SATTEL
PANORAMA RESTAURANT

PANORAMA TERRACE / SPORTS BAR
SEMINARS / EVENTS

SATTEL PANORAMA RESTAURANT




wJAUSEN"Y AND STARTERS

“JAUSENBRETT*™
includes wild sausage, bacon, ham
and Samnauner alpine cheese

SAMNAUNER
CHEESE SELECTION

CARPACCIO
of beef

SOUPS

CLEAR BEEF SOUP
served with noodles, pancake strips
or fried butter pearls

CLEAR GAME SOUP
served with game strudel

GRISON BARLEY SOUP
a regional vegetable soup with barley
and meat Grison style

GOULASH SOUP

side dishes on request:

fresh garlic baguette

slice of bread

1 Person
2 Persons

1 Person
2 Persons

EUR

24,00
46,00

22,00
40,00

22,00

7,50

8.50

8.50

8.50

4,50

0.50

CHF

24,00
46,00

22,00
40,00

22,00

7,50

8.50

8.50

8.50

4,50

0.50




SALADS EUR CHF

MIXED SALAD small 8,50 8,50
House dressing large 11,50 11,50
GREEN SALAD small 8,00 8,00
House dressing large 10,50 10,50

SALAD VARIATION

- with grilled turkey strips and house dressing 21.00 21.00
- with grilled king prawns and house dressing 24,00 24,00
CLASSICS

OVEN SPARERIBS

- with French fries 21,00 21,00
- with garlic bread 19,00 19,00
“ALM“-CORDON BLEU 30,00 30,00

FROM PORK
stuffed with bacon and mountain cheese
served with French fries and cranberries

“WIENERSCHNITZEL™ 34,00 34,00

FROM VEAL (pan-friedin butter)
with French fries, cranberries, and a small mixed salad

GRILLED “"BERNER® SAUSAGE 17,50 17,50
with French fries

HOMEMADE GRILLED DEER
SAUSAGE 22,50 22,50
served with pan-fried grated patatoes (hash browns)




SPECIALTIES OF THE HOUSE EUR

“ALM-PAN" 29,50

grilled pork loin steak with wild mushroom sauce,
homemade “spaetzle”, and vegetables

RIB EYE STEAK 44,00
with homemade herb butter and French fries (220Grams)

PAN ZURICH-STYLE 30,50
sliced pork meat Zurich-style with hash browns

CHEESE “SPAETILE"” 21,00

with cheese from dairy in Samnaun,
served with homemade crispy onions and a small salad

HASH BROWNS SERVED IN A PAN

PANORAMA HASH BROWNS 20,50
hash browns with fried bacon and sunny-side-up egg

SWISS HASH BROWNS 20,50
topped with ham and cheese

ZwSATTEL“-HASH BROWNS 21,00
tfopped with spinach and mozzarella

FROM SAMNAUNER & SPISSER
HUNTING

DEER STEW
with “spaetzle” and apple red cabbage 30,50

CHF

29,50

44,00

30,50

21,00

20,50

20,50

21,00

30,50




THREE BORDERS PASTA EUR  CHF

SPAGHETTI ,NAPOLI™" 15,50 15,50
with tomato sauce

SPAGHETTI ,BOLOGNESE?" 16,50 16,50
with tomato- meat sauce

SPAGHETTI ,A LA CASA*“ 18,00 18,00

mozzarella — ftomato - pesto

TORTELLI 19,50 19,50
stuffed with leek and cheese served with fomato concassée,
brown butter and Parmesan

KIDS MENU

“FRANKFURTER” SAUSAGE 8,50 8,50
with french fries

PUMUCKEL 9,50 9,50
sausage Bern style with French fries

“HEIDITELLER"” 12,00 12,00
escalope Vienna style made from pork with French fries

PINOCCHIO

Spaghetti Napoli 10,50 10,50
Spaghetti Bolognese 10,50 10,50
KIDS FRENCH FRIES 4,50 4,50




SWEETS

APPLE STRUDEL
with vanilla sauce or whipped cream

CURD STRUDEL
with vanilla sauce or whipped cream

BIG YEAST DUMPLING
with vanilla sauce or with melted butter and poppy seeds

“KAISERSCHMARREN"™
RIPPED- PANCAKE
with plum puree or apple puree

HOMEMADE CAKE

HOMEMADE PIES

EUR

9.50

9.50

15,50

17,00

7,00

6,00

CHF

9.50

2.50

15,50

17,00

7,00

6,00




ORIGIN

Origin of our meat and sausage products:

BUundnerfleisch (air-dried beef): Switzerland

Salsiz (sausage): Switzerland

Bauernkarree (pork loin): Austria

Hirschwurst (venison sausage): Produced from hunting in Samnaun and Spiss,
Swifzerland/Austria

Bauchspeck (belly bacon): Austria, Germany

Salami: Austria, Germany

Schinken (ham): Austria, Germany, Italy

Origin of the meat we process:

Beef: Argentina*, Australia**, Brazil*, Austria, Germany

Veal: Samnaun milk-fed veal from Switzerland (subject to availability), alternatively Austria,
Germany

Pork: Austria, Germany

Poultry: Austria, Germany

*may have been produced with hormonal growth promoters

**may have been produced with non-hormonal growth promoters such as antibiofics

Origin of the fish we process:

Tuna: Western Pacific Ocean
Salmon: Norway
Shrimp: India




ALLERGENS

If you have any questions regarding the allergens used in our dishes,
please reach out to our service staff.
They will be happy fo assist you.




NON-ALCOHOLIC DRINKS EUR CHF

Gasteiner Mineral water sparkling/ still 0,331 4,50 4,50
11 9,20 9,20
Cola, Orange-, Citruslimo, Spezi, Icetea, Applejuice 0,201 4,00 4,00
0,401 6,50 6,50
apple juice spritzer 0,201 4,00 4,00
0,401 6,50 6,50
orange and currant juice 0,201 4,50 4,50
orange and currant juice spritzer 0,40 | 6,50 6,50
Rivella red, blue 0,331 5,80 5,80
Almdudler, Aimdudler Sugarfree 0,331 5,80 5,80
Cola Zero 0,331 5,80 5,80
ORGANICS
Bitter Lemon, Ginger Ale, Tonic,
Ginger Beer 0251 4,50 4,50
Red Bull, Red Bull Sugarfree, Winter Edition 0,251 4,50 4,50
BEER EUR  CHF
Draft beer 0,301 4,60 4,60
0,401 5,90 5,90
Draft Radler (lemonade with Beer) 0,301 4,60 4,60
0,40 | 5,90 5,90
K&nig Ludwig Weizen (wheat beer) from the Tap 0,301 5,10 5,10
0,50 | 6,90 6,90
Wheat beer non-alcoholic 0,501 6,90 6,90
Warsteiner herb non alcoholic 0,331 4,60 4,60
Warsteiner Pilsner 0,331 4,60 4,60

Warsteiner EXTRA (light beer) 0,331 4,60 4,60




COFFEE & SWISS COFFEE-SPECIALS

Espresso

Double Espresso

Café creme, Café Hag (without caffeine)
Cappuccino

Milk coffee

Latte Macciato

Café Kirsch (cherry liqueur) 6,9%
Café Baileys 3.1%
Café Amaretto 5.1%
Schumli Pflumli (coffee with plum liqueur) 3.2%
Irish Coffee 8.3%
Café Fertig (coffee with plum liqueur) 7.2%
Café Lutz (with plum liqueur) 7.2%

3,90
6,40
4,50
5,00
5,00
5,50
9.50
9.50
9.50
9.00
9.50
9.50
8.00

HOT DRINKS & ALCOHOLIC HOT

DRINKS

Tea, various types
(Assam/Darjeeling/Fruits/Camomile/Peppermint/Rooibos/Herbal/Green Tea/Rosehip)

Hot Lemon

Hot Apple Punch

Hot Chocolate

Hot Chocolate with whipped cream

Ovomaltine (swiss chocolate)
Ovomaltine with whipped cream

Tea with rum 10.0%
“Holdrio” 8.0%
Mulled wine 10.0%
“Jagertee” 10.0%
Lumbumba (chocolate with rum) 7.6%

Hot Grandma (Milk with egg nogg and whipped cream) 7,6%

3,90

3,90
4,50
5,00
5,50

5,00
5,50

7,50
7,50
7,50
7,50
9.00
9.00

3,90
6,40
4,50
5,00
5,00
5,50
9.50
9.50
9.50
2.00
9.50
9.50
8.00

3,90

3,90
4,50
5,00
5,50

5,00
5,50

7,50
7,50
7,50
7,50
9.00
9.00




APERITIFS & LONG DRINKS

Aperol Spritz 9.50 9.50
Hugo 9,50 9,50
Lilet Rose Berry 9.50 9.50
White Wine “gspritzt" sweet / sour 7,50 7,50
Gin ORGANICS Tonic (Bombay Gin 4cl + Tonic 0.25) 4 cl 12.50 12.50
Gin ORGANICS Lemon (Bombay Gin 4cl + Lemon 0.25l) 4 cl 12.50 12.50
Captain Morgan Cola 2cl 8.50 8.50
Campari Soda 4 cl 7.50 7.50
Campari Orange 4 cl 8.50 8.50
Flying Hirsch 6 cl 6.50 6.50
Flogerl 4 cl 6.00 6.00
Vodka Bull (Vodka 4cl + Red Bull 0.25l) 4 cl 12.50 12.50
Vodka ORGANICS Lemon (Vodka 4cl + Lemon 0.25l) 4 cl 12.50 12.50

SPARKLING WINE & CHAMPAGNER &
WINE

For further choices of high quality wines please request our separate wine menu.

WHISKEY & COGNAC

Jack Daniel's 40% 2 cl 4.00 4.00
Tullamore Dew4 43% 2 cl 4.50 4.50
Camus 40% 2 cl 9.50 9.50

Remy Martin V.S.O.P. 40% 2 cl 7.50 7.50




SPIRITS

Alte Zwetschke Prinz (Plum)
Marillenbrand (apricot)
Obstler (mixed fruit)
ChrUter (herb)
Kirsch(cherry)

Gin Bombay

Wodka

Wodka mit Feige (with fig)
Willioms (pearl)

Williams mit Birne (with pear)
Grappa Moscato

Grappa Berta Tre Soli Tre

LIQUEURS & BITTERS

Baileys

Cynar

Amaretto

Frangelico

Fernet Branca
Jagermeister
Appenzeller Alpenbitter

2 cl
2 cl
2 cl
2 cl
2 cl
4 cl
2 cl
2 cl
2 cl
2 cl
2 cl
2 cl

2 cl
2 cl
2 cl
2 cl
2 cl
2 cl
2 cl

41 %
40 %
38 %
42 %
40 %
40 %
40 %
40 %
38 %
38 %
41 %
43 %

17 %
16,5 %
28 %
20 %
40 %
35%
29 %

4,50
4,50
4,50
4,50
4,50
8.00
4,00
5,00
4,50
5,00
7,00
12,50

4.00
4.00
4.00
4.00
5.00
5.00
5.00

4,50
4,50
4,50
4,50
4,50
8.00
4,00
5,00
4,50
5,00
7,00
12,50

4.00
4.00
4.00
4.00
5.00
5.00
5.00



The Restaurant Sattel Team says

“THANK YOU”

for your visit and wishes you a pleasant day.

SATTEL PANORAMA RESTAURANT




