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GEDECK AB 18H im Restaurantbereich 
Brotkorb, Amuse Bouche & Stoffserviette  

COVER CHARGE FROM 6PM RESTAURANT AREA
bread, amuse bouche & napkin 

  € 4,7

N A C H S P E I S E  /  D E S S E R T  ERDBEER PAVLOVA
Vanilleeis, Mandel, Pinienkerne 

strawberry pavlova
vanilla ice cream, pine nuts & almonds 

A / C / G / H   € 10,0 

 

V O R S P E I S E  /  S T A R T E R  
BIO ROASTBEEF mit Artischoken-Eierschwammerl Tatar

Kohlrabi und Paprika Sauce
organic roastbeef, with artichoke-chanterelle tartar

turnip cabbage and bell pepper sauce
M   € 21,0 

H A U P T S P E I S E N  /  M A I N S 
ROTE LINSEN-MANGO TEIGTASCHERL

Curry Sauce & Minze
red lentil-mango ravioli, curry sauce & mint

A / G   € 24,0

T A G E S S U P P E /  S O U P  O F  D A Y

BUTTERMILCH-AVOKADOKALTSCHALE 
chilled avocado soup with buttermilk 

G  € 8,5


