
 

Cover/Bread station 
with spread, butter and oil 

4,50 

 

 

Starters 

Cold smoked redwood salmon 
Blinis / honey - mustard - vinaigrette / cress 

16,50 
 

Raw lamb ham 
Gerstl - yogurt salad / wild mushrooms 

16,50 
 

Panzanella 
Tuscan bread salad / tomato / grilled octopus 

16,50 
 

Iced fillet of beef 
rocket salad in breadbasket / virgin olive oil 

lemon / hard cheese flakes 
16,50 

 
Buffalo mozzarella 

tomato rarities / olives / oil and balsamic vinegar / basil 
12,00 

 
Beet Carpaccio 

Fresh goat cheese / lamb's lettuce / walnut / mustard dressing 
11,00 

 
Salad Bowl 

small mixed salad 
6,00 

 
 

 



 

Soups 

Clear beef consommé 
sliced herb pancakes or noodles / chive 

6,00 
 

Creamy avocado soup 
Mango / crispy baguette / chili 

7,50 
 

Clear fennel soup 
garden cucumbers / stewed tomato 

7,50 
 

Smoked fish broth 
Egg frittata / potato / trout 

8,50 

 

Small dishes and vegan 

Penne Arrabiata 
tomato coulis / bacon / Grana Padano  

12,00 
 

Spinach dumplings 
brown butter / goat cheese / rocket 

13,50 
 

Pasta Dralli  
eggplant / zucchini / bell pepper / cherry tomatoes 

power seeds / cress 
12,00 

 

Broccoli - millet loaf 
apple cucumber cream / microgreens 

12,00 

 

 



 

Main course 

Viennese Schnitzel “Klassik Wien“ 
parsley potatoes / lemon / cranberries 

24,50 
 

Filet Steak 200 g 
cognac glace / pink pepper / mixed vegetables / croquette 

36,00 
 

Veal osso buco 
ox praline / creamy truffle polenta / root vegetables / gremolata 

26,00 
 

Fillet skewer "Churrasco" with beef, pork and veal 
bell pepper sauce / sweet potato fries 

34,00 
 

Confit grilled turbot fillet 
Vegetable quinoa / Chioggia beet / bell pepper - saffron - cream /  

Edamame beans 
28,00 

 
Singapore noodles 

curry / bell pepper / carrot strips / ginger  
 

with grilled prawns 26,00 
 

or 
 

with lacquered chicken breast 24,00 
 
 
 
 

 
 
 
 
 



 

Dessert 
 

We want to inform you that these desserts 

require up to 15 - 20 minutes of preparation time. 

 

 

Kaiserschmarr’n with raisins 
plum / apple / vanilla 

12,50 
 

Chocolate meets pear 
cake / poached pear / sorbet / gel / honeycomb 

11,50 
 

Liquid chocolate cake 
Banana ice cream / thyme - almond crunch / berries 

11,50 
 

Homemade strawberry dumplings 

Curd cheese / sugar crumbs / fruit mirror / mint 

9,50 

 

Parfait of blossom honey 

Balsamic strawberries / caramelized almonds / hippe /  

yogurt - lemon – espuma 

11,50 

 

Cheese plate “Affineur” 
apple / grapes / nuts  

16,00 
 
 

 

 
 

 
 

 
Information about ingredients in our dishes that can cause allergies or intolerances 

can be obtained on request from our service team. Inclusive prices in Euro 


