
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   5,00 

 
Glass sparkling wine 5,00 

Brut or Rosé 

 

Glass Champagne 15,00 

Laurent Perrier 

 
Martini bianco/rosso/dry   4,00 

 
Campari Orange   6,50 

 
Campari Soda   5,00 

 
Aperol Sprizz   7,00 
Prosecco, soda and Aperol 

 
Hugo    7,00 

Prosecco, soda, elder and fresh mint 

 
 

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 

 

 

 

Soups 
 

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     5,50 

 

Mixed salad small 4,50 

 large     5,50 

 

'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 

 

 

Warm appetizer 
 

 

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 17,00 

with home-cooked tagliatelle 

and glazed carrot flowers 

 

Filets of trout fried in garlic butter 16,50 

with parsley potatoes and broccoli 

 

Fried filets of char 17,50 

on leaf spinach, basmati rice and basil pesto 

 

Variation of gourmet fish with 'Riesling' foam 17,00 

with vegetables and tagliatelle 

 

Traditional Austrian dishes 
 

Pan fried Wiener Schnitzel  of veal 18,00 

with cranberries  of pork 14,00 

 

Medaillons from the saddle of piglet 21,50 

on rowan berry-black walnut sauce 

with potato croquettes and vegetable bouquet 

 

Tyrolean Entrecôte in bacon-onion sauce 19,50 

with roasted potatoes and vegetables 

 

 

Main courses 
 

Styrian pan fried chicken in a hay basket 13,50 

served with cranberries  

and potato-lamb’s lettuce salad 

 

Medium roasted duck breast 19,50 

on orange-rosemary jus with apple-red cabbage 

and duchesse potatoes 

 

Roasted saddle of lamb  25,50 

with bacon potatoes and princess beans 

 



Trofana Classics 
    € 

Tenderloin tips „Stroganoff“ à la Trofana 19,50 

with a sauce of mustard, tagliatelle and vegetables 

 

Grilled entrecôte (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 'spätzle' 

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 6,00 

3 balls of vanilla ice cream with hot raspberries  

and whipped cream 

 

 

 

Banana split   6,50 

2 balls of vanilla ice cream,  

1 ball of chocolate ice cream, bananas,  

roasted almonds and whipped cream 

 

 

 

Coup Denmark   6,00 

3 balls of vanilla ice cream, chocolate sauce 

and whipped cream 

 

 

 

Ice coffee   6,00 

3 balls of vanilla ice cream, fresh coffee 

and whipped cream 

 

 

 

Cup 'Trofana'   8,00 

3 balls fruit ice cream, yoghurt, fresh fruits and a 

raspberry sauce 

 

 

 

Mixed ice cream - 3 balls without whipped cream   3,80 

(Vanilla-, chocolate- and strawberry ice cream) 

whipped cream   1,00 

1 ball of ice cream 1,30 

 

 

 



For the children 

 
  

 

    € 

Fred Flintstone spaghetti with bolognese   6,50 

or Spaghetti with tomato sauce 

 

 

 

 

Goofy    7,50 

Wiener schnitzel with french fries 

 

 

 

 

 

Mickey Mouse   7,50 

escalope with a cream sauce and rice 

 

 

 

 

 

Dino plate   6,00 

sausage with french fries 

 

 

 

                                                                                                                                

 

With pleasure, we prepare all of our dishes for your 

children in a small portion. 

 

 

 



 

Dessert 

 
   € 

mousse of Lemon chocolate and nougat    7,90 

on marinated wild berries and vanilla espuma 

 

 

Home-cooked waffles 

with vanilla ice cream and whipped cream   5,50 

with vanilla ice cream and cinnamon plums      6,80 

 

 

‘Crêpe Suzette’  6,20 

 

 

Parfait of pumpkin seeds in a brittle coat   7,20 

on a fruit mirror and fresh fruits 

 

 

Chestnut creme brûlée   7,20 

with fruits and fresh mint 

 

 

Different Sorbets at recommendation 1,50 

 

 

International variation of hard and soft cheese 

with different sauces of mustard 

small  7,50 

large  12,00 

 

 


