Montfort

das Hotel ****

RESTAURANT

Regionality is important to us:

Eggs - Gefliigelhof, Feldkirch

Milk - Vorarlberg Milch, Feldkirch

Honey - Neuhauser bee sponsorship, Dornbirn

Fruit & vegetables - Fruchtexpress Grabher, Frastanz
Fish - Giifel, Meiningen

Meat - seasonal from Austria or from the respective specialty region

Information on allergenic ingredients is available from the service team.



SOUPS

Beefbouillon
with herb pancakes

Cream of asparagus soup
with a ham croissant

Wild garlic soup
with prawn skewer

STARTERS

Colorful leaf salad with apricot dressing
pomegranate | berries | croutons | pine nuts

Fried mushrooms with sauce tartar
leaf salad|seed oil dressing

Sashimi from the Yellowfin
wakame salad |ginger|wasabi

Goat cheese wrapped in bacon on fig carpaccio
Kirschdressing| marinierter Frisée-Rucola-Salat

Beef Tartare from pasture-fed beef
onions|toast|salad | quail egg
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large
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RECOMMONDATIONS

White asparagus

Sauce Hollandaise | mini potatoes

ADD ONS
with beef fillet steak
with Prosciutto di parma
with brook trout fillet

Seabass fillet
wild garlic risotto| Mini patisson

Veal ossobuco in port wine sauce
glazed carrots | king oyster mushrooms | potatoes

Veal boiled beef
roasted potatoes | cream spinach
chives sauce|apple horseradish

Roastbeef “Dry Aged”
bacon beans|buttered spaetzle

Stuffed zucchini baked with tofu
glazed vegetables | tomato salsa| basmatirice

HOMEMADE PASTA

Caramelle filled with ricotta
Asparagus ragout | cherry tomatoes | rocket| Grana Padano
ADD ON - Prosciutto di parma

Fettuccine ,Mare e Monte”
with king prawns and porcini mushrooms
tomato salsa|creme | Grana Padano

small
large

small (3)
large (5)
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CLASSICS

Veal boiled beef
roasted potatoes | cream spinach
chives sauce|apple horseradish

Cordon Bleu ,,Montfort Style” | pork
parsley potatoes | cranberries

Cordon Bleu “Farmer Style” | pork
ham |bacon |fried onions | mushrooms |cheese
french fries

Wiener Schnitzel | pork
french fries

Wiener Schnitzel | veal
parsley potatoes|cranberries

Fitness salad
mixed salad | grilled chicken stripes
sesame | sweet chili sauce

Fried chicken salad
mixed salad | fried chicken stripes
pumpkin seed dressing
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DESSERT

Apple Strudel
raisins |nuts|bourbon vanilla ice cream |whipped cream

Duet of chocolate mousse
pear chutney| fruit decoration

Peach-passion fruit terrine
cassis sorbet | fruit decoration

Dessert variation "Montfort"

Affogato
Espresso|bourbon vanillaice cream |whipped cream

11

12

11

17

for ourice cream menu please ask our service team

DIGESTIF

Averna
Ramazotti
Fernet Branca

Pfannerder Edle

raspberry | cherry | “Obstler” | williams pear |apricot | honey williams
“Subirer”

traditional plum | traditional apricot

Berta Elisi| Di Barbera
Altesino|Di Brunello
Nonino|Vusina

~

6,5
7,5

~



