
Dessert & C A K E S

Herzhafte A L P E N K Ü C H E

O K T O B E R F E S T  H A X E                                  19,90  

Crispy pork shank with fresh baked  

German pretzel, Obazda cheese and radish 

K A L B S R A H M G U L A S C H                               22,50 

Veal goulash in mushroom sauce with spaetzle   

S C H W E I Z E R  R Ö S T I 18,90 

Swiss veggie potatoe pancakes with vegetable  

juliennes creamed horseradish and smoked salmon 

K Ä S E S PÄT Z L E  vegetarian 16,90 

Cheese spaetzle with fried onions and small salad 

S C H W E I N E B R AT E N                                                      18,90 

Braised pork neck in mustard-beer sauce  

served with mashed potatoes 

A L M  PA S TA  S Ü D T I R O L  vegetarian 15,90 

Pasta with South Tyrolean pesto, pine nuts,  

arugula and shaved Parmesan 

B AVA R I A N  S C H N I T Z E L                               17,90 

Pork Schnitzel with potato salad, bacon and onions 

– or with spaetzle 20,90 

O F E N K A R T O F F E L  vegetarian 14,80 

Baked potato with mixed salad, radish,  

cherry tomatoes, croutons and sour cream dip

 
 

 
 
 
 
 
 
 

Vorspeisen & B R OT Z E I T  
 

K E S S E L F R I S C H E  W E I S S W Ü R S T E  10,90 

Bavarian Weißwurst with a pretzel and sweet mustard 

H A U S G E M A C H T E R  W U R S T S A L AT  11,90 

Homemade hearty „Wurst salad“ with red onions,  

oil and vinegar served with Almresi bread 

add Emmentaler cheese  + 3,50 

 B R O T Z E I T B R E T T L   15,90 

Black Forest ham, landjäger,  small „Wurst salad“,  

mountain cheese, Obazda, cornichons,  

pretzel and Almresi Bio bread 

C A R PA C C I O  V O M  W E I D E R I N D  15,80 

Beef Carpaccio with arugula, freshly shaved Parmesan 

cheese and roasted pine nuts with  

Balsamcio dressing and Almresi Bio bread 
   P  

aus der  S U P P E N K Ü C H E  
served with our rustic Almresi Bio bread  
from BeckaBeck with regional ingredients 

R I N D E R C O N S O M M É  mt Flädle   8,90 
Beef consommé with pancake stripes 

PA P R I K A - S C H M A N D - S U P P E  
Paprika sour cream soup with small rocket  

cheese ravioli  vegetarian    8,90 

T O M AT E N S U P P E  vegetarian 8,90 
Tomato soup with farmers cheese  

and croutons  

Almresi S A L A D S

A L M R E S I  H A U S S A L AT  vegan                                        8,90 
Fresh mixed leaf salad with radish, tomato and croutons 

C A E S A R  S A L AT  vegetarian 15,90 
Fresh romana lettuce and  croutons 

topped with shaved Parmesan 

chicken stripes +4,90 

B A C K H E N D L  S A L AT   18,90 
with fried chicken bits, croutons 
and pumpkin seeds   

Q U I N OA  S A L AT  vegetarian                                                              14,80 
Swiss veggie potato pancakes served with Quinoa 
salad, carrots, almonds, zucchini, bell pepper, cashews, 
pumpkin seeds and grapes 

Balsamic-, Caesar- or Jogurtdressing – served with our rustic  
Almresi Bio bread  from BeckaBeck with regional ingredients

A P F E L S T RU D E L  with vanilla sauce & fresh fruits      8,90 

K A I S E R S C H M A R R N  with cherry compot                      10,80 

S C H O KO N O C K E R L                                                                              8,90 

Chocolate dumpling with cherry compote                                      

O M A’ S  L A N D H AU S K U C H E N                                                     4,90 

with whipped cream                                                           + 1,00 

Information about allergens and additives are available in a separate list. Please ask your server!

   T
he

 pe
rfe

ct gift for your loved ones

 
 GIFTCARD 

M E N U  

A L M R E S I  M A U LTA S C H E N   17,80 
Filled pasta cases with beef on veal jus with melted 

onions served with potato salad with bacon  

K A L B S S C H N I T Z E L  paniert  25,80 

Breaded veal escalope with spaetzle,  

veal cream sauce and cranberries 

A L M R E S I  Special 
 


