
WELCOME COCKTAIL

BLUEBERRY–SPRUCE SHRUB / SODA 
(optionally with gin)

STARTER

SMOKED TROUT MOUSSE 
Beetroot | Fresh horseradish | Crispy bread chip

SOUP

HEARTY OX BROTH 
Marrow dumpling | Root vegetables

INTERMEDIATE COURSE

MOUNTAIN-CHEESE “BUCHTELN” (savory yeast rolls) 
Leek–mushroom ragout | Artichoke nage

SORBET

BLUEBERRY & VINTAGE PROSECCO

MAIN COURSE

BRAISED VEAL CHEEK 
Onion jus | Potato purée | Glazed carrots

DESSERT

COCOA–CHOCOLATE TART 
Tonka bean cream | Tipsy plums (plums macerated in alcohol)

– We kindly ask for a binding reservation.
– Wednesday, December 31st, 2025, from 7:00 pm, open end.
– A deposit of € 65.00 per person is required.
– Cancellations are only possible up to 48 hours in advance.

+43 5446 42566, hotel@arlenlodge.at 
 www.arlenlodge.at

€ 135,00
per person
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