
Starters 
 Oven warm bread austrian 

 sweet cream butter | curd 

 

 Our autumn salad bowl vegetarian | classic 

 Assorted young leaf salads | fresh goat cheese | pomegranate | roasted walnuts 

 pickled red onion in our pumpkin seed oil marinade 

 

 Colorful side salad vegetarian | austrian 

 Various leafy greens | mini tomatoes | radishes in our house marinade 

 

  Ceasar salad classica 

 Crisp lettuce hearts in our Caesar marinade | crispy capers | anchovy fillets  

 white bread croutons | braised tomatoes 

 with fried corn-fed chicken breast 

 with fried slices of local char fillet 

 

 Hearty marinated BBQ pulled beef from Highlander brisket cross over 

 grilled wood-fired bread | roasted onion | BBQ mayo 

 

 King salmon tartare marinated in wasabi oil cross over 

 shiitake mushrooms | Asian flavors | radish | lime | sesame & curry crackers 

 

 Fried lettuce heart cross over | vegetarian 

 fresh goat cheese | grilled piquillo peppers | raspberry 

 wild raspberry balsamic vinaigrette 

 

Soups 
 Foamed beetroot soup vegetarian | austrian 

 Horseradish | caraway | poached organic egg 
 

 Foamed parsnip and potato soup & truffle ravioli vegetarian | austrian 
 

 Strong Boiled Beef Soup austrian 

   

     

  



 
Main courses 
  

 Pan-fried Neusiedler Lake zander steak austrian 

 white cabbage & barley risotto | grilled white cabbage | hazelnuts | braised grapes 
 

 Zammer organic chicken austrian 

 Sous-vide cooked breast | leg fricassee | fragrant rice | Carrots | wild cauliflower 
 

 Braised wild boar cheek austrian 

 souffléed curd dumplingsm | celery | bacon | young leeks | pickled shallots 
 

 Rosemary-braised Tyrolean milk-fed veal shank austrian 

 braised root vegetables | Parmesan polenta | young leeks 
 

 Fried slices of milk-fed calf's liver austrian 

 Bacon | onion | marjoram | mashed potatoes | carrots |wild cauliflower 
 

 Pink roasted crown of Welsh salt marsh lamb cross over 

 beans & lentils | curry | roasted fingerling potatoes 
 

 220g dry-aged beef rump steak classic 

 pepper and cognac sauce | bacon beans with onion and garlic | wild cauliflower  

 French fries 
 

 Quick-fried vanilla roast 220g classic 

 nion crunch | carrots | wild cauliflower | fried butter spaetzle 
 

 Baked Viennese escalope from Tyrolean milk-calf austrian 

 potato salad or French fries | cranberries | lemon 
 

 Pasta Gorgonzola ´Specialty from Lombardy´ vegetarian | cross over 

 Italian durum wheat trofie | creamy gorgonzola sauce | garlic 

 spring onions | black pepper | chives 

 As a starter  
 

 Pasta alla Puttanesca ´Specialty from Naples´ cross over 

 Italian durum wheat spaghetti | tomato ragout| anchovies | chili | capers 

 Olives | salsiccia picante | oregano | freshly grated Parmesan cheese 

 As a starter  

 

 

 



 Gnocchi & pumpkin cross over | vegetarian 

 Freshly made potato gnocchi in nutmeg pumpkin broth | braised pumpkin 

 crème fraiche | roasted pumpkin seeds | pumpkin seed oil 

 As a starter  

 with pan-fried Neusiedler Lake zander steak 
 

 Risotto & cauliflower vegetarian | cross over 

 Finest Acquerello risotto | cauliflower cream | cauliflower florets 

 crème fraiche | cashmere curry | marinated watercress 

As a starter  

with fried slices of local char fillet 
 

 Fruity & Spicy Red Thai Curry vegan | cross over 

 Crisp vegetables | sweet potatoes | edamame | pak choi | fragrant rice | mango 

with grilled corn-fed chicken breast   

with fried slices of local char fillet 

 

Kids meals 
 Soup with sliced pancakes 

 Fish sticks | parsley potatoes | tartar sauce 

 Chicken Nuggets | French fries 

 Escalope of calf | French fries 

 Spaghetti Bolognese 

 Chocolate Muffin | Vanilla ice cream | whipped cream |colorful smarties 



Dessert 

 Mousse au chocolat cross over 

  Made from dark chocolate | double chocolate cookie crumbles | raspberry  

  chocolate sorbet 
 

  Panna cotta made from hay milk yogurt austria  

  stewed plums | poppy seed crumbles | plum sorbet 
 

 Small stirred iced coffee austrian 
 

 Affogato cross over 
 

 1 Haag Praline 
       

 
 

 
 

Allergen Information: 
We work with all 14 allergens in our kitchen. 

Despite careful preparation, cross-contacts cannot be ruled out. If you have any questions,  
please contact the service staff. 
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