
 

Inklusivpreise 

PURA MENÜ 

create your individual menu 
 

 

 

mit Weinbegleitung (ein Glas pro Gang) +EUR 30 

3 course menu  

with wine menu (one glass per course) +EUR 30 
 

 

 

mit Weinbegleitung (ein Glas pro Gang) +EUR 50  

5 course menu  

with wine menu (one glass per course) + EUR 50 

 
 

 

 

 

 

 

 

 

VORSPEISE 

carpaccio | lable rouge salmon | hamachi | 

peach  
 

 

 

beef tartare | bio beef | caper | truffle | 

parsley | salty waffle 

 

 

 

burrata | kataifi | watermelon |  

cashew pesto 

 



 

Inklusivpreise 

SUPPE 

beef consommé | bio beef |  

semolina dumpling | vegetable 
 

 

 

consommé | tropea onion | cheese foam | 

onion chutney  
 

 

 

 

 

 

SALAT 

white tiger king prawn | mango dressing | 

assorted salad | bread chip 
 

 

 

farmer’s salad | mushroom | 

potato | bacon | crouton  
 

 

 

mixed salad |  

house vinaigrette 

 
 

 



 

Inklusivpreise 

HAUSGEMACHTE  PASTA 

pappardelle | short ribs |  

tomato | herbs 
 

 

 

tagliolini | parmesan loaf | 

truffle | baby spinach 
 

 

 

ravioli | tyrolean bacon | 

buffalo mozzarella | jus 

 

 

gnocchi | gorgonzola | 

pistachio | fig 



 

Inklusivpreise 

HAUPTSPEISE 

wiener schnitzel | herbal pig | 

potato | cranberry | lemon 
 

 

 

corn chicken supreme | celery | 

wild broccoli | lemon jus 
 

 

 

angus beef | pea |  

potato | port wine jus  
 

 

 

 

salmon trout | venere rice | 

tempura zucchini blossom  

 

 

carnaroli risotto | chanterelle | porcini |  

champignon | parmesan foam  

 

 

grilled cauliflower |  

vanilla | cherry tomato | salty crumble 

  



 

Inklusivpreise 

DESSERT 

sacher x 3 | valrhona chocolate | 

apricot 
 

 

blueberry kaiserschmarren |  

bourbon vanilla ice cream 
 

 

tiramisu | amalfi lemon | mascarpone |  

meringue  

 

 35  

local cheese variation | nut | 2 persons 
 

 

  4

homemade ice cream & sorbet 
 

 

 

 

 

 


