30 years ago fﬂm@ Kathrein was in cﬁmye of a ﬂueyz%owe with 6 beds. In the
year 1969 Hans von der Thannen marvied their /mgﬁfer Margot and acziuire&/
a fart of "Pinta" as well as ”Mefzyerﬁ' s Stadl” in the year (971

At this p/ace he situated a new éw’ﬂ/ﬁnﬂ named " Gasthaus Trofana” with 14 beds
and an a-ln-carte vestaurant which offers p/&:ce for 70 quests.

In 1979 the "Trofana Tenne” apene&[ Within a short time the "Trofana Tenne”
became an important part of the famous 9)‘0@/ n@ﬁf/iﬁ,

1981 Hans von der Thanmen extended the *Gasthaus Trofana”

to a hotel with 60 hed,

A tervible five in Flogwf 1987 péj‘fr@e/ some parts of the hotel. But it was ﬁam’é[e
to rebuild the hotel till the start of the winter-season 1987/88

1983 the new ”Woﬁnm Alm" located pﬁ’rec@ at the J‘éiﬂ'/gpe, became the number
one at 95'0@/3’ ?(préy~ Ski

1995 and 1996 Hans von der Tharmen and his ][am@ built the Hotel "Trofana
Roya/’ " the first five stars Hotelin the Paznaun, with one of the /myeyf wellness,
sports- and ému@wenfem’ of the F(/pj',

2002 the "Trofana @m/’ "was built af the ﬁyﬁw&y near Mils,
The J'fy/e of this unique roadhouse is fy/aica/ @mﬂ%m/

December 2003 the Trofana Arvena was OPA’WM[

A new star was horn!

A Nyﬁf Club with one of the best entertainments in town!



Welcome

to our Gourmet Restaurant

Paznaunerstube”

9 will be very p/em'e&/

to serve you our cu/inmy Jﬁeciﬂ/z‘iey
with my Sous Cﬁef Datrick Woﬁfaﬁer

and our team,

at lunch from 12:00 fm
and in the eueninﬂ éejinni@ at 7:00 fm
Ne Kim@ ask you
not to use your maéiﬁ%ﬁﬁone n our restaurant,

and /J[em'e avoid mouéinﬂ @mﬂy and ciﬂmﬂeﬁ‘ey a/winﬂ the dinner!
Please visit our NE ’Wj‘mo&inj /omye in the front of the restaurant

WMartin Sicherer

Cover Cﬁmye € 4,00



Revor Dinmer Drinks

Glass of Champagne "Veuve Clicquot” brut € 5,00
Glass of Cﬁamp@ne "Veuve Cﬁcclum‘" Rosé € 2250
Glass of Cﬁamp&gne "Dom %@nm ! € 44,00
Strawherry Cocktail € 780
(Prosecco with strawherry mark)

Raya/ Sun (non alcoholic) € 500
Glass of fresh app[%cmﬂmfjm'ce € 6,00

Water

Vislauer (0, 7 () me%/i@/yﬁ// € 6,00
San pe//eﬂiﬂino (07 () Jﬁmﬂéﬁnﬂ € 650
qum Panna (0,7 () still € 0650

Unique at the Trofana pra[/
Womeopafﬁic impmue&/ spring waler
(hased on fecﬁm’que @ Or. Ellmaver 1,0 () € 500

Refresh your 50@, spirit and soul with the 5'001%1’@ effect
of our ﬁomeaﬁafﬁic imﬁmf/e;/ spring water.



Menu "Surprise”
]

We would like fo prm'e you every /ay new!

Choice of 4 courses menu € 59,00

Choice of 6 courses menu € 7800

Please lof us know in advance, i][y(m are not allowed fo eﬂfj'amefﬁinﬂ.

Wine oﬁem

s There're waiﬁnﬂ more than 550 infernational wines at our wine list
s+ Abso in a small hottle (0, 375/f, ]

> Enjoy the flavor of our Austrian and Zuropean wines,
which are matched on the menu



Menu , Royal"

Y@eon and z/um'/ with  goose liver and berries
€30,-

*****

€25,-

*****

*****

Roasted medaillon 0][ lobster with pumﬁ@'n and curry

€32~

*****

Sorbet 0][ rocket salad and (itchi

£6,

*****

Scﬂ/ﬁ)py with roasted filef of veal,
mashed, /wfafoey and zucchini noodles

*****

A selection of cheese
Choose your favorite cheese from our cheese fm/@

€ 10,-

*****

Sweets of, froppy seed and | fpassion fruits
€12,-

€ /{0-2/"‘

9 you would like to choose inﬁﬁw'ﬁ/m@ dishes from this menu,
we will cﬁmﬂﬂe the forice individual,



Menu , Paznaun”

Goose live ﬁmﬁne with fruit cﬁm‘neyy and. apﬁ/e%miﬁ Rum ice cream
€25,-

*****

With pepper roasted funa

€ 20,-

*****

In olive oil poacﬁeo/ sea bass with ce/e;ﬂy
€25, -

*****

Skewer of crustaceans with ﬂﬂzp&mﬁa
€27~

*****

Truffled holetus tortellini
€28-

*****

Passion fruit - mint After- E{gﬁf
€6,

*****

Venison with saffron a/a/o/e, ravioli of charlottes and Brussels sprouts
€28-

*****

Stroudel of, frears with Ta/eﬂﬂio and calvados créme fraiche
€12,

*****

WMoandarin with caramelized vanilla cream
€10,-

*****

\S’auﬂ/é 0/[ mandarin with curd cheese

€ 12-

€125,

9 you would like to choose inﬁﬁui/rm@ dishes from this menu,
we will cﬁmye the forice individual.



The highlights of my kitchen

Our freshwater fish are from local lnkes and brooks and!seafood

which we serve for You, comes from ﬁoyp/en/ We  get our meat /J:ﬂefemé@ from our region!

Starters

L’amp s letfuce

marinated cornet salad with tomatoes,

V'Oﬂj'feﬁ/ éﬂCO}’l ﬂnﬁ/ 7%&!1‘/ ?ﬂﬂ ﬂni/ Oﬁf/e cmc&em
Assorted  goose liver

in prrunes coat,

with sweet crumbs and, /)iyfacﬁio roasted

creanmy pie,

roasted in c;um’/ breast.

caramelized cream,

and goose liver ice~cream with balsamic m;péerm’ey

French frigeon
truffled canpaccio of, frigeon with presto, pines,
Grana Padano, [emonjﬂm and capfpuccing of, frigeon

Alssorted fish and crustaceans from the Atlantic
J'ca//bpy with lobster and sea bass
on salad with mango

Ribbon noodles

fine noodles in cream sauce
with %rfgom/fm]% per Gramm

Bouillon of [prime 5031[ from the local ox
boiled, frrime beef with frotato crumbs

€ 900
€ 38,00
€ 2500
€ 32,00
€ 10,00
€ 4,00
€ 15,00



Fish and main dishes

Char from Leutasch
picﬁ/e;/ char on lukewarm mashed /wfm‘oey
and roasted filet of char with artichokes

Sea bass from "Concarneau”
/Méewarm sea bass in pem' youp

and ﬂm’//e/ filet of sea bass with spring onion and olive tortellini

Turhot from the const of Bretagne

bouillabaisse of turbot and with skin roasted filet of turbot
with frotatoes, /eﬂfjpinacﬁ and saffron nage

Local ox with truffle
boiled fprime 0][ local ox with horseradish
and. ji"ﬂﬁnﬂff)ﬂ/ filet with frotato &/ovgﬁ noodles and truffle jus

The best of local veal
in red wine sauce hraised cﬁee& on mao&e/ ﬁo/enfa
and filet of veal with /ejumeyﬂmﬁnﬂfeﬁ[
caramelized nuts, /)oz‘m‘o and, /wapo/

"Daznauner” lamb

stew of lamb shoulder
and in mustard-seed crust roasted saddle of lamb
with pa/)riéa pmﬂe’e, bheans ratatouille and olive ﬂnoccﬁefﬁ

Local venison

filet of venison with mushrooms roasted on a skewer
and medium roasted saddle of venison
with j/aze&/ cherries and curd cheese ﬂnoccﬁi

28,00

32,00

35,00

22:00

32:00

29,00

35,00



Sweefs

from my Chef Pastry Peter Fankhauser

Sweet fempfaﬁon
ﬁﬂom curd cheese over dark chocolate
to sweets of truffle

served in 4 courses

Fresh cﬁee@ fruits
a small assortment of sorbets, fruits and cold sweef soufs

Curd cheese with apﬂ'cafx
p/umﬁﬁ‘nﬂ, 5'ouﬁ[/é and cream 0/[ curd cheese

with comprote of apricots and mint ice-cream

Tainori Valrhona Grand Cru chocolate
j'OMﬁ[/é, mousse and ice cream
from the Tainori chocolate

Rlack foreyf tartlet
mousse of Valrhona Guanaja chocolate
with cherries and cﬁemy ice~cream

€ 20,00

€ 10,00

€ 12,00

€ 12,00

€ 12,00



Cheese

A selection of local and international cheese from

Austria, France, Switzerland, 7fa@, S'pm‘n ond E;yéma/

L’mye assortment € 16,00

Small assortment € 12,00

To our cheese we serve raisin-{ruit bread, walnut bread, different nuts as well as caraway seed

frotatoes, We sugqest also spicy orange marmalade, ﬁﬂ mustard and truffle ﬁoney,

7o carry home

The bhooks from Martin Sieberer

Von sichen Sinnen € 39,00
Von allen Sinnen € 34,00
Von sifen Sinnen  (NEU) € 36,00
Leibkoch Leibarzt L’eié;f;eiy € 25,00
Prost Mahlzeit € 20,00
Ydeen fiir den kleinen Hunger € 15,00
Knédelin allen Variationen € 15,00
\S’ﬂﬁ‘y zarte ?/eiyc@ericﬁfe (NEU) € 20,00
Kulinarisches Caznaun € 20,00

or .vomefﬁinﬂ sweet for at home

a selection of /wﬂﬂ/iney 6 pieces € 6,00
a selection of pm/inej' 12 picces € 12,00



Coﬁee

400 years ago coffee started to 40 around the world, 7’0&/@ coffee is number one
of all @m’cu[fum/ prw/ucf,v, Quer the centuries coffee had a great impact on the
ﬁﬁj’@@ of various countries,

Caﬁ[ee has cﬁanﬂe&/ our ﬁ}[e enormous, or could ou imagine a ﬁﬁz without wﬁ%e?

Our coffee ypeciaﬁﬁey from Nespresso

You can choose between three Grand Cru variations
Es/weyyo €3,20 Double Bforeﬁ'o € 4,00
s full flavoured and balanced
s intensive and /onj ﬂ‘amﬁ’nﬂ
s Indian spice Grand Cru

Coffee . smart with roast flavour 3,20

Decaffeinated . J'i/@ and aromatic 3,20



Martin Sicherer

was horn 1968, in ?/oﬁ@mz‘en in Brixental, There he pm'yep/ his feacﬁiry p;ﬂoﬁﬂ'ign in 000@'@
in asmall fami@ hotel. After com/?/eﬁnﬂ his ﬂﬁ/):ﬂenficeyﬁi/ﬁ he realized that coo&inj was not

only his pm][eﬂ'ion but his vocation,

He was wa:ﬂ@‘ry since 1986 as Chef de fartie and Sous-chef in national and international
hotels, These included the "Altwienerhof” in Vienna, "Schiof Fuschl” in Hof near é’ﬂ/zémy,
the "Seehotel Siber" in Konstanz at the lake Konstanz or the "Grand Hotel 7<ronenﬁ0f' "in

Pontresina,

A the age of 23 years he had the :ﬂejpom'iéiﬁ'@ as chef de cuisine in the "Romantikhotel
Tenmerhof in Kitzhithel, where he received after one year of éeinj chef de cuisine the Award
from Gault Millau with 2 covers (16 foints).

1996 Martin Sicherer found a new cﬁa/ﬁenﬂe with the opening of the Hotel " Trofana Roya/’ '
in 95'0@[ Within the next year in 1997 the "Paznauner Stube" was awarded with 2 covers
from Gault Millau,

One year later in 1998 he received the 3”/000(% from Gault WMillau and he was honored as the
best Chef de cuisine from @m[ I 1999 he flew with the Grand Class of Austrian Airlines

around the world, where he was mfmm’iéﬁ; for the cover menu,

In the year 2005 Mr. Sicherer created its well known Paznauner Schafl & Co for Lufthansa
and it was served o the Fist Class and Business Class,

Gault Millau voted Martin Sicherer , best cook 0][ the year 2000 * and our Paznaunerstube
was awarded again with 18 poim‘y and 3 covers in the same year.

The VIP Gourmet Club Guide é/eyiﬂnafeﬁ/ Sicherer Austria's hest Cﬁe/{ He also received in
the year 2005 the first Michelin Star,

His secret is the creative frresentation of every course and to use on@ local pmﬁ/ucfy, So Marfin

Sieherer J'Mrpm}'ey with every creation conﬁnm@ with new marvelous ﬁ/ﬂfey,



