
 
 
 

Preise in EUR inkl MwSt. 

 

Das Central Bistro-Karte 
KNÖDELSUPPE [A – C – G – L] 7 

Speckknödel  |  Kasknödel  |  Leberknödel 
Clear soup with bacon dumpling  I  cheese dumpling  I  liver dumpling 

 

TOMATENCRÈMESUPPE* [A – C – G – L – O]  7 

Seccotomaten  |  Ciabattaprofiteroles 
Tomato cream soup  I  sun dried tomatoes  I  Ciabattaprofiteroles 

 

SANDWICH [A – C – G – L – M – O]  8 
Schinken, Käse oder Salami 
Ham-, cheese- or salami sandwich 

 

RINDSTATAR [A – C – G – L – M – O]  23 

Basilikum  |  Olive  |  Chilli  |  Rucola  |  Focaccia 
Beef Tatar  I  basil  |  olive  I  chilli  I  rucola  I  focaccia 

 

ÖTZTALER MAREND [A – G – M – O]  18 

Bauernspeck  |  Hausgebeiztes Trockenfleisch  |  Wildkaminwurze  |  Bergkäse 
Tyrolean bacon  I  cured dried meat  I  game sausage  I  mountain cheese 

 

DAS CENTRAL CLUBSANDWICH [A – C – G – M – O]  20 
Hühnerfilet  |  Speck  |  Tomate  |  Eisbergsalat  |  Sauce American 
Club sandwich with grilled chicken fillet  I  bacon  I  tomatoes  I  salad  I  American sauce  

 

SALATHERZENBOWLE [A – C – G – L – M – O] 20 
Parmesandressing  |  Kürbiskern-Nugget  |  Avocado  |  Artischocke 
Salad hearts bowl  I  parmesan dressing  |  pumpkin seed nugget  I  avocado  I  artichoke  

 

GEBEIZTE LÄNGENFELDER LACHSFORELLE [A – D – G – L – M – O] 17 

Brunnenkresse  |  gepickeltes Gemüse 
Local cured salmon trout  I  water cress  I  pickled vegetables 

 

GEWÜRZPOMMES  Spiced French fries   6 

 

ERBSENRISOTTO [B – D – G – L – O] 24 

Garnelen  |  Johannisbeer Paradeiser 
Pea risotto  I  prawns  I  tomatoes  

 
 
 
 



 
 
 

Preise in EUR inkl MwSt. 

 
 

 

 
SÖLDER DAMWILDRAGOUT  [A – C – G – L – M – O] 29 
Palffyknödel  |  Steinpilz  |  Ötztaler Preiselbeeren 
Fallow deer ragout  |  Palffy dumplings  I  cèpe  I  local lingonberrys 

 

SPAGHETTINI [A – C – G – L – M – O] 16 

Sauce Bolognese oder Tomatensauce* oder Basilikumpesto * 
Spaghettini with sauce Bolognese or tomato sauce or basil pesto 

 

ERDÄPFELSCHLUTZKRAPFEN* [A – C – G – L – O]  24 

Pfifferlinge  |  Bergkäse  |  Junglauch 
Homemade ravioli stuffed with potatoes  I  chanterelles  I  mountain cheese   I  scallions  

 

WIENER SCHNITZEL VOM KALB [A – C – G – L] 27 

Petersilienerdäpfel  |  Ötztaler Preiselbeeren 
Wiener Schnitzel  I  parsley potatoes  I  local lingonberries 

 

FILETSTEAK [A – C – G – L – O] 
Grillgemüse  |  Pommes Macaire  |  Gremolata 220 g 36 
Fillet steak  I  pommes macaire  I  gremolata  I  grilled vegetables 160 g 31 

 

LINSENDAL* VEGAN  [A – C – G – F – H – L – N – O] 17 
Sesam  |  Kochbanane  |  Naanbrot  |  Zucchini 
Lentils dal  I  sesame  |  cooking banana  |  Naan bread  I  courgettes 

 

KAISERSCHMARR’N* [A – C – G – O]  16 
Marillenröster  (*Wartezeit von bis zu 15 Minuten) 
Browned omelette with stewed apricots  (*Waiting time: up to 15 minutes!) 

 

KOKOSEIS* [C – H – G – O] 14 
Sous Vide-Ananas  |  Minzpesto 
Coconut ice-dream  |  sous vide pineapple  I  mint pesto 

 
 
 
 

ALLERGENINFORMATION 
A – Getreide   I   B – Krebs & Krustentiere   I   C – Eier   I   D – Fisch   I   E – Erdnuss   I   F – Soja   I   G – Milch & Laktose   I   H – Schalenfrüchte   I   L – Sellerie 

M – Senf   I   N – Sesam   I   O – Schwefeldioxide & Sulfide   I   P – Lupinien   I   R – Weichtiere 
 
 

* Unsere fleischlosen Gerichte  /  * Our vegetarian dishes  
Brot & Butter inklusive  /  Bread & butter is included 

 


