
SU M M E R  S E A S O N

From Monte to Mare. 
Meditarrenean Alpine kitchen at the heart of Lech. 

We are delighted to have you with us.
 
Our executive chef Patrick Tober and his team 
have prepared a variety of summer - inspired flavours.   

In case of any allergies or intolerance that we should 
consider, please let us know in advance. 

Our restaurant manager Marvin Schneider and his team 
would like to wish you a splendid evening. 

Lech, 2025



S U M M E R  S A L A D 
french-dressing I datterino tomato I cucumber 24

L E A F  S A L A D
chanterelles I pumpkin sweet-sour I 
aged balsamic     28

CO U S CO U S  B OW L
manouri (greek cheese) I pomegranate I
wild broccoli      26

B E E F  TA R TA R 
„Schüttelbrot“ I sour cream foam I radish  37

C E V I C H E
char trout I avocado I strawberry   36

C A R R O T- CO CO N U T  C R E A M  S O U P
lime I waffle-flower     19

B E E F  CO N S O M M E
thinly sliced pancakes I chives   16

P O R C I N I  M U S H R O O M  F OA M  S O U P
champagne - baked ox pocket   21

A  L A  C A R T EA  L A  C A R T E

S TA R T E R S
&  S O U P S



„ S C H L U T Z K R A P F E N “
baby spinach I chanterelles I parmesan  36

A L P I N E  F E T T U CC I N E
duroc bacon I egg I mountain cheese       29
     

L I N G U I N E
tomato ragout I basil-pesto I burratina  29

V E A L  C H E E K
mashed potatoes I summer truffles I  
snow peas      48      

T U R B O T  F I L L E T
lime-humus I sesame-falafel I  
kimchi sprouts     52

G R I L L E D  B E E F  F I L L E T  S T E A K
pepper gravy I honey carrots I 
rosemary potatoes      59

W I E N E R  S C H N I T Z E L  O F  S A D D L E  O F  V E A L
parsley potatoes I cranberries   45

CO CO N U T  C U R R Y
vegetables I mushrooms I jasmin scented-rice 36 
add chicken breast     42

A  L A  C A R T E

M A I N  CO U R S E S



 
PA N N A  CO T TA
strawberry I mint-meringue I strawberry-sorbet 16

B A N A N A  C A K E
pineapple I exotic-sorbet    16

K A I S E R S C H M A R R N
rum-raisins I plum compote    26

B E R R Y  S O U R - C R E A M  S C H M A R R N
fresh berries I curd-rum-ice-cream   28

„ K L E I N E R  S T E I R E R “
vanilla-ice-cream     12
pumpkin seed liqueur I brittle
 
„ H A N A M I “
coconut-shiso-ice-cream I preserved cherries I  
finger limes      12

„ H E I S S E  B E R G L I E B E “
warm raspberries I vanilla-ice-cream I 
whipped cream     16

A F F O G AT O
vanilla-ice-cream I espresso I coffee meringue 11

S CO O P  I C E - C R E A M  I S O R B E T    5

A  L A  C A R T E

D E S S E R T S



W I N E  BY  T H E  G L A SS

W H I T E

Grüner Veltliner / Stadt Krems / Weinzierlberg   0,1l / 10

Sauvignon Blanc / Erwin Sabathi / Südsteiermark  0,1l / 10

Chardonnay DAC / Rudolf Wagentristl / Leithaberg  0,1l / 10

R O S É

Roseblood / Château d‘Estoublon / Provence   0,1l / 10

R E D

Blaufränkisch / Tinhof / Leithaberg   0,1l / 10

Pinot Noir / Wieninger / Wien       0,1l / 12

Cuvée Höflein / Artner / Neusiedlersee   0,1l / 10

B E E R

Frastanzer               0,2l / 5,70       0,3l / 7,10      0,5l / 11,20

Trummer Pils             0,2l / 5,60       0,3l / 7,50      0,5l / 12,50          



N O N - A LCO H O L I C  B E V E R AG E S

S O F T  D R I N K S

Coca Cola / Cola Zero   0,33l / 7,50

Almdudler   0,33l / 7,10

 

V O  Ü S  -  L E M O N A D E    0,33l / 7,10

Coca Cola - Orange

Orange

Lemon

Pine-Lemon
 

F E V E R  T R E E    0,33l / 7,50

Classic Tonic Water

Mediterranean Tonic Water

Bitter Lemon

Ginger Ale

Ginger Beer

M I N E R A L  WAT E R

V Ö S L A U E R

sparkling / still                           0,33l / 5,80       0,75l / 11
 



H OT  B E V E R AG E S

C O F F E E

Americano   6,20

Milk coffee   7,20

Cappucino   6,80

Latte Macchiato   6,80

Espresso   5,60

Double Espresso   7,50
 

T E A  S P E C I A L I T I E S  B Y  R O N N E F E L D T

per pot   each 8,20

Spring Darjeeling  

Earl Grey  

English Breakfast  

Assam Bari  

Morgentau Green Tea  

Cream Orange Roibos  

Sweet Camomile  

Refreshing Mint  

Verveine herbal tea  

Wellness herbal tea  

Sweet Berries  

Jasmin Tea




