Restaurant

DEGUSTATIONS MENU

Octopus
Car[:)accio/cavia r/]ceﬂnel/raclish/eatable paper

(Goose liver

Crémc bruléc/brittlc Pra!inc/mango/]*xibiscusjc”g

Mountain char

Mountain skrimps/sl—]rimp Fond/PumPkin ravioli/Pumpkin

Austrian Pikc PCI"‘C}‘I
Leek grid/JerusaIem ar’ciclﬁoke/beurre rouge

Turbot
Fcnncl/sagron Foncl/ocean asParagus/rice leaf

Ercssc Pigcon
Breast/c!ub/beets/ce]ery Puree/herbs/]icorise

| ocal deer
Back/slﬂoulder/recf cabbage/Brusscls sprouts

Finzgau organic beef served in two courses
i. Course: Beef tea/root vegetables/beemc cube
2. Course: ]:lanksteak/cheek/duo of carots/sa]si%

5wcct cheese souffl¢
[orest bcrries/bee’cs/raspbcrry sauce

Grccn aPPlC

Champagne icecream/]avencler/vani”a tarte

3 Courses E_uro 98,~~
4 Courses Furo i 19~
5 Courses E_uro 1359~
6 Courses [T uro 158,—
8 Courses T uro 178,



Restaurant

VEGE TARIAN MENU

(chctarian)
Red & 3cllow turnip
(Chocolate/cream cheese /truffle

(Vegan)
Pink grapcmcruit

C]car ravioli/grccn asparagus/vani”a magormaise

(chctarian)
Organic fried egg
Farsleg Puree/vegetablejus/gold leaf

(chctarian)
Cclcry & kohlrabi
Orzo risot’co/aPPI@/PomegranatG

(Vegetarian)
Pizza ala Prielau
Fumpkin cream/cress salad/trwc}ch brie

(chctarian)
Caramcl & grain

Mousse,/caramel icecream/grain tarte

Black truffle from Fcrigord per gram Furos

3 Courses Euro 85—~
4 ourses [T uro 112,
5 ourses [ _uro 132,—
6 Courses [ uro 152,

(Cover charge I uro 6,



