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Alpine DNA – Modern Alpine Cuisine  
Rooted in the Alps, inspired by what’s new.  

Dear Guests,

We cook with passion and heart. Our food is made in-
house and is freshly prepared. For us, great food be-
gins with high-quality ingredients, honest craftsmans-

hip and a great attention to detail. 

. We pickle and preserve a wide variety of ingredients 
ourselves to give our dishes that special something. 

This creates the unique flavours that define
our cuisine.

Thank you for placing your trust in us. We hope you 
have a wonderful time and enjoy a truly memorable 

evening with us.

Fresh, authentic, and cooked from the heart.
Mike, Matze and Benni

ALLERGEN INFORMATION
All our wines contain sulphites (O) and all our beers contain gluten (A).
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FELINE SPECIAL

5-Course Menu 3-Course Menu

Vegetarian 5-Course Menu Vegetarian 3-Course Menu

House-Cured Salmon

•••

Roppen Sheep’s Milk Cream 
Cheese Ravioli

•••

Ötztal Char

•••

Beef Cheek

•••

Crème Brûlée

Pumpkin Panna Cotta

 •••

Roppen Sheep’s Milk Cream 
Cheese Ravioli

•••

Preserved Lemon Risotto

•••

Truffle - Gnocchi

•••

Crème Brûlée

Pumpkin Panna Cotta

•••

Truffle - Gnocchi

•••

Crème Brûlée

House-Cured Salmon

•••

Beef Cheek

•••

Crème Brûlée

ALLERGEN INFORMATION
A= Cereals containing gluten; B= Crustaceans; C= Eggs; D= Fish; E= Peanuts; F= Soy; G= Milk or lactose; 

H= Nuts; L= Celery; M= Mustard; N= Sesame; O= Sulphites; P= Lupin; R= Molluscs

54

54

78

78
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Wild Herb Salad 	 7
A, F, H, M, O

Pumpkin	 15
PANNA COTTA • RED ONION • PLUM • GINGER 
A, F, G, H, M, O

Salmon	 16
BUTTERMILK • BEETROOT • MISO • CHIVES 
A, D, E, G,  H, M, O

Venison		  18
TATAKI • SWEET POTATO • MUSHROOMS • GREEN APPLE 
A, C, F, G, H, M, N, O

Game	 8,50
CONSOMMÉ • PANCAKE STRIPS • QUAIL EGG 
A, C, F, G, L, M, O

Roppen Sheep’s Milk Cream Cheese  	 14
RAVIOLI • SPINACH • TOMATO 
A, C, F, G, N, L, M, O					   

Ibérico Pork	 16
JOWL • SALSIFY • MANDARIN • LOVAGE 
A, C, F, G, H, L, M, O

INTERMEDIATE COURSE

STARTERS

DINNER MENU
5:30 PM - 9:00 PM

ALLERGEN INFORMATION
A= Cereals containing gluten; B= Crustaceans; C= Eggs; D= Fish; E= Peanuts; F= Soy; G= Milk or lactose; 

H= Nuts; L= Celery; M= Mustard; N= Sesame; O= Sulphites; P= Lupin; R= Molluscs
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Gnocchi	 27
TRUFFLE • SPINACH • BELPER KNOLLE CHEESE 
A, C, F, G, H, L, M, O

Ötztal Char	 32
CARROT • ORANGE • WHITE BUTTER SAUCE 
A, C, D, F, G, H, L, M, O

Beef	 27
CHEEK • POTATO PURÉE • BEETROOT • CRISPY ONIONS 
A, F, G, H, L, M, O

Sea Bass	 32
RISOTTO • PRESERVED LEMON • TOMATO 
A, D, F, G, H, L, M, O

Lamb	 38
RACK AND RAGOUT • PEAS • POMEGRANATE  
A, C, F, G, H, L, M, O

MAIN COURSE 

ALLERGEN INFORMATION
A= Cereals containing gluten; B= Crustaceans; C= Eggs; D= Fish; E= Peanuts; F= Soy; G= Milk or lactose; 

H= Nuts; L= Celery; M= Mustard; N= Sesame; O= Sulphites; P= Lupin; R= Molluscs

Entrecòte or Rib-Eye	
SEASONAL VEGETABLES • HERB BUTTER 
F, G, L, M, O			        

approx. 250g							          39 

approx. 350g							          49

Sides	
FELINE POTATOES  - G						             5 
WILD HERB SALAD  - A, F, H, M, O				           5 
TRUFFLE FRIES  - A						             5

Sauces	
PEPPER SAUCE  - A, F, G, L, M, O				           3 
PORT WINE SAUCE  - A, F, L, M, O				           3 
CHIMICHURRI - F, M						             3

FROM THE JOSPER GRILL
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Homemade Ice Cream and Sorbet	 3
PER SCOOP 
A, C, G, H, O

feline Cheese Platter	 17
5 SORTEN • CHUTNEY • BROT 
A, C, F, G, H, M, O

Affogato feline	 5,50
ICE CREAM • ESPRESSO 
A, C, G, O

Blondie	 13
WHITE CHOCOLATE • BLUEBERRY • HAZELNUT 
A, C, E, F, G, H, O

Crème Brûlée	 13
RASPBERRY • PISTACHIO 
A, C, G, H, O

DESSERTS

Ötztal Char	 15
POTATO PURÉE 
A, D, F, G, L, M, O

KIDS

Wiener Schnitzel 	 16
FRENCH FRIES 
A, C, G,

Pasta with Tomato Sauce	 9
A, C, F, G, L, M, O

ALLERGEN INFORMATION
A= Cereals containing gluten; B= Crustaceans; C= Eggs; D= Fish; E= Peanuts; F= Soy; G= Milk or lactose; 

H= Nuts; L= Celery; M= Mustard; N= Sesame; O= Sulphites; P= Lupin; R= Molluscs
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Campari Orange				    6cl	 6.9 
Campari Soda				    6cl	 5.9 
Campari Spritz						      8.0 
Sandeman Sherry Fino			   6cl		  5.5 
Vintage Port 2016				   6cl		  5.5 
Martini Bianco/dry						     6.0 
Martini Rosso						      6.0 
Lillet Rosé 						      7.9 
Lillet Bitter Lemon					    7.9 
Hugo 							      7.9 
Aperol Prosecco					     7.9 
Limoncello Spritz					     7.9 
Sarti Spritz 						     7.9 
Blackberry Spritz 					    7.9 
Gin & Tonic Gordon‘s				    10.5 
Gin & Tonic Hendrick‘s			   12.5 
Gin & Tonic Monkey					     14.0 
Gin & Tonic Ötztal Gin			   14.5 
Negroni						      12.0

Alcohol-Free Aperol Spritz	 7.9 
Alcohol-Free Hugo	 7.9 
Alcohol-Free Campari Orange				    8.0 
Alcohol-Free Campari Soda		  5.9 
Bella Alcohol-Free Prosecco		  4.2 
Alcohol-Free Negroni					     7.9 
Alcohol-Free Sanbitter					     5.9 
Alcohol-Free Gin & Tonic				             	 8.9 
Alcohol-Free Lillet Bitter Lemon			   7.9

APERITIFS

ALCOHOL-FREE APERITIFS

ALLERGEN INFORMATION
A= Cereals containing gluten; B= Crustaceans; C= Eggs; D= Fish; E= Peanuts; F= Soy; G= Milk or lactose; 

H= Nuts; L= Celery; M= Mustard; N= Sesame; O= Sulphites; P= Lupin; R= Molluscs
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Montes Sparkling Mineral Water 	 0.33	 3.4 
Montes Sparkling Mineral Water 	 0.75	 5.8 
Montes Still Mineral Water 		  0.33	 3.0 
Montes Still Mineral Water		  0.75		  5.5 
Coca Cola Zero				    0.33	 3.9 
Coca-Cola					     0.33	 3.9 
Fanta Orange				    0.33	 3.9 
Sprite 					     0.33	 3.9 
Mezzo Mix					     0.33	 3.9 
Almdudler Lemonade			   0.33	 3.9 
St. Laurent Grape Juice 			  0.25	 3.5 
Golden Delicious Apple Juice 		  0.25	 3.5 
Rauch Blackcurrant Juice 		  0.2	 3.5 
Rauch Mango Juice 			   0.2	 3.5 
Apple Juice Spritzer 			   0.4	 4.5 
Blackcurrant Spritzer 			   0.4	 4.5 
Lemon Soda 				    0.4	 3.1 
Elderflower Soda 				   0.4	 3.1 
Raspberry Soda				    0.4	 3.1 
Peach Iced Tea 				    0.33	 3.9 
Lemon Iced Tea 				    0.33	 3.9 
Bitter Lemon 				    0.2	 3.9 
Tonic Water 				    0.2	 3.9 
Thomas Henry Tonic Water		  0.2	 4.1 
Red Bull					     0.25	 4.8

Prosecco Rosé Viaventi Masottina 	 0.1 	 5.1 
Prosecco Rosé Viaventi Masottina 	 0.75	 38 
Prosecco Masottina Calmaggiore 	 0.1		  4.9 
Prosecco Masottina Calmaggiore 	 0.75		  36

PROSECCO

SOFT DRINKS

ALLERGEN INFORMATION
A= Cereals containing gluten; B= Crustaceans; C= Eggs; D= Fish; E= Peanuts; F= Soy; G= Milk or lactose; 

H= Nuts; L= Celery; M= Mustard; N= Sesame; O= Sulphites; P= Lupin; R= Molluscs



BAR

RESTAURANT

OETZ

Espresso		  3.0 
Espresso Macchiato		  3.4 
Double Espresso		  5.5 
Americano 		  3.6 
Latte Macchiato		  4.6 
Cappuccino		 4.5 
Decaffeinated Coffee 		  3.6 
Irish Coffee		 9.5 
Tea Selection 		  3.5 
Tea with Rum		  5.5 
Hot Chocolate 		  4.2

HOT DRINKS

BEERS

Starkenberger Beer 			   0.2	 3.9 
Starkenberger Beer 			   0.33	 4.9 
Starkenberger Beer 			   0.5	 5.9 
Starkenberger Radler			   0.33	 4.9 
Starkenberger Radler			   0.5	 5.9 
Starkenberger Radler Sour		  0.5	 5.3 
Maxl Rainer Pale Wheat Beer 		  0.5	 5.9 
Starkenberger Alcohol-Free Wheat Beer 0.5	 5.8 
Starkenberger Alcohol-Free Beer 	 0.5	 5.6 
Starkenberger Dark Beer		  0.5	 5.8

ALLERGEN INFORMATION
A= Cereals containing gluten; B= Crustaceans; C= Eggs; D= Fish; E= Peanuts; F= Soy; G= Milk or lactose; 

H= Nuts; L= Celery; M= Mustard; N= Sesame; O= Sulphites; P= Lupin; R= Molluscs
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Zweigelt Heideboden (Wurzinger)	 1/8	 4.9 
Blaufränkisch Gesellmann		  1/8	 6.0 
Lagrein Elena Walch			   1/8	 6.7 
Ultra Violet Cuvée CF-BF (Strehn)	 1/8	 9.0 
Chianti Classico (Peppoli)		  1/8	 6.2 
Elegia Primitivo				    1/8	 7.9 
Vino Nobile di Montepulciano		  1/8	 9.0 
Pontificis GSM (Languedoc)		  1/8	 6.0 
Mr. Max (Semi-Dry)			   1/8	 5.9

White Wine Spritzer 			   1/8	 4.5 
Sweet White Wine Spritzer 		  1/8	 4.6 
Summer Spritzer 				   1/8	 4.5 
Pinot Blanc H.Luhn 				   1/8	 6.0 
Grüner Veltliner (Kellner) 		  1/8	 4.9 
Grüner Veltliner Smaragd Süssenberg 	 1/8	 7.2 
Chardonnay Leithaberg (MAD)		 1/8	 5.2 
Chardonnay Gesellmann			  1/8	 5.7 
Sauvignon Blanc Nekrep			  1/8	 6.0 
Lugana					     1/8	 7.0 
Pionier Cuvée Pinot Blanc-Chardonnay	 1/8	 7.0 
Welschriesling (Sabathi) 			  1/8	 5.5 
Sämling TBA (Sweet Wine) Burgenland  1/16	 6.5 
Muskat Ottonel Auslese - Kracher 	 1/16	 5.5

WHITE WINES BY-THE-GLASS

RED WINES BY-THE-GLASS

ALLERGEN INFORMATION
A= Cereals containing gluten; B= Crustaceans; C= Eggs; D= Fish; E= Peanuts; F= Soy; G= Milk or lactose; 

H= Nuts; L= Celery; M= Mustard; N= Sesame; O= Sulphites; P= Lupin; R= Molluscs
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Rosé Bolgheri Antinori			   1/8	 7.2 
Rosé Blaufränkisch (Ried Marienthal)	 1/8	 6.9

ROSÉ WINES BY-THE-GLASS

SCHNÄPSE

Grappa Monteverro 			   2cl	 4.9 
Grappa Monteverro Riserva 		  2cl	 5.6 
Flor de Cana Rum  			   2cl	 7.2 
Rochelt Williams Pear 			   1cl	 10.3 
Rochelt Gravenstein Apple 		  1cl	 8.6 
Williams Pear Schnapps 			  2cl	 5.1 
Apricot Schnapps 			   2cl	 5.3 
Fruit Schnapps 				    2cl	 4.9 
Hazelnut Schnapps  			   2cl	 4.9 
Ginger Schnapps  				   2cl	 5.2 
Apple Schnapps  				    2cl	 4.9 
Raspberry Schnapps 			   2cl	 5.2 
Ramazzotti 					     4cl	 3.8 
Averna					     4cl	 4.1 
Amaretto 					     2cl	 3.9 
Limoncello 					     4cl	 3.8

ALLERGEN INFORMATION
A= Cereals containing gluten; B= Crustaceans; C= Eggs; D= Fish; E= Peanuts; F= Soy; G= Milk or lactose; 

H= Nuts; L= Celery; M= Mustard; N= Sesame; O= Sulphites; P= Lupin; R= Molluscs


