
Beetroot with ‘Waldviertel’ 

sheep’s cheese and pumpkin seed brittle

Salmon tartar with avocado & sesame

Pla Goong – Thai shrimps salad

Ceasar salad with crispy tofu & chickpeas

Moroccan grilled chicken with couscous

Classic Vitello Tonnato with capers & 

arugula

Speculoos panna cotta with plum 

compote

Chocolate mousse with brandy 

cherries

Quark cream with apricot coulis

White wine punch ‘Kapuziner’

Winter melon with lemon & mint

Ricotta & spinach ravioli

Braised beef cheeks in red wine sauce with truffel polenta

Duck breast á l’Orange with fluffy pumpkin purée and

potato gratin

Salmon in puff pastry with romanesco & riesling velouté 

and braised parsnips

CARVING

Veal breast with herb brioche & chestnut stuffing

With sautéed savoy cannage with Pancetta

xxx

72 €
Incl. 1 glass sparkling

wine

xxx

xxx

Lobster bisque with cognac cream
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