THE HOUSE OF SOUND “KLANGHAUS”

SOUNDSCAPE - HOUSE OF SOUND - SOUND CAMPUS

The House of Sound
“Klanghaus”

.... an instrument you can walk inside and World First!

The House of Sound is under con-
struction. This year the under-
ground will be built waterproof
like a boat. In 2023 a wooden
construction will form the reso-
nance-walls out of maple and
pine wood. Until fall 2024 shin-
gles and the interior will com-
plete the House of Sound as an
instrument you can walk inside.

The Sound Campus “Klangcampus”

Around the House of Sound a “Klangcampus” emerges to build a platform of partners that are
individually specialized. Klangwelt Toggenburg as the intendant, Toggenburg Tourism Organi-
sation, professionals in food and lodging as well as neighbours and farmers with special offers
and their products, plus the lift companies for transportation to the “Klangweg” (trail of
sound). This orchestra will create the sound of the House of Sound that will reach out in the
world to open itself to everyone out there.

Those involved: The canton “state” of St. Gallen, the community of Wildhaus-Alt St. Jo-
hann, Klangwelt Toggenburg, Toggenburg tourism, mountain ski lifts-
railways, restaurants, hotels and farms come together to complete the
sound campus.

Retreat: The sound campus will be expanded by a retreat, a place of peace and
relaxation, where guests will find a place to withdraw away from every-
day life and have access to nature as well as a holistic healthy environ-
ment.

Financing: The socially relevant project is not only secured from common sources,
but also through private funding by patrons or foundations. *

We look forward to the opportunity and the challenges associated with its implementation.

Roland Stump and your A-Team

“ Roland Stump is always available to answer any further questions. Ask for it or contact us at:
roland.stump@stumps-alpenrose.ch



SURPRISE OF THE WEEK

It's all the trimmings:
up to date - creative - delicious

Bread spread of the Week
Chives-curd

Amuse-Bouche
At the dinner service a small surprise created by one of our cooks
Drink of the week

Feel free to ask our service team

sparkling wine / white wine / red wine

area wine / producer year liter CHF
Sparkling wine Franciacorta Rosé Essence Brut Millessimato 4, 0.1 12.00
Ital DOCG
Y Pinot Nero, Chardonnay 0.75  68.00
Lombardy
Rosé
Diamante Riviera del Garda Chiaretto pocs 20 0.1 9.20
Italy
Lombardy Comincioli, Puegnano del Garda 0.75 58.00
Groppello, Barbera, Sangiovese, Mazemino /
Stahltank
Red Memento 10 0.1 9.30
Italy Riccardo Olivi Le Buche, Sarteano 0.75 59.00

Toscana/Umbria 5 Syrah, 50% Sangiovese / 12 Monate Barrique

Y7 Culinarium on request gluten-free ( vegan
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WEEKLY HITS

week for week
fresh from the market and the region:

Starters
Spicy carottes-curry- coconut soup

Dried venison (deer) Mostbrockli (smoked raw-meat)
with celery salad and green salad

Main course

Wild boar sausage
with onion-sauce
Cole-Slaw salad and French fries

Mixed salad with sautéed pike-perch filet
with pignon butter

Mixed salad with pork loin steak
BBQ sauce

Mixed salad with venison (deer) medaillon
Cocktail sauce

Venison escalope in duett (deer, elk)
With vegetables and your choice of side

Sides and sauce it’s your choice:

» pasta Y7 GO rosti-potatoes 7 French fries
rice - ¥ dumplings

wild mushroom cream sauce - 7 “onion sauce -
%ofig mustard sauce- ¥ GO lemon balm sauce - @0 café de Paris butter

Y7 Culinarium on request gluten-free ( vegan

Subject to change without notice. Our prices are in CHF, incl. 7.7% VAT
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STARTERS

Before the main course or the small appetite

Clear and Creamy CHF

Soup of the day 8 /12
Ask your server for our daily soup

Salads and Starters

Seasonal leaf salad ¢ 7/10

on vegetable - dressing
(1talian- or french-dressing)

Mixed vegetable and green salads ¢ 9/13

on vegetable - dressing
(1talian- or french-dressing)

Tomato-Mozzarella slices 11/ 15

with a balsamic dressing

Taster plate of 3 different venison dried Sausages N
60 grams 12
90 grams 19

Y7 Culinarium on request gluten-free ( vegan
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VEGETARIAN TO VEGAN

No meat?

Imagine that!

Summer-rolls stuffed with vegetables
Served with a Tzatziki-sauce

with vegetables

with a mixed salad

Thinly sliced “Treber” (derived from hops)

with fresh mushroom and vegetables
served with homemade noodles

Gratinated dumplings with cheese and roasted onions
served with apple sauce

Rosti
‘Rosti’ hash browns nature
‘Rosti’ hash browns with fried egg

‘Rosti’ hash browns gratinated with cheese

% b
Lod®2
%
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WILD & NATURAL

Local venison dishes from our Alpstein:

CHF
Sauteed venison cubes of deer 49
with café de paris cream sauce
Whole roasted filet of venison (deer) (for 2 or more person) 46
Spicy red Thai-Curry goulash of venison shoulder meat w7 36
Venison sausage from the local Metzgerei Rust .4 25
and wild-meat from us

Above dishes are served with seasonal vegetables

Venison Burger (1/3 pork) - 31
From the bakery Ziehler:
served in "Toggenburg bread" with wheat from Toggenburg or
"white bread", served with cocktail sauce
choice with barbecue-sauce and bacon +3

Sides and sauce it’s your choice:

Y7 pasta ¥ (O rosti-potatoes 7 French fries
rice - ¥ dumplings
wild mushroom cream sauce - %” GJonion sauce -
©fig mustard sauce- Y7 G lemon balm sauce - G0 café de Paris butter

Y7 Culinarium on request gluten-free ( vegan
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OUR SPECIALTY MEAT DISHES

from local farms

CHF
Thinly sliced pieces of young beef 44
with fresh wild mushroom cream sauce
Pork-«Rahmschnitzel» 31
pork escalope served with a mushroom cream sauce
Pork-Cordon bleu 34
Chateaubriand for 2 person, 200 grams per person ) per person 58
served in 2 courses

Above dishes are served with seasonal vegetables
Alpenrose-Burger (ca. 1/4 Teil pork) 31
From the bakery Ziehler:
served in "Toggiburger bread" with wheat from Toggenburg or
"white bread", served with cocktail sauce
+3

choice with barbecue-sauce and bacon

Sides and sauce it’s your choice:

Y7 pasta Y7 (O rosti-potatoes Y7 French fries
rice - ¥ dumplings
wild mushroom cream sauce - %7 ©Zonion sauce -
“Ofig mustard sauce- ¥ G lemon balm sauce - &0 café de Paris butter

Y7 Culinarium on request gluten-free ( vegan
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WITH SCALES & FEATHER

local trout from othmar Rithemann’s trout breed,
held in our life tank:

CHF
Simmered trout 4 32
boiled with vegetables, clear butter
Pan fried trout ws 32
with onions and fresh herbs
Sauteed pike-perch filet with pignon butter . 4 34
served with summer fresh vegetables

Poultry from farms of eastern Switzerland
handled through the frifag ag Marwil

CHF

Chicken breast with fig mustard sauce 4 34

with seasonal vegetables garnish

Sides it’s your choice:
Y7 pasta ¥ (O rosti-potatoes 7 french fries
rice - ¥ dumplings

Y7 Culinarium on request gluten-free ( vegan
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STUMP’S ALPENROSE

cooking with pleasure - eating with passion

First-class ingredients are the secret of any good kitchen. We do not make a
secret out of it. We buy the best quality of food at local farmers in the Toggen-
burg and from the valley of Rhine and we cook exclusively with fresh ingredi-
ents from the region. We confect fruits and vegetable ourselves, like grand-
mother did. The venison originates from our own hunt.

The Alpenrose-Plus:

Free choice of the side dishes with every menu.

Gluten-free kitchen,
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