
Eat 
 
 
Mixed salad RH Styl e 9 
 
 
Artichoke and pecorino salad 
Radicchietto. Black bread croutons. Falafel 16 
 
 
Salmon trout 
Bolzanina sauce. Pickled curly kale. Horseradish      18 
 
 
Slices of venison saddle  
Red cabbage. Coleslaw. Plu m dressing. Miso mayonnaise       19 
 
 
Tortellini in broth     12 
 
 
Poached organic egg      
Radicchio tardivo. Jerusalem artichoke. Peanuts     16 
 
 
Linguine (Giuseppe Cocco)  
Agretti. Pine nuts. Sardines. Salted lemon     17 
 
 
Risotto with artichokes, truffle and black cabbage     
Goat's cheese     18 



Miso cauliflower 
Lentils with vegetables. Jerusalem artichokes.  
Radicchio tardivo. Hollandaise       22 
 
Cod 
Cauliflower. Lentils with vegetables. Miso foam      35 
 
Dry-Aged Entrecôte from Butcher Hannes Mair  
Caesar salad. Sweet potato fries. Truffle mayonnaise     39 
 

 
Our Affogato     8       
 
Chocolate brownie 
Sour cream banana ice cream. Cranberry jus     14 
 
Mandarin & punch ice cream 
Sour cream espuma. Walnut crumble     10 
 
Cheese selection      18 
 

 
Place setting per person  
Homemade sourdough bread. Salted butter 3 
 
+ € 4 surcharge for a main course portion size /  
+€ 2 surcharge for 2 plates 
 
 
Allergens: Please contact us regarding ingredients and allergens. We are happy  
to inform you. In case of histamine intolerance please let us know. 


