Restaurant

DEGUSTATIONS MENU

(Chatreuse of qUai[
Club/asparagus/quai] egg/chcrvi(

Clear gazpacho soup
Lobster‘/Peas/PepPermint/cucumber/empcror shrimps

Mountain char

Mountain slnrimps/carot ravio]is/beets/crustacean foam & soup

Alustrian Pikc Pcrch
Ca]]c’s head,/tomato 5Pccia|ities/grcen beans,/tomato fond

Atlantic turbot
Trug!cd fond/mushrooms,/truffled ravioli/PumPlcirs

Goose liver

Cherries/balsamico/goose livericecream

| ocal deer
Back/c]ub/ceps/eggplan’c/celerg/rec{ cabbage

Finzgau organic beef served in two courses

i. Course: Deef tea/root vegetables/beexc/’catar
2. Course: Bch/oxtai]/short ribs/mashed ce]erg

Sweet cheese souffl¢

FPeach/waldmeister icecream/cotton canclg

[_emon

Tartc/espresso foam/cucumber sorbet

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



Restaurant

VEGETARIANMENU

(\/cgctarian)
Mountain cheese & melanzani

Tomatojam/Pesto/icecream/chiP

Ve getaria n)
|_emon gras

SOUP/{:oam/clear ravioli/marinated graPelcruit

(chctarian)
70 minutes baked organic egg
Fumpkin cream/PumPkin cspuma/PumPkin icccream/PumPkin seeds

(\/cgcta rian)
Rcdwinc—-raspbcrry granité

(\/c geta rian)

Bccts

Risotto/maslﬂed bccts/orangc icecream

(chcta rian)
Cl'wcrry & chocolate

Cai(e/mousse & terrine/stone Pine icecream

(chctarian)
RECOMMANDATION
Finc cheese selection from Télzcr Kasladcn

\ariation of raw milk cheese

3 Courses fiuro 82,—
4 Courses Euro P12,
5 Courses Euro 152,—
6 Courses Euro 152~

(Cover charge I uro 6,



