A guate fuaspais (starters)

green delights from the salad bar
colorful, light, fresh and crisp
a variety of salads, toppings, dressings and selection of oil
12,5

from the vegetable patch
assortment of pickled vegetables - celery, carrot, baby corn & cucumber
12

beef tataki
beef tenderloin | ponzu | kizami wasabi | olive oil | sesame
19,5

Supp “n(soup)

classic beef consommé
herb ,,frittaten“
7

refreshing cold cucumber and herb soup
yogurt | dill - oil
7

If you have any intoleranges or aIIerg;es—,’UUﬁE‘rvi;ce{éff will be happy to help you.
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Fir 'n Hungor (main course)

cognac - veal medaillions
potato pave | celery cream | baby carrots | creamy cognac sauce
32,5

monkfish & shrimps tart

saffron foam | baby spinach | herb - oil
28

tagliatelle with truffle sauce

oyster mushrooms | pine nuts | persinette cress
19

coconut - lime curry
chickpeas | edamame | wild broccoli | basmati rice
14,5

,ytraditional & classisc“

Fiurstenhaus Kasspatzn
handmade egg noodles with mountain cheese | fried onions
17

veal escalope souffléed in butter
cold stirred cranberries | lukewarm potato and cucumber salad
28

cordon bleu “Maximilian”
mozzarella | pesto | tyrolean ham | roasted potatoes
28,5

If you have any intoleranges or aIIergi,estUﬁETvi;ce"s'éff will be happy to help you.
Change & Fside es for 6€
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steak on a hot stone

a culinary experience for connoisseurs:
cook your premium austrian beef tenderloin right at your table
on a stone heated to 400°C, just the way you like it.
enjoy this special moment
of aroma & warmth

you can choose your side dishes individually,
based entirely on your preferences

a delicious steak
organic filet of beef from austria

150 grams 28
250 grams 42
sauces
optional:
jus | BBQ sauce | herb butter | pepper sauce
each 2,5

side dishes
optional:
green beans with bacon | sweet potato fries |
mixed salad | french fries | grilled vegetables
each 3,5

If you have any intoleranges or allergies;our se7vi;_ce"s?aff will be happy to help you.
Change & ofside or 6€
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Siasse “s(dessert)

double chocolate moelleux

rum parfait | peach cardamom sorbet | hazelnut crumble
9,5

semifreddo & elderberry
elderberry foam | strawberry | mascarpone | marzipan | lime
9,5

caramelized Kaiserschmarrn
plum roaster and apple sauce
optionally with / without rum - raisins
14

“this dish takes about. 25 min, please take your time”

moment of happiness of the day
changing dessert of the day
7,5

“Berg Bauer*“
regional cheese selection from the buffet

with various chutneys and root baguettes
14

If you have any intoleranges or allergies;our servit /aff will be happy to help you.
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