
*  5 - C O U R S E  M E N U  I N C L .  C OV E R  C H A R G E   1 9 0

7 - C O U R S E  M E N U  I N C L .  C OV E R  C H A R G E   22 0

A D D I T I O N A L  C H E E S E  C O U R S E  +  28

7 - G L A S S  W I N E  PA I R I N G   1 4 8

S U P P L E M E N T  FO R  R E D  R O C K  T E R R AC E  +  2 5 

P R I C E S  I N  E U R O ,  I N C L .  V A T

A PLACE FULL OF STORIES: 
AND YOU ARE NOW PART OF THEM.

H O W 
W O N D E R F U L ! 

Our team, led by Head Chef Stefan Speiser, Sous Chef Julia Gutenbrunner, 

Pastry Chef Jakob Szedonja, Restaurant Manager Marcel Altmann and

Chef de Bar Claudiu Adam is delighted to welcome you this evening to 

an extraordinary culinary experience.   

 

Did you know that history has already been made right here? 

It was at this very table that Hans Falkner first conceived the idea 

of constructing the glacier road – a truly forward-looking concept. 

The concept for our three-nation wine, PINO 3000, was also born here. 

And the ice Q, our gourmet restaurant perched 3,048 metres high on the Gaislachkogl?

 Its inspiration, too, came from the Ötztaler Stube itself.  

The perfect setting for an exceptional evening.



*  TO M ATO  * 

almond  •  strawberry  •  Buddha‘s hand
2019 Gorca Furmint  •  Wine estate Gross  •   7

*  A R T I C H O K E  * 

langoustine  •  citrus  •  parsley
2019 Kittenberg Weissburgunder Fassreserve   •  Wine estate Gross  •   10

B R O C C O L I

egg yolk  •  yuzukoshō  •  buckwheat  
2023 Axpoint Grüner Veltliner Smaragd  •  Wine estate Hirtzberger  •   18 

*  ST U R G EO N  * 

pointed cabbage  •  miso  •  mountain prawn
2023 Meursault AC  •  Domaine Anne Boisson  •   30

I B É R I C O  P O R K

fennel  •  chorizo  •  eel  •  plum
2018 Victorino Tempranillo  •  Teso la Monja  •   16

*  P O U S S I N  * 

haunch  •  hollandaise  •  capsicum 

breast  •  chanterelles  •  potato
2004 Léoville Barton 2ème Grand Cru Classé  •  Château Léoville Barton  •   33 

or 2000 Red Rock Terrace CS, Merlot  •  Diamond Creek Vineyards  •   58

G OATS  C U R D  C H E E S E  F R O M  G U R G L

strawberry  •  basil

*  T Y R O L E A N  C H E R R Y  * 

coffee  •  sansho  •  kaffir lime
Brut  •  Wine estate Bründlmayer  •   12

THE FINAL NOTE Raspberry praline  •  pink pepper 

Austrian crescent roll  •  yuzu crème double

Ice lolly  •  local lingonberries 

Red apple fruit gummies

THE BEGINNING Dim Sum  •  coffee kombucha  •  oyster mushrooms  •  spinach

Croustade  •  potato cheese spread  •  horseradish

Shiso  •  melon  •  cucumber  •  nashi pear  •  jalapeño

THE MARENDE Homemade ‚Buchteln‘  •  sourdough bread

Butter candle  •  pork jus

Spruce butter  •  goat‘s cheese

Baked potato  •  curd cheese  •  mountain cheese
2021 PINO 3000  •  Das Central  •   22


