
  

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

can be obtained on request from our service team. Prices in Euro, VAT included. 

 

 

 

Cover charge 
Mandatory per person 

2,5 

 

 

Bread station 
Various spreads, butter and oils 

per person  

3 

 

 

 

Starters 

Local organic beef carpaccio 
Parmesan cheese / pickled truffle / lemon-caper marinade 

20 
 
 

Avocado praline 
Strawberry-basil vinaigrette / Radicchio / Peas and cress 

17,5 
 
 

Iberico ham  
Salted lemon / Pickled zucchini / Manchego chip 

18,5 
 
 

 Burrata 
Rare tomatoes / Olives / Oil and balsamic vinegar / Basil 

13,5 
 

 

Spring salad Bowl 
Small mixed Salad 

7 
 
 

 
 

 



  

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

can be obtained on request from our service team. Prices in Euro, VAT included. 

 

 

 

Soups 

Vichyssoise  
Cold potato soup / crayfish tails / dill 

7,5 
 
 

Chanterelle Cream Soup 
Parsley Oil / Herb Breadcrumbs 

7,5 
 
 

Beef broth 
Frittaten / Chives 

7,5 
 

 
 
 

Vegetarian / vegan 

Pasta Pocket with Porcini Mushroom Filling 
Porcini Mushrooms / Cream Sauce / Roasted Walnuts 

24 
 
 

Chanterelle goulash  
Bread dumplings / Sour cream / Fried onions 

18 
 
 

Risotto Primavera  
Vegetables / Parmesan / Cherry tomatoes 

19 
 
 
 
 
 
 
 
 
 

 
 

 
 



  

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

can be obtained on request from our service team. Prices in Euro, VAT included. 

 
 

 
 

Main Courses 

Veal escalope “Viennese style”  
Parsley potatoes / Lemon / Cranberries  

30 
 
 

*Black angus beef fillet steak 
Baked potato with sour cream sauce / chimichurri / crispy onions 

43 
 
 

*Corn-fed chicken supreme under an olive and lemon crust 
Sage and tomato gnocchi / arugula / basil oil 

29 
 
 

Monte de Mare 
Shrimp/ Porcini Mushrooms/ Cream Sauce/ Tagliatelle 

29 
 
 

Creamy Beef Strips Stir-Fry "Stroganoff Style" 
Beef fillet strips 100g / Mushroom tortelloni / Parsley crunch 

28 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*The pleasant anticipation for this delicious main course takes about 15–20 minutes. 
 
 



  

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

can be obtained on request from our service team. Prices in Euro, VAT included. 

 
 

 

Desserts 

* Kaiserschmarrn with raisins 
Plum / Apple 

15 
 
 

Tonka Bean Parfait 
Pineapple / White Chocolate / Tuile 

15 
 
 

*Liquid chocolate cake 
Basil sorbet / meringue / almond crunch 

14 
 
 

Homemade strawberry dumplings  

Butter crumbs / homemade ragout / mint 

14 

 

 

Austrian cheese plate  
Apple / Grape / Nut 

17 
 
 

 

Dessert Wine 

Rotgipfler Auslese 
Weingut Johanneshof Reinisch 0.1l 

8 
 

 

 

 

 

 

 

 
*The pleasant anticipation for these delicious desserts takes about 15-20 minutes. 

 


