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In case of allergies or intolerances,
please contact our service staff.

MENU
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G U K - A P E R I T I F

€ 9,50 Americano 
Campari | Antica Formula | Soda

€ 11,50 Negroni 
Campari | Antica Formula | Gin 

€ 9,50 Monte Tonic
Montenegro | Tonic Water | Angostura

€ 7,50 Veneziano
Aperol | Prosecco | Soda

€ 9,90 Marillini 
Franciacorta Brut | Apricot

€ 9,90 Franciacorta Bianco Barisèi 0,1 l

€ 8,50 Lillet Berry
ORGANICS Purple Berry | Lillet Blanc

€ 4,90 Prosecco VAL D‘OCA 0,1 l
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GUK-WELCOME DISH
€ 4,40 p.P. GUKcacia & Dips 

hummus | tzatziki | muhammara

S O U P S
€ 7,50 Beef Soup

with semolina dumplings

€ 12,50 Ramson To Slurp
ramson as a soup | prawn crackers
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S T A R T E R S
€ 9,10 Seasonal GUK-Salad (vegetarian)

marinated leaf salad | balsamic dressing | zucchini | 
pepper | radishes | garden cress | caramelised pecan nuts

€ 18,50 GUK-Fishdish 
marinated trout | chives | tomato flavour | finger lime

starter €23,50
main € 32,50

Beef Tartar – GUK-Edition
GUKcaccia | curry mayonnaise | king oyster mushroom

€ 16,50 Burratina di Bufala (vegetarian)
papaya | basil | radishes | pine nuts | chili | bright miso 

€ 18,50 Tabouleh Salad – Asparagus Edition
cous cous | corn salad | parsley | 
asparagus | red onion | pomegranate

By request, with roasted prawns
+ 3,00€ per prawn
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M A I N  C O U R S E S
€ 38,50 Pan-fried Ramschwager Char

herbal fregola sarda | diced vegetables | white wine foam 

€ 40,50 Pink Roasted Veal Loin
spinach-ricotta tortellini | carrots | jus

€ 23,50 Vegan Celery
apple | duqqa | hummus

€ 16,50 Cheese Dumplings à la Gsiberg
brown butter | baby spinach | mountain cheese

€ 22,50 Handmade potatoe-ramson-gnocchi
tomato vinaigrette | macadamia nut

– For the little ones –

€ 8,50 Spaghetti With Tomato Sauce, 
Basil Pesto Or Tossed In Butter 

Extra charge for adults: 4€ – served with rucola  
garnish and fresh Grana Padano cheese
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G U K -
S I G N A T U R E
D I N N E R

The Best of GUK  
in one menu:

€ 65,00 p. P.
€ 76,00 p. P.
€ 90,00 p. P

3-course-meal
4-course-meal
5-course-meal

Preferably with wine pairing:

€ 30,00 p. P.
€ 38,00 p. P.
€ 46,00 p. P.

3-course-meal
4-course-meal
5-course-meal

Incl. table setting – GUKcacia & Dips

GUK Sharing Menu:           as from 2-10 people

More variety more adventure, treat yourself  
something good and share with your loved ones.

€ 65,00 p. P. 3-course-meal



G U K - P I Z Z
A
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P I Z Z A

Usual

€ 13,40 Pizza Margherita
tomato | mozzarella | basil pesto

€ 16,20 Pizza Napoli
tomato | mozzarella | olives | anchovies | capers

€ 16,50 Pizza Capricciosa
tomato | mozzarella | olives | ham |
artichokes | mushrooms

€ 16,90 Pizza Diavolo
tomato | mozzarella | spicy salami | red hot pepper

€ 17,00 Pizza Salami Piccante
tomato | mozzarella | mushrooms |
spicy salami | stracciatella di bufala

€ 18,90 Pizza Parma
tomato | mozzarella | cherry tomatoes |
rucola | parma | Grana Padano cheese
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Unusual

€ 16,50 Pizza Gorgonzola – The Fruity One
mozzarella | Gorgonzola cheese | pears | pecan nuts

€ 16,50 Pizza Salmone
creme fraîche | mozzarella | diced salmon | 
spinach | pine nuts | mustard flavour

€ 20,50 Pizza Scampi
tomato | mozzarella | scampis | cherry tomatoes | 
rucola | Grana Padano cheese

Controversial

€ 16,50 Gsiberg Pizza
creme fraîche | mountain cheese |
smoked sausages | fried onions | chives

€ 19,50 GUK – Ramson Pizza
ramson cream | mozzarella | bacon | corn | onion

– For the little ones –

€ 9,50 Heart-shaped or Mouse-shaped Pizza
margherita or prosciutto
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S W E E T  F I N A L E
€ 9,50 Vanilla Panna Cotta in a glass

rhubarb | raspberry sorbet

€ 14,50 Three Kinds Of Chocolate Mousse
finely garnished

€ 14,50 rhubarb tart
vanilla ice | raspberry | whipped cream

€ 10,50
€ 7,50

Café Affogato laced with alcohol
Café Affogato without alcohol

€ 9,20 Iced coffee with ice cream
vanilla ice | Amann coffee

€ 9,20 Coupe Denmark
vanilla ice | chocolate sauce | whipped cream

€ 9,20 Vanilla ice cream 
with warm raspberries and whipped cream


