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à la carte Cover Charge   3 E 

 
 

 

 

  4 course Menu  78 E   per person 
 

  Wine pairing  46 E   per Person 

 

 

 

   BYHALLER  
SUITES & RESTAURANT 

  

 
 
 
 
 

Summer Breeze 
 

 

 

Garden salad  
radishes • croutons • honey dressing •  

fresh goat cheese wrapped in speck  
17 e 

Ravioli in broth  
oxtail • root vegetables • lovage  

21 e 

 

Grilled pork neck  
pack choi • cauliflower • XO sauce  

34 e 
 

Tiramisu  
mascarpone • coffee liqueur • cacao  

14 e 
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IN Bloom 
 
 

 
Dolomitica b eef tartare   
black garlic • mustard seeds •  

pickled garden vegetables • chives  
22 E 

 
 

 

Gnocchi   
zucchini • sage butter • smoked ricotta  

19 e 
 

 

Salmon trout   
fennel • spiced broth • parsley oil • trout caviar  

34 e 

 
 

Apricot & Curd Dumplings   
vanilla sauce • cinnamon crumbs  

14 e 
 

20 Min 
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Above the vines 
 
 

 
“Brimi” Stracciatella   
colorful beetroot • Cassis •  

hazelnut • sourdough focaccia  
19 e 

 
 

Potato Ravioli  
Genussjäger cheese • shiitake mushrooms • leek oil  

21 e 

 
 

Free - Range Chicken from Öbersthof  
broccoli • parsley hollandaise • mashed potatoes • jus  

36 e 

 
 

Chocolate tartlet  
hazelnut  caramel • vani lla ice cream  

14 e 
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Sunlit slope 
 
 

 
Carpaccio of Dolomitica Beef   

potato “ Rösti”  • egg yolk - garum emulsion  •  
arugula  

22 e 

 

Risotto  
smoked trout • kohlrabi • Sylvaner foam • lovage  

22 e 

 
 

Dry - Aged Pork Rack   
kimchi  • Swiss chard  • jus 

34 e 

 

Grilled nectarines   
ricotta  • honey  • almond slivers  

14 e 
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Meadow green 
 
 

 
Kohlrabi   

Ricotta • sunflower seeds • sesame vinaigrette •  
bread chips  

17 e 
 

 

Cavatelli  
lamb ragù • Schüttelbrot  crumble • carrot top pesto  

20 e 
 

 

Beef brisket   
grilled leek  • potato foam  • smoked sauce  

36 e 

 
 

Panna cotta   
red currants • bee pollen • vanilla crumble  

14 e 
 



   CONTAINS Gluten  

     CONTAINS LaCtose                              
 

à la carte Cover Charge   3 E 

 
 

 

 

  4 course Menu  78 E   per person 
 

  Wine pairing  46 E   per Person 

 

 

 

   BYHALLER  
SUITES & RESTAURANT 

 
 

 

 
 

 
 
 

Flower scent 
 

 
 

 
Salmon trout  

medlars • sea buckthorn • carrot  
21 e 

 
Typical S outh Tyrolean Spinach Ravioli  

butter • Parmesan cheese • chives  
19 e 

 
 

Duck Breast   
beetroot • radicchio • blackberry • jus  

35 e 

 

Rice pudding  
cherries • yogurt ice cream • hibiscus blossom  

14 e 

 

 

 

 

 


