Frittatensuppe 46
stronyg beef broth,
pancake strips and vegetable julienne €

Pumpkinginger Soup Qs
with croutons and cold-pressed pumpkin seed oil

Bavarian ltver dumpling Soup >3

Wil chives

Homemade Brezn 2,a
Obazda Lgm

With pickled cucumbers and onions with 1 Brezn

Crispy lamb’s lettuce v
with roasted Tyrolean bacon (without bacon) Q)
walnuts with raspberry dressing and croutons

Homemade boiled beef aspic >

wWith gherkins, red onions,
SRemoulade sauce, Martha bread and mustard

Tyrolean bread salad (& o

[reshi tomatoes, toasted bread, goat's cheese,
Bastl, garlic, balsamic vinegar

Snack plate "Martha" »2sm
Jambon sec de Savoyen, wild boar ham,
South Tyrolean bacon, boiled eqy,
Air-dried salami, Landjdger,
Mountain cheese with lard, Obazda, radishes,
radish, pickles, mustard,
Country butter and Martha Brot
XXL Snack for 8-9 Personen

Cheese platter from the Alps (| o
with Fmmental, Comtee, Le Gruyere,

[ig mustard and grapes,

Landbutter and Martha Brot

xxxxxxxxxxxxxxxxxxx

8,20

7,90

9,10

2,00

750

15,60

17,80

13,90

19,80
149,80

13,60



Kdsespdtzle (| oo
Butter spaetzle, Allgau mountain cheese baked

With braised onions € 15,10
Handmade Maultaschen " Martha Spezial " =8>

Our delicious, handmade wild ravioli are v
prepared with the finest ingredients and great attention to detail. — mabiiischen
Served with aromatic oyster mushrooms, fresh sage,

sweet pumpkin and crispy bacon Tyrolean 19,80

Styrian pumpkin risotto () >34
Hokkatido pumpRin, pumpRin seed oil, roasted pumpkin seeds 18,20

Cabbage Trout ,Miillerin Art” »<o

our tenderly fried trout “Miillerin style” is served with aromatic parsley potatoes, fine
almond butter and a cucumber salad Martha s Wildburger 22,80

Martha s Wildburger “o<

Homemade Wild Burger
[from local deer and wild boar

on a brioche bun, with cranberry sour cream

crispy lamb’s lettuce, tomatoes and cucumbers,

Pommes allumettes 21,80

Grilled pork knuckle >m"

With a wheat beer sauce,
Bavarian cabbage and potato dumplings 24,60

Game ragout from local game ~
in red wine, cranberry sauce, withl fresh herbs, apple red cabbage,
and butter spaetzle 26,50

‘Wiener Schnitzel from veal®s
[ried in foaming butter gebraten, Pommes allumettes
and cucumber salad in dill cream sauce 29,80

Rump steak from Simmental beef ¢
tender pink fried, with mountain herb butter,
Pommes allumettes 33,90

Original Swiss Cheese Fondue" ' ¢
with potatoes, pearl onions, gherrins,
Grapes, baby pears,

Martha Brot and freshi baguette

(from z people)) per Person 25.90

Apple strudel " 623

with vanilla sauce 9,30
Hot love cream oGl
vanilla ice cream, hot raspberries, [resh whipped cream 8,90

Kaiserschmarrn = »%8:°
wWith plum compote and vanilla ice cream 14,20
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