
 

Welcome to the “South Tyrolean restaurant” 

 

We, the Innerhofer-Fauster family and our staff live the South Tyrolean 

hospitality with all our heart, day by day, with lots of enthusiasm and motivation. 

 

 

Enjoy wine from South Tyrol: Most of our wines come from South Tyrol; the 

remaining ones are from Italy. 

Beer: Forst Felsenkeller, Hefe Gustahr from Ahrntal, Insriges Sour  

and gluten-free beer: Lammsbräu, Giulia 

Mineral water: Spring Pursteinhof Sand 

Homemade Syrups: raspberry, elderberry 

Apple juice: from Signaterhof 

Wine: “Untern Gorten” Johanniter from our own organic winery Signaterhof 

Vegetables: Most of our vegetables come from our farm Signaterhof in Ritten, 

from the organic farm Felder in Uttenheim and from our own vegetable field 

Taufrisch here in Sand in Taufers. 

Fruits: From Biokistl Südtirol and from Signaterhof. The berries are handpicked 

and used to produce our marmalade and jam. 

Meat: All the meat we use is produced ethically and with the biggest respect for 

animal welfare. Our meat comes from Kleintierzuchtverband Südtirol, from 

Biobeef Südtirol or from Künighof St. Jakob, for example. 

Fish: from Schiefer Passeier Valley 

Cheese and dairy products: dairy farm Bruneck – Eggemoarhof – Knollhof – 

Neuhaushof 

Grain: Our corn comes from Meraner Mühle, Feldererhof and Rieper Vintl. 

 

Look forward to enjoying special, regional delicacies! 

 



 
 
 

*Cover € 2,50 p.p. bread & butter 

 

 

 

BEGINNERS 
 

 

 

 GREY CHEESE FARM „KNOLLHOF“ ( I ) 

sweet and sour vegetables 

15,00 € 

 

 

 

BACON FROM OUR FARM “SIGNATERHOF” ( G ) 

pickled chanterelles / radish 

17,00 € 

 

 

 

ORGANIC SUMMER SALAD “TAUFRISCH” 

fruits / herbs 

14,00 € 

 

 

 

MOUNTAIN BEEF TARTARE (80g) (C,J) 

caramelized onions / pickled red onions / mayo with herbs 

28,00 € 



 
 
 

*Cover € 2,50 p.p. bread & butter 

 

 

 

STARTERS 
 

 

 

TOMATO SOUP (G) 

Burratina / basil oil 

17,00€ 

 

 

HOMEMADE PAPARDELLE ( A,C, G) 

ragù of organic veal / lovage 

16,00 € 

 

 

  HOMEMADE TORTELLI ( A,C,G )
 

Burrata / tomato 

19,00 € 

 

 

DUMPLING WITH WILD HERBS ( A,C,G)
 

parmesan cream 

18,00 € 

 



 
 
 

*Cover € 2,50 p.p. bread & butter 

 

 

 

MAIN COURSES REGIONAL 
 

 

 

SOUTH TYROLEAN CHICKEN THIGH FARM “ÖBERSTHOF” (C,A) 

baked in an herb crust / fennel / raspberry 

22,00€ 

 

 

FILLET OF ORGANIC PORK ( G,I ) 

potato / bacon / onion 

30,00 € 

 

 

FILET OF BIOBEEF (J, I) 

grilled  

35,00 € 

 

 

EGGPLANT ( G,I ) 

oven-roasted with herbs 

18,00 € 

 

 



 
 
 

*Cover € 2,50 p.p. bread & butter 

 

 

 

SWEET DESSERTS 
 

 

 

LEMONS FROM ITALY (G) 

14,00€  

 
CRÈME BRÛLÉE FROM THE BOURBON VANILLA (C, G, H) 

nuts ice cream 

13,00€ 

 
        CARAMELISED RICOTTA „SCHMARRN“ (C,G) 

(typical South Tyrolean dessert) 

cranberries / vanilla ice cream 

16,00€ 

 
DESSERT OF THE DAY 

12,00€ 



 

 

Allergens 

 

A gluten 

B crustaceans 

C eggs 

D fish 

E peanuts 

F soya 

G milk 

H nuts 

I celery 

J mustard 

K sesame 

L sulphite 

M lupin 

N molluscs 

 

 

 Presidio Slow Food 
 

 

All our dishes can be prepared as gluten-free options 

 

 
Indication of origin of meat, dairy products and eggs 

We always try to use local ingredients. If necessary, we use ingredients from the EU. 

 

 

FOLLOW US: 

 

drumlerhof_feel_nature 

 

Hotel Drumlerhof 

 

 
 


