Restaurant

DEGUSTATIONS MENU

Octopus
CarPaccio/caviax’/]cenne!/raclish/garclen cress

(Goose fiver

Créme brulée/icecream/strawberrg/rlﬂubarb/]ﬁibiscusje”y

Mountain char
Mountain shrimps/carot ravioli/Peas/PePPermint

Austrian Pﬂcc Pcrch
Fork bellg/tomato/articho‘ce/broacl beans

Paked organic egg
Fork be”g/tomato/artichoke/Peas

Presse Pigcon

Breast/clu b/green vegctablc/ricotta ravioli/licorise

| ocal lamb
Ossobuco/merguez/)cilet/mashecl sweet Pepper‘/couscous

Finzgau organic beef served in two courses
i. Course: Deef tea/root vegetables/beeF cube
2. Course: F!anksteak/hcart/{:otatoe cakes/l:)otatoe foam

5wcct cheese souffl¢
Fcach/woodrug icecream,/foam/cotton candg

Valrhona chocolate
Cherries/sorbct/tarte/Pra]irxé

% (Courses | uro 89—
4 Courses [T uro 119,—
5 (ourses [ uro 139,
6 Courses [T uro 159 ,—
8 Courses Euro 178~



Restaurant

VEGETARIANMENU

(Vc getaria n)
Farmcsan & aubcrginc

Tomatojam/basi! pesto

(Vegan)
|_emon gras
Clear ravioli/soup/xcoam

(Vegan)
Redwine Raspbcrry granité
Farsleg Purec/vegetabfejus/gol& leaf

(chctarian)
Orzo Risotto
Kac{icchio/b!uc chcesc/champagne toPPing

(chctarian)
Pizza a la Prielau
Fumpkin cream/cress salac]/’crmcﬂec] brie

(chctarian)
Strawbcrry & rhubarb
Praling /sorbet

3 Courses E_uro 82,
4 Courses [ uro 112,—
5 (ourses [ _uro 132 -
6 Courses [ uro 152,—

(Cover charge I uro 6,



