Vorspeisen | Tennerhof Classics

Carpaccio vom Kitzbiiheler Rind | Parmesancreme | Rucola | Pinienkerne € 27,00
Carpaccio of Kitzbiihel beef | Parmesan cream | Arugula | Pine nuts

Cremesuppe vom Tiroler Bergkdse | Croutons € 14,00
Cream soup of Tyrolean mountain cheese | Croutons

Rinderconsommé | Griefsnockerl ODER Leberknodel € 14,00
Beef consommé | Semolina dumpling OR liver dumpling

Osterreichische Klassiker | Winter Classics

Maishuhn | Risotto | Spargel | Morcheln | Birlauch € 42,00
Corn-fed chicken | Risotto | Asparagus | Morels | Wild garlic

Wiener Schnitzel vom Kalb | Schmalz
Petersilienkartoffeln| Preiselbeeren | Zitrone € 40,00
Viennese veal schnitzel | Clarified butter | Parsley potatoes | Lingonberries | Lemon

Frische Kalbshratwiirstel vom Huber Metzger
Zwiebelsauce | Weinkraut | Kartoffelpiiree € 27,00
Fresh veal bratwurst from Huber butchery
Onion gravy | Braised red cabbage | Mashed potatoes

Forellenfilet | Mandelbutter | Blattspinat | Kartoffelpiirree € 42,00
Trout fillet | Brown butter with almonds | Sautéed spinach | Mashed potatoes

Steak
Kitzbiiheler Rinderfilet vom Huber Metzger 180 g € 52,00 250 g € 67,00
Grillgemiise | Cognac-Pfefferrahmsauce | Kartoffelgratin
Kitzbiihel beef fillet from Huber butchery 180 g € 52,00 2508 € 67,00

Grilled vegetable | Cognac pepper cream sauce | Potato gratin

Vegetarisch
Alpler Rosti | Spargel | Sauce Hollandaise | Raclettekdse € 29,00
Alpine rosti | Asparagus | Hollandaise sauce | Raclette cheese
Vegan

Rotes Thai Curry | Gemiise | Koriander | Nuss | Basmatireis € 26,00
Red Thai curry | Vegetable | Coriander | Nut | Basmati rice

Dessert | Desserts

Heumilch-Panna-Coltta | Eingelegter Rhabarber € 16,00
Hay milk panna cotta | Pickled rhubarb

Vanille-Creme ! Beeren € 16,00
Vanilla cream | Berries

Creme-Schnitte “Tennerhof”
Creme slice “Tennerhof”

GeniefSen Sie unser tiglich wechselndes 4-Ginge-Abendmenii | Preis € 80,00 pro Person.
Enjoy our daily changing 4-course half-bhoard menu | € 80,00 per person.
Gedeck € 5,50 pro Person | Cover charge € 5,50 per person

Anderungen vorbehalten | Subject to modifications

Das Menii kann Spuren folgender Allergene enthalten: Gluten, Krebstiere, Eier, Fisch, Erdniisse, Soja, Milch, Schalenfriichten, Sellerie, Senf, Sesam, Sulfite, Lupinen, Weichtiere
The menu may contain the following allergens: gluten, crustaceans, eggs, fish, peanuts, soy, milk, nuts, celery, mustard, sesame seeds, sulphites, lupins, molluscs.
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