Nachspeisen

Sor bet

@ Cream of horseradish with crispy black pudding praline

@ Cream of apple and celery with cinnamon biscuit

@ Beef broth with threeingredients

Menus

@ Speisekarte

Vegetarische Gerichte

@ Alpine-Curry with mountain lentils and pumpkin

@ Creamy chanterelleswith roasted dumplings, fresh herbsand green salad

a

17



Our wine suggestions per glass 1/8 |

2017 Griner Veltliner Smaragd , Ried Stein am Rain“, Winery J. Bauerl, Wachau

2018 Gruner Vétliner Federspiel ,, Durnstein®, Winery Teger nseer hof, Wachau

2018 Sauvignon Blanc ,, Ried Altenberg“, Winery Manfred Hebenstreit, Weinviertel

2018 Riedling ,, Ried Fumberg“, Winery Gerhard Kolkmann, Felsam Wagram

2017 Morillon , Arte Styria“, Winery E. Elsnegg, Eckberg, Gamlitz

2018 Zweigelt Rosé Selection, Winery J. Bauerl, Wachau

2017 Blauer Zweigelt ,, Goldberg*, Winery Werner Achs, Neusiedler see

2017 Blaufrankisch Leithaberg DAC, Winery Markus Altenburger, Jois

2017 St. Laurent, Winery Ros Schuster, St. Margar ethen

2017 Cuvée Rusterberg (BF/CS/CF), Winery Gunter Triebaumer, Rust ,, Magnum*

2017 Barbera d’'Alba, Azienda Agricola Vigna Rionda M assolino, Piemont
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Warm and cold starters

@ Large mixed lettuce with potatoes, cucumber, tomato, bell pepper and radish

@ Duet of marinated arctic char

@ Beef tartar with homemade brioche

@ Salzburger “Fleischkrapfen”

@ Italian salad of crayfish and shrimpswith crispy avocado

@ Small mixed lettuce with potatoes, cucumber, tomato, bell pepper and radish

Variation of fish & meat

aaen

@ Fried chicken with potato-cucumber salad and lingonberries
aaen

@ Two kinds of boiled beef

aaen

@ Braised pork cheekswith potato-celery mash and broccoli
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@ Ragout of deer

@ Grilled filet of pike-perch with variation of corn and Chorizo
@ “Viennese’ escalope of veal with parsley potatoes and lingonberries

@ Wholeroasted char with parsey potatoes and green salad

@ Medium roasted filet of beef

Nicht kategorisiert

@ Variation of local organic cheese with homemade chutney
@ “Kaiserschmarrn” with stewed apricots and apple mush

@ Curd-cheese dumplings with homemade stewed plums

@ Variation of dark chocolate and raspberry

@ “Heidelbeer datschi”
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