—— HOTEL & CONFERENCE —

Cover charge

Mandatory per person
2,5

Bread station

Various spreads, butter and oils
per person
3

Recommended Drinks

Blanc Zero 0,1 | [Non-alcoholic sparkling wine)
Winery Miller, Kremstal
5,5

Shiki Miki Rosé Brut 0.1 |
Winery Pia Strehn, Deutschkreutz
7.5

Almrausch
Lillet | Rose lemonade | Rose petals
9,5

Sauvignon Blanc 0,125 |
Winery Pratsch, Weinviertel
6,5

Cuvee Fusion One 0,125 | (ME, BF)
Winery Andrea Lang, Burgenland
7,0



Local Organic Beef Carpaccio
Rocket salad | Parmesan | Lemon
20

Pumpkin Trilogy
Panna cotta | Baked pumpkin | Pumpkin cream
17,5

Cured Halibut
Nashi pear | Radish | Walnut
18,5

Buffalo Mozzarella
Heirloom tomatoes | Olive oil & balsamic vinegar | Basil
13,5

Autumn Mixed Salad
7

Cream of Pumpkin Soup

Pumpkin seed oil | Roasted seeds
7.5

Cream of Sauerkraut Soup
Black pudding | Marjoram
7.5

Rich Beef Consommé
Sliced herb pancakes | Chives

7,9



Traditional Veal Wiener Schnitzel
Parsley potatoes | Cranberries
32

Black angus beef fillet steak
Parsnip | Brussels sprouts & bacon | Duchess potatoes
43

Braised Duck Leg
Braised red cabbage | Potato noodles (Schupfnudeln) | Duck jus
30

Mountain Trout
Lemon foam | Mountain lentils & root vegetables | Caviar
29

Beef Tenderloin Strips on Pumpkin Ravioli
Beef tenderloin strips | Pumpkin ravioli | Parsley crunch
28

Creamed Kohlrabi
Crispy fried potato dumplings | Parsley
16,5

Beetroot Risotto
Cream cheese | Red vein sorrel | Hazelnut
17,5

Creamy Pumpkin Ravioli
Pumpkin ravioli | Parsley crunch
18



Paviova

Flambéed chestnuts | Pumpkin sorbet | Honey tuile
13

Trio of Beetroot
Cake | Ice cream | Chocolate-sesame
13

*Kaiserschmarrn
Stewed plums | Apple sauce | Raisins
16

*Warm Chocolate Lava Cake
Bourbon vanilla ice cream | Sour cherries | Crisp meringue
13

Austrian Cheese Selection
Apple | Grapes | Nuts
17

Daily Vegan Dessert
Please ask our service team about today’s creation.
12

lce Wine (Eiswein)
Winery Johanneshof Reinisch 0,1 |
15



