
Don´t wait 
for paradise



the 
beginning

aperitif

Campari Orange  8,90

Lillet Rosé  10,90

Stiegl Hell 0,3l    4,90

A glass of Champagner 0,1l    14,90 

-
Thalheimer Healing Water still 0,75l    7,90

Thalheimer Healing Water sparkling 0,75l    7,90



Ceviche of fresh sea bass 19,90
With red onions and lemon dressing

Classic beef tatar 20,90
With homemade bread and butter

Burrata 14,90
With marinated tomatoes, pesto and basil oil

Carpaccio of beef filet 19,90
With truffle mayonnaise, parmesan and rocket salad

Duo of Tuna 20,90
With Tuna tataki skewer, carpaccio and wasabi mayonnaise

Pan-fried goose liver 21,90
With glazed apple and brioche 

Mango-Avocado-Salad Sweet & Spicy 15,90
Spicy, fruity and incredible fresh

Red beets and goats cheese 12,90
With honey and caramelized walnuts

3 kinds of fish on bulgur salad 16,90
 

Fresh baby spinach, avocado mousse 
and pastry 12,90

With dill, spring onions and lemon 
vinaigrette 

Sharing
is caring

Beef Tatar, Burrata, 
Tuna Carpaccio

For 2 persons 45,90
For 2 persons 82,90

Fine tomato soup 9,90
With basil and filo pastry stick

Bouillabaisse 17,90
With garlic croûtons, Gruyere 

and Rouille

Carott-ginger soup 10,90
With yogurt and coriander 

Cover € 4,70,- per person

starters

SaladsSoups



Pan-fried goose liver 10,90
Pan-fried prawns 

Per piece 7,90 

pimp your steak
Side orders

   meat
Lust.



Filet Steak „Ladies Cut“ 
150g Austrian beef 25,90 

 
Filet Steak 

250g Austrian beef 42,90 

Filet Steak „Black Angus“ 
 180g Australian beef 37,90 
250g Australian beef 48,90 

Rumpsteak 
300g Austrian beef 29,90
400g Austrian beef 39,90 

  
 

Dry Aged from Austria 
300g Rib Eye 43,90 
400g Rib Eye 58,90

Sharing is caring
for 2 or more persons

Altitude Center Cut (Tenderloin) 149,00
Ca. 1000g fine beef fillet from Brazil

Chateaubriand „Charolais“ 129,00
500-600g french white beef

Porterhouse 159,00
Ca. 1200g Austrian beef

steak



Side orders 5,50

Side orders 
& dips

Oven potato with sour cream

Homemade steak fries

 optional with truffle and parmesan

Fresh leaf salad

Grilled vegetables

Baby spinach

Cole slaw

Sauce Bérnaise

Creamy pepper sauce

BBQ sauce

Hot chilli sauce

Herb butter

Cocktail sauce

Guacamole dip

Chimichurri

Truffle sauce

Homemade dips 3,90



Prepared after our secret  

family recipe since 1975. 
Enjoy our classic dish.

Spareribs 23,90
Traditional recipe 

BBQ style or sweet & spicy

All burgers are served with a crispy bun – baked from our local bakery. 

Do you prefer low carb? Just let us know and we serve it without bun on 

salad instead.

ADLER Burger 19,90
Juicy Black Angus beef patty, tomatoes, salad, hearty 

bacon, pickles, onions, ADLER sauce

Cheeseburger 20,90
Juicy Black Angus beef patty, cheddar, salad, hearty 

bacon, onions, tomato chutney

Veggie Burger 17,90
Pan-fried Halloumi, pesto, tomatoes, avocado, rocket 

salad, onions

spareribs

Burger



    sleep, 
ski, Steak, 
   repeat.



Fish “en papillote” 32,90
Filet of halibut with steamed vegetables and 

sauce bernaise

Gambas a la Plancha 26,90
With chilli sea salt and aioli

Lamb racks marinated with thyme and rosemary 32,90
With portwine jus and grilled vegetables

Fried barbary duck  26,90
With celery puree, spice jus and  

mini roasted potatoes

Tagliatelle 17,90
With fine sauce of leek and fried king oyster 

mushrooms

classics & new style



    let´s take
       a dip in 
chocolate.

“Forticus” fortified wine  5,50
Schlossweingut Graf Hardegg

we
recommend



Mousse au chocolat 
Lime crumble, raspberry-sorbet  

& passion fruit gel

12,90

Warm chocolate cake  
With salted caramel, coffee-icecream  

& espresso gel 

13,90

1 scoop of lemon sorbet with Vodka  
10,90

Homemade ice and sorbet 
Daily offer 

Per scoop 4,10

If you are gluten- or lactose-

intolerant or are allergic to any 

other ingredients, please ask a 

member of our staff.

Desserts



ALTITUDE.AT


