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Ve g a n Ve g a n

S c h w e i n e f l e i s c h   
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a l c  / a l c o h o l

I R RT U M  

V O R B E H A LT E N 

e r r o r s  e x c l u d e d

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

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

  € 4,7

 

V O R S P E I S E  /  S T A R T E R 
KABELJAU-LACHS CARPACCIO 

 Marchfelder Artischocken, Paradeiser-Zitronen Vinaigrette 
cod-salmon carpaccio

 artichokes from ‘Marchfeld’, tomato-lemon vinaigrette  
D   € 20,0

 
H A U P T S P E I S E N  /  M A I N

 GEFÜLLTE ZUCCHINI  
(Ziegenkäse, Eierschwammerl, Quinoa), Babymangold 

stuffed courgette (goat‘s milk cheese, chanterelles, quinoa), baby chard
 G / L   € 24,0

ERDBEER-PAVLOVA
 Vanille-Eis, Mandeln

strawberry pavlova 
vanilla ice cream, almonds

A / C / G / H   € 10,0


