
 

Starters 
 

    Price € 
Smoked duck breast-Carpaccio on Lamb’s lettuce,    14,00 

Pomegranate and apple caramel (J, 1)  
 
Beetroot with fresh goat’s cheese and arugula(G, A, J)   12,50 
 

Carinthian plate of smoked ham and bacon   12,00 
from Gailtal, with refreshing mixed pickles (I, J)  

 
Soups 

  
Vegetables soup with semolina dumplings or pancake  7,50 

stripes (C,G,I)     

Cream Soup of Jerusalem Artichoke with mixed    9,00 

chopped nuts* (G,H,I)    
*or without nuts  
 

 
At Kaiser’s all dishes are homemade with love. We use exclusively high quality 

products from selected producers and deliveries, prepare them thoroughly with 

hiph professionalism and - as much as possible – we cook the dishes freshly.  

Some specialities we buy from their home regions, as for example the 

Carinthian dumplings from Konditorei Kandolf in Hermagor. The carinthian 

« Speck », ham and bacon come from « Liplhof », also Hermagor.  

Our service personnel is happy to give more details.  

 

Upon request we serve fresh bread to all dishes 



 

Salads 

  Price € 
 
Scallops with fresh orange slices and chilii (A, N)   16,00 
  

Delicate, fresh and hot energy  
  
 
Mixed market lettuce with avocado and (J, 1)    14,00 

smoked salmon 
A plate full of vitamines and minerals 

 

Small mixed salad fresh from the market (J)    6,00 

 As a side or in between main dishes 
 
  

 

Happy with pasta 
  
Linguine al Salmone (A, C, D, G)   22,00 

A hot plate of juicy salmon with vegetables  
  
 
Vegane vegetables with Penne (A)   14,00 

Healthy colors without any ingredient from animals 
 
2 Carinthian dumplings filled with fresh cream       13,00 
and herbs from the Alps, with Butter and a small  
side salad(A, C, G) 
Vegetarian taste from the Alps  

   
 

2 Carinthian dumplings filled with minced meat;   14,50 
With cabbage and side salad (A, C, G)   
Hearty taste from the Alps  
  
  



 

 

Main dishes - international recipes in 
modern interpretation 

  
    Price € 
 
Corn chicken with jus and pumpkin, cauliflower and   22,00 
Parisienne-potatoes (A, G, I)  
 Classical dish – always tasty and heart-warming 
  
Beef fillet with horseraddish sauce and   26,00 

 persil potatoes (A, G, I)  

 Delicate, juicy, fine & hot   
  
Monkfish with lemon sauce and spinach and   32,00 
Vichy carrots (A, D, G)  
Fine fish, refreshing sauce and vegetables  
  
Pork „Schnitzel Vienna Art“ with      22,00 
Steakhouse fries and mixed salad plate (A, C, G)  
Our top hit!  
 
 

Our staff is happy to offer you our daily special as well!  
 

Our menu is small and simple – However, whe change the 
offers from time to time in order to offer a wide range of 
fresh dishes.  Upon request we prepare you a special dish – 
just ask us and we’ll do our best, as our storage and time 
allows to. Pre orderings are also welcome in order to 
respond to your culinary wishes. 
 

 

 



 

 

Desserts 
 
 

 

 Price € 

Mousse of white and dark chocolate with 
raspberry sauce and macadamia nut  

ice cream (C, G, H) 

9,00 
 

 
 

 

Chocolate cake with Williams pear, with 
vanilla ice cream and chocolate sauce (A, C, G) 

12,50 
 

 
 

 

Williams pear with vanilla ice cream and 
chocolate sauce (C, G)   

9,00 
 

 
„Hot Love“ 

Raspberries or mixed berries with vanilla ice 
cream and cream (C, G) 

 

7,50 

 

  

Mixed cheese plate with fresh fruit (G) 12,50 

  
  

Enjoy your meal! 


