
"s' toul"  

[the aurina valley] 

 

welcome to the aurina valley, the golden 

valley.  

during this tasting tour created by chef 

matthias kirchler, you will experience and 

discover the oldest flavors of our valley.  

our chef's wish is to pass on the traditions 

and stories of our valley. with the help of 

small producers from the surrounding 

area, we will send you on a special  

culinary journey this evening. 

we wish you good appetite! 



prolog 
 

chanterelle 

bunker cheese 

potato 
 

„nudlsuppe“ 
. 

barley 

lemonade 

venison  

144 € 

„schwoasnudl“ 
 
trout green 

 
bread butter bacon cracker  

 
„graukas“ traditional brittle bread  

 
veal bbq cabbage knotweed 

 
„goasroscht“ 

 
the evergreen 

 
char herb tea „krapfen“ 

 
old cow roeasted mushrooms garum  

 
young cheese 

 
blueberry yogurt 

epilog 
 

sumac 

„gibochns“ 

bread & milk 

menu cedarchis 



124 € 

prolog 
 

chanterelle 

bunker cheese 

potato 
 

„nudlsuppe“ 
. 

barley 

lemonade 

taco 

asparagus chives 

 
celery green 

 
bread butter cracker  

 
„graukas“ traditional brittle bread  

 
bärlauch genussjäger wood sorrel  

 
„schlutza“ 

 
the evergreen 

 
hortus walpurgis 

 
ricotta mushrooms garum 

 
young cheese 

 
blueberry yogurt 

epilog 
 

sumac 

„gibochns“ 

bread & milk 

menu ardmore 


