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TENNERHOF

KiTzBUHEL AUSTRIA

Tennerhof Klassiker | Tennerhof Classics
Tatar vom Kitzbiiheler Rind | Triiffelmayo | Gartenkrduter € 27,00
Tartare of Kitzbiihel beef | Truffle mayonnaise | Garden herbs

Wildkrdutersalat | Gebratene Pilze | Tiroler Speck € 25,00
Wild herb salad | Mushroom | Tyrolean bacon

Consommé von Steinpilzen | Ravioli € 19,00
Porcini mushroom consommé | Ravioli
Steak

Kitzbiiheler Rinderfilet 180 g vom Huber Metzger € 52,00
Kitzbiihel beef fillet 180 g from the Huber butchery

Kitzhiiheler Rinderfilet 250 g vom Huber Metzger € 67,00
Kitzbiihel beef fillet 250 g from Huber butchery

Serviert mit | served with

Grillgemiise | Cognac-Pfefferrahmsauce | Kartoffelgratin
Grilled vegetable | Cognac pepper cream sauce | Polato gratin

Winterklassiker | Winter Classics

De Cecco Pasta | Rahm | Perigord Triiffel | Gartenkriuter € 39,00
De Cecco pasta | Cream | Perigord truffle | Garden herbs

Heimischer Rehriicken | Flower Sprout | Sellerie | Hollunderjus € 56,00
Domestic saddle of venison | Flower sprout | Celery | Elderberry jus

Vegan

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

Fisch | Fish

Wildfang Steinbutt | Nordseekrabbe | Pastinake | Thai Spargel € 54,00
Wild-cought turbot | North sea shrimp | Vegetable | Parsnip | Nut | Thai Asparagus

Dessert | Desserts

Creme brulée | Marinierte Beeren € 16,00
Creme brulée | Marinated berries

Mini Germknodel | braune Butter | Mohn € 17,00
Mini veast dumpling | Brown butter | Poppy seed

GeniefSen Sie unser tiglich wechselndes
4-Ginge-Abendmenii zum Preis von € 80,00 pro Person.
Enjoy our daily changing 4-course half-board menu at € 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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