DEAR GUEST!

WELCOME
IN OUR RESTAURANT
"TROFANA' CLASSIC

OUR CHIEF AND HIS TEAM

WILL COOK FOR YOU

MIDDAY FROM 11.30 AM

AND IN THE EVENING FROM 06.00 PM



APERITIF

GLASS PROSECCO

GLASS SPARKLING WINE
BRUT OR ROSE

GLASS CHAMPAGNE
LAURENT PERRIER

MARTINI BIANCO/ROSSO/DRY

CAMPARI ORANGE

CAMPARI SODA

APEROL SPRIZZ
PROSECCO, SODA AND APEROL

HUGO
PROSECCO, SODA, ELDER AND FRESH MINT

5,00

5,00

15,00

4,00

6,50

5,00

7,00

7,00

SURPRICE MENU
"TROFANA'

LET US SPOIL YOU,
AND ENJOY A TASTY CREATION

3 COURSE 25,00 €
4 COURSE 30,00 €
5 COURSE 35,00 €

BREAD, BUTTER AND SALAD OF THE BUFFET
ARE INCLUDED!




APPETIZER

€
ANTIPASTI PLATE 9,80
MEDITERRANEAN VEGETABLES, FRIED GOAT CHEESE,
GRISSINI WITH SERANO HAM, SALAD BOUQUET
AND BALSAMICO GLACE
CARPACCIO OF BEEF 10,50
WITH LAMB'S LETTUCE,
PARMESAN AND RASPBERRY VINEGAR
BEEF TARTARE 80G 12,00
WITH TOAST AND BUTTER 200G 21,00
LUKEWARM MEDAILLONS OF TUNA 'SIZILIANA" 10,80
ON SAFFRON-FENNEL AND BRUSCHETTA
GARLIC BREAD 2,00
CLEAR BOUILLON OF BEEF 4.00
WITH SLICES OF PANCAKE
OR
WITH TYROLEAN- AND LIVER DUMPLINGS 4.50
CHEESE SOUP 5,20
WITH LIME CROUTONS
PORCINI CREAM SOUP 6,00

WITH ROASTED BLACK BREAD CUBES



SALADS

€
MIXED LETTUCE SALAD SMALL 4.50
LARGE 5,650
MIXED SALAD SMALL 4.50
LARGE 5,650
'CAPRESE' SALAD 10,00
TOMATOES AND MOZZARELLA,
WITH BASIL PESTO, PINE NUTS
AND ROCKET SALAD
"TROFANA' SALAD 10,00
WITH SLICES OF GRILLED TURKEY
MIXED LETTUCE SALADS 15,00
WITH PIKE PERCH, CHAR AND TROUT
ON FRIED GRATED POTATOES
AND SOUR CREAM DIP
GRILLED PRAWNS SMALL 13,00
IN HERB-GARLIC-OIL WITH ONIONS, LARGE 16,00
PIRI PIRI AND BAGUETTE
HOME-COOKED TAGLIALINE 13,50

IN TRUFFLE CREAM SAUCE
WITH FRIED SCALLOPS



FisH

FRIED FILET OF PIKE PERCH WITH HERB FOAM
WITH HOME-COOKED TAGLIATELLE
AND GLAZED CARROT FLOWERS

FILETS OF TROUT FRIED IN GARLIC BUTTER
WITH PARSLEY POTATOES AND BROCCOLI

FRIED FILETS OF CHAR
ON LEAF SPINACH, BASMATI RICE AND BASIL PESTO

VARIATION OF GOURMET FISH WITH 'RIESLING' FOAM
WITH VEGETABLES AND TAGLIATELLE

TRADITIONAL AUSTRIAN DISHES

PAN FRIED WIENER SCHNITZEL OF VEAL
WITH CRANBERRIES OF PORK

MEDAILLONS FROM THE SADDLE OF PIGLET
ON ROWAN BERRY-BLACK WALNUT SAUCE
WITH POTATO CROQUETTES AND VEGETABLE BOUQUET

TYROLEAN ENTRECOTE IN BACON-ONION SAUCE
WITH ROASTED POTATOES AND VEGETABLES

MAIN COURSES

STYRIAN PAN FRIED CHICKEN IN A HAY BASKET
SERVED WITH CRANBERRIES
AND POTATO-LAMB’S LETTUCE SALAD

MEDIUM ROASTED DUCK BREAST
ON ORANGE-ROSEMARY JUS WITH APPLE-RED CABBAGE
AND DUCHESSE POTATOES

ROASTED SADDLE OF LAMB
WITH BACON POTATOES AND PRINCESS BEANS

17,00

16,50

17,50

17,00

18,00
14,00

21,50

19,50

13,50

19,50

25,50



TROFANA CLASSICS
€

TENDERLOIN TIPS , STROGANOFF“ A LA TROFANA 19,50
WITH A SAUCE OF MUSTARD, TAGLIATELLE AND VEGETABLES

GRILLED ENTRECOTE (200G) WITH HERB BUTTER 24,00
FRENCH FRIES, BACON BEANS AND BRAISED TOMATOES

FILET STEAK (220G) 29,00
ON PEPPER SAUCE, WITH HOME-COOKED POTATO PASTRY
AND VEGETABLES

MIXED GRILL OF BEEF, PORK AND TURKEY 19,50
WITH HERB BUTTER, FRENCH FRIES AND VEGETABLES

TROFANA PAN 15,50
MEDAILLONS FROM PORK IN PEPPER SAUCE WITH 'SPATZLE'
AND VEGETABLES, SERVED IN A PAN

TROFANA CLASSICS FOR 2 PERSONS
(PRICES PER PERSON)

CHATEAUBRIAND 29,00
WITH SAUCE HOLLANDAISE, PEPPER CREAM SAUCE,
VEGETABLE BOUQUET AND FRENCH FRIES

FONDUE ,,CHINOISE* 28,00
FILET OF BEEF, PORK AND TURKEY

VEGETABLES, SIX SPICY DIPS,

OVEN POTATOES WITH SOUR CREAM AND FRENCH FRIES

,TROFANA‘ SPECIAL PLATE 28,00
THE BEST FROM THE GRILL

(BEEF, FILET OF PORK AND TURKEY AND SAUSAGES)

WITH WIENER SCHNITZEL, VEGETABLES, RICE,

OVEN POTATOES, FRENCH FRIES AND THREE KINDS OF SAUCES



ICE CREAM

HOT LOVE
3 BALLS OF VANILLA ICE CREAM WITH HOT RASPBERRIES
AND WHIPPED CREAM

BANANA SPLIT

2 BALLS OF VANILLA ICE CREAM,

1 BALL OF CHOCOLATE ICE CREAM, BANANAS,
ROASTED ALMONDS AND WHIPPED CREAM

CoupPr DENMARK
3 BALLS OF VANILLA ICE CREAM, CHOCOLATE SAUCE
AND WHIPPED CREAM

ICE COFFEE
3 BALLS OF VANILLA ICE CREAM, FRESH COFFEE
AND WHIPPED CREAM

CUP "TROFANA'
3 BALLS FRUIT ICE CREAM, YOGHURT, FRESH FRUITS AND A
RASPBERRY SAUCE

MIXED ICE CREAM ~ 3 BALLS WITHOUT WHIPPED CREAM
(VANILLA-, CHOCOLATE- AND STRAWBERRY ICE CREAM)
WHIPPED CREAM

1 BALL OF ICE CREAM

6,50

6,00

6,00

8,00

3,80

1,00
1,30



FOR THE CHILDREN

FRED FLINTSTONE SPAGHETTI WITH BOLOGNESE
OR SPAGHETTI WITH TOMATO SAUCE
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Mic OUSE
ESC E WITH A CREA

ERENCH FRIES
VA
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WITH PLEASHRE, WE PREPARE ALL OF OUR D
CHILDREN IN A SMALL PORTION.

6,50

7,50

7,50

6,00



DESSERT

MOUSSE OF LEMON CHOCOLATE AND NOUGAT
ON MARINATED WILD BERRIES AND VANILLA ESPUMA

HOME-COOKED WAFFLES
WITH VANILLA ICE CREAM AND WHIPPED CREAM
WITH VANILLA ICE CREAM AND CINNAMON PLUMS

‘CREPE SUZETTE’

PARFAIT OF PUMPKIN SEEDS IN A BRITTLE COAT
ON A FRUIT MIRROR AND FRESH FRUITS

CHESTNUT CREME BRULEE
WITH FRUITS AND FRESH MINT

DIFFERENT SORBETS AT RECOMMENDATION

INTERNATIONAL VARIATION OF HARD AND SOFT CHEESE
WITH DIFFERENT SAUCES OF MUSTARD

SMALL

LARGE

7,90

5,50
6,80

6,20

7,20

7,20

1,50

7,50
12,00



