
= dishes whole-day, 2.00 pm – 5.30 pm 

 

 
 

Small mixed salad (A, G) 8,00 
 

Singer´s Summer Salad (A, C, D, G, H) 17,00 

roquette I watermelon I smoked trout I  

cashew nut 
 

Tyrolean “Jausen” variation (A, C, G) 19,00 

Tyrolean bacon | local cheese | 

butter keg | bread | horseradish 
 

Warm mushroom salad (A, C, G, O) 20,00 

Lechlüftle | quail egg | datterini 
 

Burrata (A, C, G, O) 20,00 

cherry tomatoes | avocado | 

lime | 15 years old balsamic  
 

Norwegian smoked salmon (A, G, D) 20,00 

rösti | horseradish | salad 
 

Classic hand-cut Beef Tatar 

from Tyrolean Beef (A, C, G, M, O) 

freshly prepared at the table 

200g  40,00 

300g  55,00 

400g 70,00 
 
 

 

Consommé of beef with celestine (A, C, G, L) 7,00 
 

Cream soup of porcini mushrooms (A, G, L, O) 9,00 
 

Creamy tomato soup sour cream (A, G, L) 7,00 
 
 

 

Boiled sausages | mustard | horseradish (A, M, C) 

with French fries 10,00 

with bread 8,00 
 

Club Sandwich (A, C, G, M) 20,00 

roasted chicken breast | tomato | cucumber | 

cocktail sauce | roasted bacon | French fries 
 

Baked potatoes with herb´s sour cream (G) 

with Tyrolean Bacon 13,00 

with roasted mushrooms 13,00 
 

Currywurst (A, L, M) 15,00 

with Bratwurst | home-made curry sauce | 

French fries 
 

2 ham and cheese toasts | salad (A, C, G) 14,00 
 

Piadina (A, C, G, O, N) 15,00 

tomato | bufallo mozzarella | pesto 
 

Taglioline (A, B, C, G) 15,00 

pesto | parmesan | roquette  

with on top  

roasted ginger- prawns + 11,00 

or grilled slices of beef fillet + 13,00 
 

Chanterelles in creamy sauce (A, C, G, L, O) 20,00 

bread dumplings 
 
 

 

Small pork Escalope “Vienna style” (A, C, E) 12,00 

French fries | vegetables 
 

Chicken Nuggets (A, C, E) 10,00 

French fries 
 

Boiled sausages (E) 10,00 

French fries 
 

Portion French fries (E) 6,00 
 

Penne (A, C, G, L)  

in butter 6,00 

with tomato sauce 7,00 
 

Portion spaetzle with sauce (A, C, L) 6,00 
 

 

 

 
 

Singer’s “Caesar Salad” (A, C, D, G) 15,00 

croutons | parmesan | anchovy 

on top with: 

grilled slices of chicken breast (G) + 9,00 

pan fried ginger prawn (B, G) + 11,00 

or grilled slices of fillet beef (G) + 13,00 
 

Cheese spaetzle (A, C) 17,00 

roasted onions | small salad 
 

Veal Escalope “Vienna style” (A, C, G) 29,00 

sautéed potatoes or French fries 

cranberries 
 

Tagliata of local organic beef (G) 32,00 

roquette | parmesan| tomato 
 

Fillet of local salmon trout (A, G, L) 26,00 

white wine sauce | mashed potatoes| grilled vegetables 
 

Veal steak (A, C, G, L, O) 37,00 

creamy taglioline | chanterelles| 

cherry tomato 
 
 

 

Ice cream pancakes “Crêpes Bernard” (A, C, G, E)10,00 

hazelnut ice cream | chocolate sauce | 

whipped cream | almonds 

 small 
 

Kaiserschmarrn (A, C, G, E) 13,00 16,00 

- approx. 20 min  
with stewed plums- or apple sauce 

or 

Kaiserschmarrn Deluxe (A, C, G, E) 16,00 20,00 

- approx. 20 min 

stewed plums and apple sauce, 

Grand Marnier | vanilla ice cream |whipped cream 

Warm home-made apple-  

or curd cheese strudel (A, C, G, O) 

with whipped cream 8,00 

with vanilla sauce or vanilla ice cream 9,00 

Sachertorte with whipped cream (A, C, E, G) 5,00 
 

Fresh strawberries (C, G) 10,00 

with vanilla ice cream 
 
 

 

Ice cream 
 

Ice coffee or Ice chocolate (C, G) 7,00 
 

Strawberry sundae (C, G) 11,00 
 

Fruit sundae (C, G) 10,00 
 

Nut sundae (C, G, H) 10,00 
 

Banana Split (C, G, H) 10,00 
 

Coupe “Danmark” (A, G) 9,00 

vanilla ice cream | chocolate sauce | 

whipped cream 
 

Smarties sundae (C, G, H) 3,00 

(one scoop of strawberry, vanilla or chocolate) 

Smarties | whipped cream 
 

1 Scoop of ice cream 2,00 

(vanilla, chocolate, strawberry, pistachio, nut,  

passionfruit sorbet or lemon sorbet) 
 

Whipped cream 1,00 
 

Menu 12 pm to 2 pm 
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