
 
 
 
STARTERS 

 
Onion cooked under salt / gray cheese 
roasted onion cream / chives oil € 18,00 
 
Glazed pork belly with mustard and honey 
sunchoke cream / roasted apricot / caraway air € 18,50 
 
Gilthead “roll” / colorful chard 
courgette / white wine sauce € 19,50 
 
OUR CLASSIC 
 

Smokehouse specialties “Langge” / mixed pickles 
cheese from “Hochgruber” in Selva dei Molini € 19,50 

 
 
SOUPS 

 
“Pappa al pomodoro” 
(bread soup with tomatoes and basil from Tuscany) € 11,50 
 
OUR CLASSIC 
 

Barley soup 
smoked meat cubes / spinach “Tirtl” € 10,50 

 
 
HOMEMADE HOT APPETIZERS 
 
“Cappelletti”, filled with wild boar ragout 
“forest” broth / wild boar tartare / bay leaf oil € 19,50 
 
Risotto “Melotti” / farmhouse bacon 
chanterelles from Val Pusteria € 18,50 
 
OUR CLASSIC 
 

“Schlutzkrapfen” 
brown butter / parmesan cheese € 18,00 

 
 
 



 
 
 
MAIN DISHES 

 
Langgenhof's “Stroganoff” of saddle of veal 
chanterelles from Val Pusteria € 29,50 

 
Char “Trota oro” / broad beans 
Val Pusteria potatoes / beer from Bolzano € 27,00 

 
“Krapfen” from Vipiteno / spinach 
blue cheese “Höhlengenuss” from the Bunker € 22,50 
 
OUR CLASSICS 
 

“Michael Pacher” Pan: rosa roasted beef and deer 
roasted potatoes / vegetables / porcini mushroom sauce € 29,50 
 
Local beef goulash 
bacon dumplings / sour cream € 24,50 

 
 
CHEESE 
 
Cheese selection from “Stockner’s Genussbunker” in San Lorenzo 
(“Genussjäger” / Pecorino sheep cheese / blue cheese / “Goasglick” goat cheese) 

homemade chutney € 21,50 

 
 
DESSERT 
 
“Snickers” popsicle 
peanuts / caramel € 12,00 
 
Chocolate / pistachio / crocant € 12,00 
 
“Namelaka”-cream from Dulcey chocolate / raspberry espuma 
rose lychee sorbet / buckwheat chips € 12,00 
 
OUR CLASSICS 
 

Ice-cream cake “Langgenhof” € 8,50 
 
Warm apple strudel / homemade vanilla ice-cream € 7,00 
 
Homemade sorbet / fresh fruits € 7,00 

 
 

gluten-free 
 

lactose-free 
 

Please note that all allergens may be present. 
We ask you to inform us about allergies or intolerances when ordering.  

 

All used herbs, some salads and vegetables come from our garden.  
 

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


