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RESTAURANT






Carpaccio of roebuck 
Mushrooms, asparagus, nutoil

Light cream of wild garlic
fresh cheese
„Cream slice“ of crayfish 

peas, vanilla-cucumber

Filet of pike perch
nut crust, spinach, ricotta noodles
Loin of lamb “slightly smoked”

mediterranean Vegetable, polenta
Caramelized, cut-up and sugared nut-pankace 

Lavender-honey ice cream, sour cherries

3 courses




  € 44,--
4 courses




  € 56,--

As „Gourmet-menu“ served in 6 courses


  € 69,--
(incl. cover charge and Amuse-geule)

Blue-eye tuna
boiled fillet of veal, salads, capers
Lukewarm lobster
cous-cous, arabic flavour 
Goose-liver “cold-warm”

thai Mango, Chili
Kotelette of wild pork
celeriac, morels, parsly
Variation of Valhrona chocolate
passion fruit sherbet
3 courses





  € 49,--

As „Gourmet-menu“ served in 5 courses


  € 68,--
(incl. cover charge and Amuse-geule)

Three kinds of „Beef-Tatare“

(indian, mediterranean, classic)



€ 16,--
Blue-eye tuna

boiled fillet of veal, salads, capers



€ 15,--

Mixed salads 
king prawns, mango-chili chutney



€ 17,--
Buffalo mozzarella and tomatoes

rucola, basil, veronelli olive oil, chorizo ice cream
€ 13,--
Variation of asparagus

marinated salmon, tomato chutney
€ 14,--

Ox-bouillon 
semolina dumplings, vegetables or sliced pancakes 

€   4,50
Cream of asparagus 
crispy crab wan-tan
 €  7,--

Home made cheese ravioli, small mixed salad

€ 11,--

“Wiener Schnitzel“ breaded and deep-fried saddle of veal

parsley potatoes, cranberries, small mixed salad

€ 19,--

Onion-topped roast beef with gravy „Zwiebelrostbraten“ 

rosemary potatoes, beans, carrots
€ 17

Roasted chicken breast

risotto, tomatoes, rucola




€ 17,--

Fillet of beef with szechuan pepper

potato-gratin, green beans & bacon, mushrooms

€ 29,--

Saddle of porc „Iberico“
chorizo, goat cheese, olives, cream-ravioli


€ 24,--

Slices of veal liver

blackberry-vinegar glace, potato-puree


€ 18,--


Filet of sea bass

      mediterranean vegetable, rucolarisotto


€ 24,--
Filet of char

      asparagus, lime mousseline, cherry tomatoes


€ 22,--
Crispy pikeperch 

nut-crust, cream polenta, beetroot



€ 23,--

Grilled calamari

buffalo mozzarella, prosciutto, black gnocchi


€ 16,--


Caramelized, cut-up and sugared nut-pankace

lavender-honey ice cream, sour cherries


€   8,--

Panna-cotta ice cream
crispy curd-cube, raspberry compote, egg liqueur

€   7,--
Variation of Valhrona chocolate 
passion fruit sherbet




€   9,--
Flammed cream of tonka bean
crispy banana, rum parfait



€   8,--
Small sorbet variation




€   7,--


Cheese platter  „International“ or „sheep & goat“

€ 12,--
Your Executive Chef & Team                                  Your Head Waiter & Team
Hermann Andritsch                                                           Wolfgang Tlacbaba
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CHEESE VARIATIONS











SWEET CONCLUSION








Main dishes





THE CLASSICS





STRONG & FROTHY








