Schalenfrüchte, L: Sellerie, M: Senf, N: Sesamsamen, O: Schwefeldioxid und Sulfite, P:  Lupinen, R: Weichtiere 

For a small appetite 
 
 
Flammkuchen Ham & Leek  € 13.20 
Cream cheese | Ham | Leek | Herbs 
 
Flammkuchen Bacon & Onion  € 13.20 
Cream cheese | Bacon | Onion | Pepper | Cheese 
 
Flammkuchen Goat Cheese & Pear  € 13.20 
Cream cheese | Goat cheese | Pear | Honey | Nuts 
 
Flammkuchen Smoked Salmon & Arugula  € 13.20 
Cream cheese | Smoked salmon | Arugula 
 
Flammkuchen Tomato & Mozzarella   € 13.20 
Tomato sauce | Mozzarella 
 
Flammkuchen Veggie   € 13.20 
Cream cheese | Vegetables | Mushrooms | Herbs 
 
Ham & Cheese Toast  € 8.60 
Salad bouquet | Cocktail sauce 
 
1 Pair of Sausages with Bread  € 7.50 
Horseradish | mustard 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



A: glutenhaltiges Getreide, B: Krebstiere, C: Eier, D: Fisch, E: Erdnüsse, F: Soja(-bohnen), G: Milch und Laktose, H: 
Schalenfrüchte, L: Sellerie, M: Senf, N: Sesamsamen, O: Schwefeldioxid und Sulfite, P:  Lupinen, R: Weichtiere 

Desserts 
 
Warm apple strudel / sweet cheese strudel  
with whipped cream € 6,50 
with vanilla sauce  € 8,80 
 
Warm chocolate lava cake  € 9,90 
ice cream | Whipped cream 
 
Fried apple rings with vanilla sauce  € 7,90 
 
Crêpes 
With Nutella  € 7,60 
With apricot jam  € 7,60 
With ice cream € 7,60 
 
Stirred iced coffee   € 7,90 
Vanilla ice cream | Coffee | Whipped cream 
 
Affogato  € 6,50 
Espresso | Vanilla ice cream 
 
Hot Love  € 7,20 
Vanilla ice cream | Raspberries | Whipped cream 
 
Coup Denmark  € 7,20 
Vanilla ice cream | Whipped cream | Chocolate sauce | Almonds 
 
Mixed ice cream 
Per scoop  € 1.50 
 
Extra whipped cream  € 1.00 
 


