
 

 

 

 

 

 

 

 

 

 

 
 

 0,2 l 0,3 l 

Reininghaus Jahrgangs Pils draft beer 4,50 5,50 

Franziskaner wheat beer  5,00 

Radler made from Reininghaus Jahrgangs Pils 5,00 

Gösser Naturgold (nonalcoholic)  4,50 
 

 

 

Bellini “Cipriani” peach with prosecco       0,2l 13,00 

Martini bianco, dry, rosso 4 cl 4,50 

Hugo  8,00 

Rosato Mio | Prosecco 4 cl 8,00 

Aperol Spritz 4 cl 8,50 

Lillet rosé l Russian Wild Berry  6 cl 10,00 

Monin Bitter with Tonic (nonalcoholic) 4 cl 6,00 
 

 

 

Amaro Nonino 4 cl 9,50 

Italian herbal liquor 

Singer´s Gin  4 cl 8,50 

Bombay Sapphire  4 cl 7,00  

with: 

Fever tree Premium Indian Tonic  4,80  

Schweppes Tonic  4,50 

Gin alcohol free 4 cl 8,00 

Siegfried Wonderleaf | Fever Tree tonic 
 

 

 

Schroffener Zirbener 2 cl 6,00 

 4 cl 11,00 

Hazelnut shot, Brandstatt  2 cl 7,50 

(Reisetbauer jun.) 4 cl 13,50 

Exclusive distillates by the Berwanger distillery 

Obstler l Apricot l Hayflower 2 cl 7,00 

 4 cl 11,00 
 

 

 

Coffee  3,80 

Espresso  3,50 

Espresso double  4,50 

Cappuccino  4,50 

Latte Macchiato  5,00 

Portion Tea   6,00 

herbal, black tea, fruits, peppermint, 

Verbene, green tea, camomile, rooibos-vanilla 

Hot chocolate with cream  5,00 

or with Rum and cream  7,50 

Mulled Wine  5,50 

Jagatea l Black tea with rum  5,50 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

0,1 l Prosecco DOC Treviso, La Jara  7,00 

0,75 l Prosecco DOC Treviso, La Jara  40,00 

0,125 l Champagner Lanson Black Label, Brut 15,50 

0,75 l Lanson Black Label, Brut  98,00 

0,75 l Lanson Rosé Label  130,00 
 

 

 

White           0,125 l 

2021 Grüner Veltliner, winery Schmid  6,50 

2021 Chardonnay, winery Kirchknopf  7,50 

2021 Sauvignon Blanc, winery Bayer  6,00 

2020 Riesling " Wagram", winery Fritsch  6,50 

rosé 

2020 Blaufränkisch Rosé, winery Strehn  6,00 

red 

2019 Blauer Zweigelt, winery Bründlmayer 6,50 

2019 Cuvée Maximus (BF, M, CS)  7,50 

winery Josef Igler 

2019 Blaufränkisch, winery Ernst  6,50 

             0,25 l 

White or red „Spritzer“  5,00 

Rose „Spritzer“  7,00 

Please ask for our full Wine list 
 

 

 

Coke l Coke Zero l Fanta  0,33 l 4,50 

Sprite l Almdudler  

Iced tea lemon or peach                        0,33 l 5,00 

Schweppes Tonic Water,Bitter Lemon 0,2 l      4,50 

Gasteiner mineral water 0,33 l 4,50 

sparkling or non-sparkling 0,75 l 7,00 

Orange juice l Apple juice l 0,25 l 4,50 

black current juice l rhubarb juice 0,5 l      6,50 

Rhubarb juice l Apple juice l  0,25 l 4,50 

black current juice spritz with Soda          0,5 l 6,00 

Skiwater  0,25 l 4,00 

                                                            0,5 l      5,00 

 

“Gourmet apple juice” 

 from South Tyrol 0,20 l 5,50 
 

Red Mountain apple juice “Rouge” 

Mountain apple juice-carrot  

Mountain apple juice-red currant 

Mountain apple juice-pear 

 

 

 

 

 

 

 
 



= dishes all day until 5.30 pm 

 

Small mixed salad 8,00 

Salad “S-Lounge” 17,00 

winter lettuce I smoked duck breast I  

orange I pomegranate I walnut 

Tyrolean “Jausen” variation 19,00 

South Tyrolean bacon | lechtaler cheese |  

butter | farmers bread | horseradish 

Burrata 20,00 

cherry tomatoes | avocado | 

lime | 15 years old balsamic  

Norwegian smoked salmon 20,00 

rösti | horseradish | salad 

Classic hand-cut Beef Tatar 

from Tyrolean Beef  

freshly prepared at the table 

roasted black bread or French fries 

200g  40,00 

300g  55,00 

400g 70,00 
 

 

 

Consommé  

with Tyrolean bacon dumpling 7,00 

with sliced pancakes 7,00 

Creamy tomato soup 7,00 

sour cream |croûtons 

Homemade goulash soup 8,00 
 

 

 

Piadina 

tomato | mozzarella | pesto 15,00 

Nachos 10,00 

variation of dips | jalapenos 

Baked potatoes with herb´s sour cream  

with Tyrolean Bacon 13,00 

with sautéed mushrooms 13,00 

Currywurst 15,00 

white Bratwurst | home-made curry sauce | 

french fries 

Boiled sausages  

mustard | horseradish 

with french fries 10,00 

with bread 8,00 

“S-Lounge Burger” 21,00 

organic Tyrolean beef | smoked  

alpine cheese | tomato | BBQ sauce |  

red onion confit | bacon | french fries 

Spinach dumplings 17,00 

mushroom cream sauce | salad |  

alpine cheese 

Club Sandwich 20,00 

chicken breast | tomato | cucumber | 

cocktail sauce | roasted bacon | french fries 

2 ham and cheese toasts with salad 14,00 

“Bärige” tarte flambé 17,00 

sour cream | alpine cheese | bacon | 

onions | bell pepper 

Spaghetti Bolognese 15,00 

Taglioline 15,00 

pesto | parmesan | roquette | cherry tomato 

on top with 

pan fried ginger- prawns + 11,00 

or grilled slices of beef fillet + 13,00 

 

Singer’s “Caesar Salad” 15,00 

croutons | parmesan | anchovy 

on top with 

grilled slices of chicken breast +   9,00 

pan fried ginger prawn +  11,00 

or grilled slices of fillet beef +  13,00 

Traditional “Wiener Schnitzel” 29,00 

parsley potatoes or French fries |cranberries 

Cheese spaetzle  17,00 

small salad 

Veal goulash 24,00 

butter spaetzle 

Fillet of salmon trout from the region 26,00 

white wine sauce | parsnip| bell pepper 

200g Fillet steak – approx. 20 min 45,00 

of local beef 

mashed potatoes | grilled vegetable |  

cognac-pepper-sauce 
 

Small pork Escalope “Vienna style” 12,00 

french fries | vegetables 

Roasted slices of chicken breast  12,00 

cream sauce | buttered rice | vegetables 

Chicken Nuggets 10,00 

french fries 

Boiled sausages 10,00 

french fries 

Portion french fries 6,00 

Small Portion Spaghetti Bolognese  8,00 

Penne  

with butter 6,00 

with tomato sauce 7,00 

Portion spaetzle with sauce 6,00 
 

Ice cream pancakes “Crêpes Bernard” 10,00 

hazelnut ice cream | chocolate sauce | 

whipped cream | almonds 
 small 
 

Kaiserschmarrn  13,00 16,00 

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

or 

Kaiserschmarrn Deluxe  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 

with whipped cream 8,00 

with vanilla sauce or vanilla ice cream 9,00 

Sachertorte with whipped cream 5,00 

Coupe “Danmark” 9,00 

vanilla ice cream | chocolate sauce | 

whipped cream 

Smartie’s coupe  3,00 

(one scoop of strawberry, vanilla or chocolate) 

smarties | whipped cream 

1 Scoop of ice cream  2,00 

vanilla | chocolate | strawberry | pistachio | 

nut | passion fruit sorbet | lemon sorbet 

Whipped cream  1,00 
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Menu 12 pm to 2 pm 


