
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FOOD & DRINKS 
in Chiemgauhof restaurant 

 

Our cuisine 

At Chiemgauhof, regionality and cosmopolitanism come together – local ingredients 

meet international sophistication. The result is a cuisine that harmoniously 

combines tradition, lightness, down-to-earthness, and elegance. 

 

 

 

 

 

Many of our dishes are also available lactose-free or gluten-free – please simply 

speak to our service team. 

 

If you have any further questions,  

we will be happy to provide you with our allergen menu. 
 

 

vegetarian 

vegan option 

vegan  

lactosefree 

glutenfree 



STARTER 

BEETROOT FROM JOLLING  

Cottage cheese | horseradish | crispbread     20  

  

VEALTAFELSPITZ 

pumpkin | ginger | lemon verbena       25 

  

MARINATED TROUT FROM MÜLLNERHOF  

Winterborsch | dill | sour cream | beets      24 

      

 

INTERMEDIATES AND SOUPS 

PUMPKIN CREAM SOUP  

Creme Fraîche | Crostini | air dried ham      18 

  

PORCINI CONSOMMÉ  

Confit organic egg yolk | porcini salad | buckwheat noodles    20 

  

GRILLED CHAR 

Creamed sauerkraut | spring leek | mustard sauce    28 

  

GNOCCHI 

porcini | lovage | brown butter croutons      25 

as a main course         38 

  

N 25 CAVIAR  

15 gr. selection "Edip Sigl" | smoked eel brandade | organic egg yolk  60 



 

MAINCOURSES 

CELERY MILLEFEUILLE  

red cabbage | glazed cherries       36 

  

CHIEMSEEZANDER "A LA BORDELAISE"  

herb crust | mimolette cheese | creamed spinach    44 

  

ROSE-ROASTED BEEF FILLET 

porcini | celery | pearl onions       52 

  

CORDON BLEU "DELUXE" 

black truffle | gruyere | brown butter purée     44 

  

BAVARIAN LOIN OF VENISON 

jerusalem artichoke | semolina dumpling | black pudding   48 

  

OUR WEEKLY RECURRING 

HIGHLIGHTS AT THE      

CHIEMGAUHOF RESTAURANT: 

 
 
 
 
 
 
 
 

CHIEMGAUHOF BOUILLABAISSE 

– every friday lunch and dinner      32 

BAVARIAN SUNDAYROAST CHIEMGAUHOF 

– every sunday lunch and dinner      28 



 

DESSERT 

ORIGINAL BEANS CHOCOLATE 

vanilla cream | cherries | sour cherry sorbet     16 

  

PASSIONFRUIT TART 

sweet pumpkin | ginger | coconut      16 

  

CHEESE SELECTION FROM THE TÖLZER KASLADEN 

various mature cheeses | chutney | bread     24 

  

CITRUS  

orangecream | sorbet | coriander cress     16 

  

SPECIALITIES FOR 2 OR MORE 

PEOPLE, AVAILABLE BY PRE-ORDER  

(AT LEAST 24 HOURS IN ADVANCE): 

 

 

 

 

 

 

CHIEMGAU BIO DUCK  

red cabbage | celery salad | dumplings for 4 people   p.p. 38 

ENTRECOTE FROM TEGYU BEEF     

sauce bernaise | mixed salad | french fries for 2 or more people p.P. 78

      32 

 
WHOLE BAVARIAN SALMON TROUT 

vichy carrots | potatoes | herb sauce for 2 or more people  p.P. 34

  p.P.     32 

 
KAISERSCHMARRN 

rum raisins | roaster | vanilla ice cream for 2 or more people  p.P. 26

  p.P.     32 

 



 

APERITIFS 

Laurent Perrier Héritage 0,1l 24 

Laurent Perrier Rosé                                                                     0,1l 28 

Deep Lake  14 

Aperol Sour  16 

Yuzu Spritz  0,0%  12,5 

 

WINES BY THE GLASS: 

 

WHITE 

2023 Grüner Veltliner v. d. Terrassen, Markus Huber 0,1l  8 

2023 Petit Bourgeoise, Henri Bourgeois 0,1l 9,5 

2024 Chardonnay, Lageder 0,1l   10 

2023 Riesling Win Win, Weingut Winning 0,1l 8,5 

2023 Weißburgunder, Martin Wassmer 0,1l 8 

 

ROSÉ 

2024 Chateau Miraval, Jolie-Pitt & Perrin 0,1l 10,5 

 

RED 

2024 Lagrein, Kantina Terlan 0,1l 10,5 

2019 Bad Boy, Jean Luc Thunevin 0,1l 11,5 

2021 Valpolicella Ripasso, Le Ragose 0,1l 8,5 

2022 Spätburgunder, Martin Wassmer 0,1l 8  

 

All prices are in euros (€) and include statutory VAT. 


