
Alle Peise in Euro inkl. aller Steuern & Abgaben.
Um Auskunft über allergene Inhaltsstoffe zu  erhalten, fragen Sie bitte unser Servicepersonal.

soups
CLASSIC BEEF BROTH
cheese dumplings or liver dumplings	 5,80
sliced pancake	 5,20

CREAM OF PUMPKIN SOUP	 6,20
chickpea, beetroot relish

starters
PUFF PASTRY TART	 13,50
goat cheese, fig, beetroot, nuts 

CLASSIC BEEF TARTARE	 18,00
porcini mushroom mayonnaise, cucumber jelly 

ESCARGOTS	 14,90
house-style, baguette

SALAD BAR	  6,20

mains
CHICKEN FILET	 21,00
filled with leaf spinach and goat cheese, 
jasmine rice, carrots, celery foam

WIENER SCHNITZEL	 17,00
parsley potatoes, cranberries

CORDON BLEU	 19,00
parsley potatoes, cranberries

ZIRNGAST SKEWER	 19,50
beef-, pork- & chicken, peppers, onions, french fries

PORK TENDERLOIN WRAPPED IN BACON	 23,50
potato gratin, vegetables, prune jus

RUMP STEAK	 32,00
onion sauce, polenta, cabbage sprouts, grape chutney

PINK ROASTED DUCK BREAST 	 23,50
red cabbage, carrot cream, polenta 

LAMP CHOP	 24,50
fried potatoes, green beans, garlic thyme juice  
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fish
PARCHMENT BAKED SALMON		  24,00
vegetables, potatoes, lemon sauce

GRILLED PIKE-PERCH FILLET		  23,50
pak choi, saffron risotto, cherry tomatoes

vegetarian
THAI VEGETABLE WOK
   fresh vegetables, jasmine rice	 14,00
+ marinated chicken	 19,50
+ 3 king prawns	 23,00

CREAMY SAFFRON RISOTTO	 14,00
grilled vegetables, arugula

RED CABBAGE STRUDEL		  14,00
apples, lime yoghurt

dessert
APPLE DUMPLINGS	 9,20
vanilla sauce, cinnamon foam

SPECULOOS PARFAIT & 	 9,50
chocolate coconut cakes, plums

CRÈME BRÛLÉE	 9,00
raspberry sorbet, fruits

TWO HOMEMADE PANCAKES
apricot jam	 6,80
cranberry jam	 7,40
vanilla ice cream, chocolate sauce, whipped cream	 10,50

STYRIAN ICE CREAM 	 5,90
2 scoops of vanilla ice cream, pumpkin seed oil, whipped cream 


