


SOUPS
Pumking-ginger soup
with croutons € 7,20

Bavarian soup
with liver spaetzel and chive 8,50

STARTERS
Bretzel  1,80

Quiche Lorraine
with lamb´s lettuce 14,80

Munich veal sausage 
with bretzel and sweet mustard 10,50

Crispy lamb´s lettuce
with South Tyrol country bacon, walnuts and croutons
served with a raspberry vinaigrette 14,50

Smoked trout fillets
with cranberry horseradish and 
salad bouquet of lamb´s lettuce 16,50

Martha´s plate
raw smoked ham from Savoie, wild boar ham,
South Tyrol country bacon, smoked duck breast carpaccio,
air-dried salami,mountain cheese to it lard, Obazda,
radish, cucumbers, mustard, 
butter and farmhouse bread 19,80
XXL for 8-9 People                           149,80

From the oven
Classic Flammkuchen (Elsass Pizza)
with sour cream, bacon and onions 13,90

Cheese Flammkuchen
with sour cream, Appenzeller and pumpkin 15,50

From the dairy
Cheese plate from the Alps
with Emmental, Appenzeller, Greyerzer, 
fig mustard and grapes 12,90

From the huts cuisine
Cheese spaetzel
with fresh mushrooms, gratinated
Allgäu Emmentaland and fried onions 14,20

Handmade Maultaschen (dumplings) "Martha´s specialty"
filled with selected wildbret, bacon, onions and porcini
served with a mushroom juniper cream sauce 18,80

Carpaccio of Tyrolean bread dumpligs
with fried mushrooms  in cream

18,80

Wiener fried chicken
with homemade remoulade and potato-cucumber salad18,90

Fillet of salmon trout "Amandine"
roasted in almond butter
served with parsley potatoes 19,90

Martha´s wildbret burger
Homemade venison and wild boar burger on a brioche bun
with a cranberry sour cream sauce, crispy lamb´s lettuce, 
tomatoes, cucumbers and French fries 19,90

Roulades of beef
served with a red wine sauce, red cabbage 
and potato dumplings 21,90

Grilled knuckle of pork
served with a wheat beer sauce, Bavarian cabbage
and potato dumpligs 22,80

Wiener Schnitzel
breaded escalop of veal fried in butter
with French fries and 
cucumber salad in a dill cream sauce 24,80

Swiss cheese fondue
with potatoes, pickled onions, cucumbers, grapes, pears, 
farmhouse bread and baguette
(for 2 people) per person 22,50

Dessert
Apple strudel
with vanilla sauce 9,10

Apricot curd dumplings
sauted in butter crumble with cinnamon,
sugar and vanilla sauce 10,90

Kaiserschmarrn
sweet cut-up pancakes with raisins, plum ragout
and vanilla ice cream 13,90


