
 

With the refurbishment of our hotel, we have also redefined our culinary offering. 
We have deliberately moved away from the traditional half-board option and are reinterpreting 
culinary enjoyment: 
Modern. Flexible. Rooted in the region. 
 
At lunchtime and in the evening, you can look forward to a fine, regional selection from our à la 
carte menu. 
The focus is on quality, provenance and seasonality. 
 
Even as a half-board guest, you’ll enjoy maximum freedom: 
you can put together your own personalised menu from our à la carte selection, 
to perfectly round off your day. 
 
In addition, our extensive salad and antipasti buffet awaits you in the evening from 5.30 pm to 
8.00 pm. 
Afterwards, our kitchen team will prepare your chosen dishes fresh and with the utmost care. 

 
 
Our inspiration to develop in this direction has a clear origin. 
It all began with the person after whom our restaurant is named today: Fini. 
 
Fini was a refugee girl from South Tyrol who, at just 23 years of age, became Vorarlberg’s 
youngest landlady when she opened a mountain inn in Schruns. Both visionary and courageous, 
she always harboured a desire to think ahead and create something new. 
 
Shaped by her time as an au pair in France, Fini brought with her not only culinary influences but 
also a keen sense of indulgence and hospitality. Her deep connection to the region gave rise to 
that culinary symbiosis of regionality and cosmopolitanism which remains with us to this day. 
 
For Fini, regionality was never just a buzzword, but a way of life: gathering herbs, preparing local 
produce and developing her own specialities were second nature to her. 
 
This approach – working in harmony with nature and practising hospitality with warmth, 
determination and authenticity – continues to shape our understanding of what it means to be 
hosts to this day. 



 

 
Our cuisine combines Alpine roots with French culinary artistry and the courage to explore new 
horizons. 
Head chefs Michael Tschanun and Alexandra Zünd are guided by three values 
that shape everything we do on a daily basis: 
 
 
•    Local sourcing 
•    Sustainability 
•    Full value creation 
 
 
We use high-quality, predominantly local produce in our dishes and utilise every part of the meat 
and fish – from the first to the last piece. 
This results in dishes created with respect for the ingredients and genuine craftsmanship. 
 
As a family of hosts, we live by this philosophy every day. 
Raphael and Tanja bring their passion as hunters and fishermen to the table, 
whilst Karl supports the entire operation with his many years of experience. 
Together, we are united by our enthusiasm for the treasures of our Alpine homeland. 
 
Game comes exclusively from our own hunting grounds, 
whilst fish is sourced from our own fish farm at Fellimännle and from selected regional partners. 
We source meat, vegetables, fruit and many other ingredients from producers in the Montafon 
and Vorarlberg, with whom we have long-standing partnerships. 
 
 
The result is a cuisine that reflects our homeland. 
Authentic, regional and prepared with great passion. 
 
 
The Mäser family & the Alpenrose team 



 

Our staff will be happy to provide you with information about allergens in our dishes. 
Despite taking care during the production process, cross-contamination cannot be ruled out. 
Prices are quoted in euros and include VAT. 
Available daily from 12:00 – 14:00 & 17:30 – 20:00. 

 

Mixed salad 6,4 
pumpkin seeds | bacon | croutons 
 
Lamb’s lettuce salad 10,4 
Montafon “Polmanudla” pasta | honey & mustard vinaigrette | caramelised walnuts 
 
Caesar salad  17,8 
 
 
A light starter from our salad and antipasti buffet   11,8  
(17:30-20:15) 
 
Venison Tataki from our own hunting estate 18,8 | 25,8 
Lentils | Curry | Sesame  
(also available as a main course) 

 
Buffalo Mozzarella   18,8  
Mango | Avocado | Rocket leaves 
 
Bregenzerwald goat’s cheese   18,8  
Pear honey | Caramelised nuts | Salad leaves 

 

 

Clear beef stock with boiled beef 7,2 
„Kräuterflädle“,  „Schöberl“ or „Kaspressknödel“ 
 
Vegetable stock 6,7 
„Kräuterflädle“,  „Schöberl“ or „Kaspressknödel“  
 
Cream of Tomato Soup  7,7 
Prosciutto | rosemary grissini  



 

Our staff will be happy to provide you with information about allergens in our dishes. 
Despite taking care during the production process, cross-contamination cannot be ruled out. 
Prices are quoted in euros and include VAT. 
Available daily from 12:00 – 14:00 & 17:30 – 20:00. 

 

Diced Fillet of Montafon beef in Meaux mustard sauce 34,8 
vegetables of the day | „spätzle“ 
 
 
Beef tartare (approx. 180g),  26,8 
Prepared and refined at the table according to your preference  
toast | butter 
 
 
Fried Fillet of Pike Perch  32,8 
White tomato | avocado | Fregola Sarda 
 
“Wiener Schnitzel” of Montafon veal 29,1 
French fries or salad 
 
 
“Wiener Schnitzel” of pork 19,6 
French fries or salad 
 
 
Coconut and lentil curry (vegan) 21,8 
Vegetables | Rice | Peanuts 
 
 
Montafon “Käsespätzle” 18,8 
Crispy fried onions | Chives | Salad 
 
 
Pasta with Wild Mushrooms 22,8 
Mascarpone | Lemon zest | herbs 
 
 
Gently Smoked Alpine Char  26,8 
Horseradish | spinach | potato 
 
 
Pink-Roasted Entrecôte of Montafon Beef  26,8 
„Café de Paris“ Sauce | Potato Wedges | Seasonal Salad Leaves 
 
 
Baked Kohlrabi (vegan)  23,8 
“Green Goddess Salad” 



 

Our staff will be happy to provide you with information about allergens in our dishes. 
Despite taking care during the production process, cross-contamination cannot be ruled out. 
Prices are quoted in euros and include VAT. 
Available daily from 12:00 – 14:00 & 17:30 – 20:00. 

 

„Bambi“ Schnitzel 9,0 
French fries 
 
 
Chicken Frites  9,0 
French fries 
 
 
Spaghetti 8,8 
Tomato sauce or Bolognese sauce 
 
 
“Spätzle” 7,1 
Cream sauce 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 



 

Our staff will be happy to provide you with information about allergens in our dishes. 
Despite taking care during the production process, cross-contamination cannot be ruled out. 
Prices are quoted in euros and include VAT. 
Available daily from 12:00 – 14:00 & 17:30 – 20:00. 

„Kaiserschmarren“ 13,9 
 
 

Apricot Meets Chamomile 
Raspberry | Meringue 12,1 
 
 

Dark Chocolate x Hazelnut 12,1 
70% chocolate | Crumble 
 
 

Violet Panna Cotta  10,9 
Kefir | Blueberries | Oats 
 
 

Fruit cup 7,8 
Vanilla ice cream | Strawberry ice cream | Fruit salad | Whipped cream 
 
 

Homemade sorbet 3,8 
 
 

Vanille Crumble 7,8 
Vanilla ice cream | Crumble | Chocolate sauce | Whipped cream 
A measure of egg liqueur 2,0 
 

Sparkling wine or vodka sorbet 7,2 
 
 

A scoop of ice cream 3,1 
Vanilla, chocolate, stracciatella or strawberry 
A measure of egg liqueur 2,0 
A portion of whipped cream 0,8 
 
 

Scoop of sorbet 3,7 
Mango  
 
 

Homemade cake from our buffet (2 p.m. – 5 p.m.) each 5,0 per piece 
A portion of whipped cream 0,8 

Selection of regional cheeses from our buffet 12,9 
from the Montafon, Bregenzerwald and Klostertal regions


