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orbert Niederkofler is clearly not one to settle for a regular menu. 

Instead, he travels for work and pleasure to places like New York to find 

inspiration for new dishes during the closing period of Rosa Alpina. After working at 

numerous hotels and Restaurant Aubergine with Eckart Witzigmann, he opened the St 

Hunbertus Restaurant in 1996 at the Hotel & Spa Rosa Alpina. Its first Michelin star later 

adorned it in 2000. Niederkofler only combines three or four flavours in order not to 

overwork them because the palate isn’t able to taste more and explains this as his 

philosophy as “simple, clean and clear” which he applies to his dishes. 
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