STARTERS

Grilled seabream filet
artichoke / yellow beetroot / lemon foam

Beef tartare “Langge style”
homemade bread

Kohlrabi / pecorino cheese from “Genussbunker”
kid from Vila di Sopra

OUR CLASSIC

Smokehouse specialties “Langge” / mixed pickles
cheese from “Hochgruber” in Selva dei Molini

Soups

Asian consommé
pork meat / homemade Wan Tan

OUR CLASSIC

Barley soup

smoked meat cubes / spinach “Tirtl”

HOMEMADE HOT APPETIZERS

Risotto “Vialone Nano” / smoked butter
apple / char caviar

“Ravioli del Plin ai tre arrosti” / green asparagus
Grana Padano cheese, aged 30 months

OUR CLASSIC

“Schlutzkrapfen” / brown butter
parmesan cheese

€ 19,00
€ 21,00
€ 17,50
€ 17,50
€ 11,50
€ 9,00
€ 19,50
€ 19,50
€ 17,00



MAIN DISHES

Braised beef cheek
strudel pastry / potatoes from Puster valley

Venetian style veal liver
parsley root / iceberg lettuce

Short roasted suckling pig G<)
white asparagus / sautéed white cabbage

OUR CLASSICS

“Michael Pacher” Pan: rosa roasted beef and deer
roasted potatoes / vegetables / porcini mushroom sauce

Local beef goulash
bacon dumplings / sour cream

CHEESE

Cheese selection from “Stockner’s Genussbunker” in San Lorenzo
(“Genussjager”, Pecorino sheep cheese, blue cheese and “Goasglick” goat cheese)

homemade chutney

DESSERT

“Sinfonia” @
chocolate mousse / vanilla creme brilée

Classic Tiramisu
Mango / yogurt / passion fruit

“Kir Royal” heart
almond / black currant / white chocolate

OUR CLASSIC

Ice-cream cake “Langgenhof”

Warm apple strudel
homemade ice-cream

Homemade sorbet

(Ogluten-free
lactose-free

Please note that all allergens may be present.

We ask you to inform us about allergies or intolerances when ordering.

We always try to use local ingredients (meat, dairy products and eggs).
If necessary, ingredients from the EU and non-EU are used.
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