M enue ,, Schlossk liche'

Dish of the day:

Veal meatballs with warm potato salad

and radishes vinaigrette, one beer included 9,90 €
Salads of the season

Fresh salad with french or balsamico Dressing 6,50 €
Large salad with roasted mushrooms and chicken 10,50 €
Marinated boiled beef with pumpkin oil,

Mustard-herbal- vinaigrette and lamb’s lettuce 10,50 €
Mozzarella with cherry tomatoes, olive oil and rocket salad 10,80 €
Tasty soups:

Pressed cheese dumpling with vegetable pearls and boiled beef 450 €
Salsify cream soup 550€
Bouillon with shredded pancake or noodles 3,50€
Seasonal dishes

Saddle of veal with two times salsify 21,90 €
Duck with red cabbage or creamy savoy cabbage and dumplings 17,50 €
Filet of pike-perch on a salad of beetroot and cress 20,50€

The best of ,, SchloRkiiche*

+Wiener Schnitzel“ from saddle of veal with roasted potatoes

and green salad 15,50 €
Beef carpaccio with herb pesto from the own garden

and parmesan 11,50 €
Club Sandwich with chickenbreast, bacon, egg and french fries 11,80 €
Styrian fried chicken with warm potato salad,

lemon and sauce tatare 12,50 €
Beef ragout with fried dumplings and cucumber salad 12,50 €
Special for kids of the castle

Wiener Schnitzel* with french fries 590 €
Fish fingers with potato salad 490 €
Spaghetti with tomato sauce 450 €
Cold dishes

Sausage, ham and cheese with pear brandy 9,90 €
Plate with different cheese 9,50 €




Draft beer
Traunsteiner WeilRbier
Traunsteiner WeilRbier
Stiegl Spezial

Stiegl Spezial

Alcohol freebeer
Clausthaler Alkoholfrei

Non alcoholic refreshers
Cola, Fanta, Sprite, Aimdudler

Bitter Lemon, Tonic
Red Bull
Apfelsaft, Orangensaft, Johannisbeersaft

Safte gespritzt

San Pellegrino
San Pellegrino
Aqua Panna still
Soda Zitrone

Sparkling wine
Prosecco
Gespritzter Weil3

White wine by the glass
Griner Veltiner Stoasatzen,
WG Spatt-Rogner, Eibesbrunn

Red wine by the glass
Zweigelt, WG Nehrer, Eisenstadt

White & Red wine per bottle
Griner Veltiner Stoasétzen,

WG Spatt-Régner, Eibesbrunn
Zweigelt, WG Nehrer, Eisenstadt

Coffee specialities and hot bever ages
Kleiner Espresso Segafredo

Kleiner Espresso Macciato Segafredo
Groler Espresso Segafredo

Latte Macciato Segafredo

Verlangerter Segafredo

Cappuccino Segafredo

Darjeeling, Ceylon, Earl Grey, Assam, Gruner Tee
Pfefferminztee, Kamilletee, Verveine Tee
Friichtetee, Hagebuttentee

HeilRe Schokolade

Jagertee

Glihwein

Fine Spirits
Herzog Obstler
Herzog Marille

031 2,80€
051 3,80€
031 2,50€
051 3,40€
051 3,20€
021 2,60€
041 4,10€
0,21 3,50€
0,21 3,50€
021 2,70€
0,41 450€
021 240€
041 3,90€
0,25 3,00 €
0,75 6,80 €
0,751 6,80 €
021 1,60€
041 2,10€
011 550¢€
0,251 2,60 €
1/81 3,50€
1/81 3,50€
0,751 22,00 €
0,751 24,00 €
2,40 €
2,70 €
3,50 €
2,90 €
2,50 €
2,90 €
2,30 €
2,30 €
2,30 €
2,90 €
4,90 €
4,50 €
2cl 350€
2c 550€



Schloss Prigdlau Hotel und Restaur ants

Offnungszeiten:

Schlosskiiche
téglich von
11.30 Uhr bis 18.00 Uhr
Durchgehend warme Kiiche, Kuchen und Kaffee

MAY ER’s Gourmet Restaur ant
taglich von 18.30 Uhr bis 22.00 Uhr
Samstag und Sonntag zusatzlich von 12.00 Uhr bis 14.00 Uhr

Dienstag Ruhetag in den Restaurants

Hotel Schloss Prielau
ganzjahrig gedffnet — November geschlossen
DZ 180,00 bis 220,00 Euro
EZ 130.00 Euro
Suite 620 Euro

Alle Preise pro Nacht inkl. Schlossfruhsttick

Tels: 06542-729110 Fax: 06542 7291111
Email; info@schloss-prielau.at Internet; www.schloss-prielau.at



mailto:info@schloss-prielau.at
http://www.schloss-prielau.at

