
WWW.ALTE-KRONE.AT

a warm welcome! 
with Family Kaufmann

AUTHENTIC, NATURAL, SIMPLY DELICIOUS!
Cooperation with regional suppliers is important to us  

and the quality of the products speaks for itself. 

OUR SUPPLIERS FROM THE KLEINWALSERTAL AND ALLGÄU

•	 Getränke Fritz; Mittelberg: beer, wine and non-alcoholic drinks
•	 Rüf Lebensmittel, Hirschegg: mountain cheese and game 
•	 Walser Getränkehandel, Hirschegg: fruit juices, sparkling wine and wine
•	 C&C Oberallgäu, Blaichach: dry goods, fish
•	 Füß Gastro Service, Immenstadt: meat, fish, ice cream from Käfer, baked goods
•	 Obst Häusler, Immenstadt: fruit and vegetables
•	 Link fish farm, Heimertingen: Trout
•	 Metzgerei Baur, Ronsberg: meat and sausage products

OUR SUPPLIERS FROM VORARLBERG AND AUSTRIA

•	 Pilz Lenz, Lauterach: berries and mushrooms
•	 Amann Kaffee, Lustenau: coffee, cocoa and tea
•	 Johannes Turnherr, Dornbirn: Ländlesaft, wine and Prosecco
•	 Vorarlberg Milch, Feldkirch: cheese, dairy products
•	 Haubis, Petzenkirchen: Baked goods

Network: Alte-Krone 
Free registration



Ingredients: A=gluten, B=crustaceans, C=egg, D=fish, E=peanut, F=soy, G=lactose, H=nuts, 
L=celery, M=mustard, N=sesame, O=sulphites, P=lupins, R=molluscs

ALLERGENIC SUBSTANCES  
AND THEIR LABELLING

A	 GLUTEN-CONTAINING  
	 CEREALS

B	 CRUSTACEANS

C	 EGG

D	 FISH

E	 PEANUT

F	 SOJA

G	 MILK OR LACTOSE

H	 NUTS

L	 CELLERY

M	 MUSTARD

N	 SESAME

O	 SULPHITES

P	 LUPINS

R	 MOLLUSCS

Wheat, rye, barley, oats, spelt, kamut, or  
Hybrid strains and products derived therefrom

Crab, shrimps, prawns, lobsters,  
Scampi and products derived therefrom

Egg and products thereof 
 
All fish, caviar and products thereof 
 
Groundnut and products thereof 
 
Soya beans and products thereof 
 
Milk from mammals such as cow, sheep, goat,  
Horse and products thereof 
 
Almonds, hazelnuts, walnuts, cashew nuts, pecans, Brazil 
nuts, pistachios, macadamia or Queensland nuts and pro-
ducts thereof, except nuts for the manufacture of spirits, 
including ethyl alcohol of agricultural origin 
 
Celery and products thereof 
 
Mustard and products thereof 
 
Sesame seeds and products thereof 
 
Sulphur dioxide and sulphites in concentrations exceeding  
exceeding 10 mg/kg or 10 mg/l as total present  
S02 to be calculated for products ready for consumption 
or returned to their original state in accordance with the 
manufacturer‘s instructions 
 
lupins and products derived therefrom 
 
snails, abalone, octopus, squid, calamari,  
all bivalve molluscs, oysters and products derived therefrom

Inhaltsstoffe: A=Gluten, B=Krebstiere, C=Ei, D=Fisch, E=Erdnuss, F=Soja, G=Laktose, H=Schalenfrüchte, 
L=Sellerie, M=Senf, N=Sesam, O=Sulfite, P=Lupinen, R=Weichtiere



Lunch & Dinner 
11.30 AM. - 02.00 PM. & 05.00 PM. - 09.00 PM. 

Ingredients: A=gluten, B=crustaceans, C=egg, D=fish, E=peanut, F=soy, G=lactose, H=nuts,  
L=celery, M=mustard, N=sesame, O=sulphites, P=lupins, R=molluscs

Soups
BEEF BROTH A,C,G,M,L	 €	 6,20
Pancake strips

BEEF BROTH A,C,G,L	 €	 6,50
liver dumpling 

TOMATOE SOUPE G,L,O,H	 €	 6,80
homemade basil pesto

SOUP FROM MOUNTAIN CHEESE A,G,L,O	 €	 8,50
Herb croutons

Salads & Starters
SMALL MIXED SALAD C,L,M,O	 €	 6,90
French Dressing

COLOURFUL LEAF SALAD C,L,M,O	 €	 16,90
roasted Turkey strips, sweet and sour

ITALIAN BRUSCHETTA A,C,G	 €	 11,20
Tomatoes, aged balsamic vinegar 

CARPACCIO OF LOCAL FILLET OF BEEF A,G,O	 €	 17,20
Balsamic vinegar, sliced Parmesan, rocket, crusty baguette



Lunch & Dinner 
11.30 AM. - 02.00 PM. & 05.00 PM. - 09.00 PM. 

Ingredients: A=gluten, B=crustaceans, C=egg, D=fish, E=peanut, F=soy, G=lactose, H=nuts,  
L=celery, M=mustard, N=sesame, O=sulphites, P=lupins, R=molluscs

Vegan
YELLOW THAI CURRY D,F,G,H,L,N,O,R	 €	 18,40
spicy vegetable curry, coconut milk, fragrant rice

COURGETTE TOWER	 €	 19,40 
Avocado and pepper filling, herb and tomato sauce, fragrant rice

SPAGHETTI WITH GARLIC AND OIL A 	 €	  13.80 
melted tomatoes

Vegetarian
WALSER CHEESE DUMPLINGS A,C,G,L	 €	 16,50 
mountain cheese, chives, melted onions 
 
HOME-MADE TYROLEAN CHEESE DUMPLINGS A,C,G	 €	 17,60 
Melted onions, bavarian coleslaw 

Tyrolean dumplings A,G,C,L,M	 €	 18,50 
Beetroot dumplings, spinach dumplings,  
fresh parmesan, tomato sauce, salad bouquet
 
TYROLEAN SCHLUTZKRAPFEN (handmade) A,C,G,L 	 €	 23,90 
filled with spinach and cream cheese, brown butter, parmesan, rocket 
 
VEGETARIAN BURGER A,G	 €	 21,90 
Beyond Meat, barbecue sauce, gherkin,  
tomato, iceberg lettuce, mountain cheese, potato wedges  

Pasta dishes 
SPAGHETTI NAPOLI A,C,L,O	 €	 14,50 
fruity tomato sauce 
 
SPAGHETTI BOLOGNESE A,C,L,O	 €	 15,50 
Minced meat sauce  
 
PASTA ALFREDO A,C,G,L	 €	 21,90 
Chicken breast fillet, mushrooms, parmesan, tagliatelle



Lunch & Dinner 
11.30 AM. - 02.00 PM. & 05.00 PM. - 09.00 PM. 

Ingredients: A=gluten, B=crustaceans, C=egg, D=fish, E=peanut, F=soy, G=lactose, H=nuts,  
L=celery, M=mustard, N=sesame, O=sulphites, P=lupins, R=molluscs

Our Classics
KRONE BURGER A,C,G,L,M,N	 €	 19,90
Beef, tenderly fried, barbecue sauce, bacon,  
gherkin, tomato, iceberg lettuce, mountain cheese, potato wedges

SCHNITZEL À LA CHEF A,C,G,L,M,O	 €	 21,50
pork, baked with ham strips and mountain cheese  
cream sauce, fresh mushrooms, butter spaetzle

GRILLTELLER ALTE KRONE C,G,L,O	 €	 27,40
Turkey, pork and beef medallions 
herb butter, Mediterranean vegetables, French fries

WALSER FARMER´S PAN A,C,G,L,M,O	 €	 25,80
3 pieces of pork medallions, bacon slice, melted onions,	  
herb cream,cheese spaetzle
	
CORDON BLEU A,C,G	 €	 21,80
of pork, french fries
	
SCHNITZEL VIENNESE STYLE A,C,G	 €	 19,50
pork, french fries

ORIGINAL WIENERSCHNITZEL A,C,G	 €	 27,90 
veal, cranberries, parsley potatoes
	 	
FLASH-FRIED ROAST ONION (200g) A,G,L,M,O	 €	 31,50 
Fried onions, green beans, roast potatoes 

FITNESS STEAK (160g) G,C,O  	 €	 27,50
Argentinian rump steak, herb butter, crispy leaf salads

RUMP STEAK OF ANGUSRIND (220g) G,L	 €	 32,90
Herb butter, pepper sauce, market vegetables, French fries 
	
YELLOW THAI CURRY WITH TURKEY D,F,G,H,L,N,O,R	 €	 23,80
spicy vegetable curry, turkey strips, coconut milk, fragrant rice



Lunch & Dinner 
11.30 AM. - 02.00 PM. & 05.00 PM. - 09.00 PM. 

Ingredients: A=gluten, B=crustaceans, C=egg, D=fish, E=peanut, F=soy, G=lactose, H=nuts,  
L=celery, M=mustard, N=sesame, O=sulphites, P=lupins, R=molluscs

Fish 

BAKED POLLACK FILLET A,C,D,G,L,M	 €	 17,90 
Remoulade sauce, parsley potatoes  
 
GRILLED SALMON STEAK A,G,D	 €	 26,90 
Light white wine and dill sauce, spinach, tagliatelle 
 
FRIED TROUT FILLETS „MÜLLERIN“ A,D,G,H	 €	 26,80 
Bavarian rainbow trout, fried 
almond broccoli, parsley potatoes

Venison 

WALSER VENISON RAGOUT A,C,G,L,M,O	 €	 25,00 
Cranberries, fried mushrooms, red cabbage, homemade butter spaetzle 
 
VENISON MEDALLION A,C,G,L,M,O	 €	 36,00 
Cranberries, fried mushrooms, sugar snaps, polenta

SADDLE OF VENISON A,C,H,L,M,O	 €	 32,00
Baked in pumpkin breading, Brussels sprouts, homemade spaetzle



Lunch & Dinner 
11.30 AM. - 02.00 PM. & 05.00 PM. - 09.00 PM. 

Ingredients: A=gluten, B=crustaceans, C=egg, D=fish, E=peanut, F=soy, G=lactose, H=nuts,  
L=celery, M=mustard, N=sesame, O=sulphites, P=lupins, R=molluscs

For our little guests
SPAETZLE A,C,G,L,M,O	 €	 6,20
cream sauce

FRENCH FRIES G,L,M,O	 €	 6,90
Ketchup or Mayonnaise

SPAGHETTI A,C,L,O

tomato sauce	 	€	 8,40
bolognese sauce or	 €	 9,20

FISCHSTICKS A,D	 €	 8,40
french fries

CHICKEN NUGGETS A,C,G,L,M,O	 €	 8,90
french fries

SCHNITZEL VIENNA STYLE A,C,G,L,M,O	 €	 11,90
pork, french fries

PANCAKE A,C,G,O	 €	 7,50
jam, icing sugar

3 PIECES OF POTATO PANCAKES A,C 	 € 	 6,50 
with apple sauce
	

Desserts
WIENER KAISERSCHMARRN A,C,G,O	 €	 15,90
Plum Roaster or apple sauce

SMALL PORTION	 €	 12,50

WARM CHOCOLATE SOUFFLÉ A,C	 €	 9,50
homemade mango sorbet (20 min. anticipation)

APRICOT DUMPLINGS A,C,G,H	 €	 8,60 
Plum roaster	


