
WINE PAIRING 
OUR RECOMMENDATION TO THE MENU 

GRÜNER VELTLINER „AXPOINT“ 

VIOGNIER 

 
HIDDEN TREASURES NO.3 

RIESLING KABINETT  

ROSÈ FIGUERE CONFIDENTIELLE 

 
 
 

CHARDONNAY "ALTE REBEN" 

BEERENAUSLESE  

TYROLEAN MENU 
IN 6 COURSES 

APERITIVHAPPEN | AMUSE BOUCHE 

SPECK & GEBÄCK 

HAMACHI 

TYROLEAN YEAST DUMPLING 

"GERMKNÖDEL" 

TYROLEAN ORGANIC CHICKEN 

LANGOUSTINE ROYAL 

DULCE  

PETIT FOURS 



NON ALKOHOLIC DRINKS  
OUR RECOMMENDATION TO THE MENU 

SPARKLING TEA GRON 

VERJUS & ROSE LEMONADE 

WELL APFEL ROSÉ 
"EDITION SOMMELIER" 

INSPIRATION 4.7 
(grape, chili, cherry) 

PRISECCO  
(fruits, elderflower, herbs) 

O´CIN & LOBSTER GINGER ALE 

 
WELL HIRSCHBIRNE (PEAR) 

"EDITION SOMMELIER" 

TYROL DINNER MENU  
IN 6 COURSES 

APPETIZERS · AMUSE BOUCHE 

BREAD & BACON 

HAMACHI 

YEAST DUMPLING "GERMKNÖDEL" 

TYROLEAN ORGANIC CHICKEN 

LANGOUSTINE ROYAL 

DULCE  

PETIT FOURS 



UPGRADES 
 

IMPERIAL GOLDEN CAVIAR 

REGIONAL GOAT CREAM CHEESE  

A 4 WAGYU FROM GUNMA 

WINE RECOMENDATION: 
  

 PINOT NOIR "RIED HOLZSPUR" 




