MAYER'S
RESTAURANT

RECOMMENDATION FISH & MEAT

CHAR
served in four variations
Pumpkin vegetables| pumpkin soup| garden herbs

GOOSE LIVER
served in four variations
Terrine |praliné |créme brulée | portwine gelee |brioche

ALPINE SHRIMPS
served in three variations
Tortellini | tatar | soup |[melon [snow peas

FILET OF COD FISH
Imperial caviar | artichoke |tomato esence |sandwich of beef
shoulder

HOHE TAUERN LAMB
Back | cheek| braised shank|ratatouille|potato tarte

PINZGAU ORGANIC VEAL
served in four variations
Filet | ossobuco ravioli |sweet bread |shoulder | beets
vegetable

VARIATION OF RAW CHEESES
Sweet pepper & tomato marmelade | nutbread

SAMOLIA SOUFFLE
White peach |mille feuille | sorbet

OR

LEMON
Lemon caviar | filet | mousse | sorbet | rhubarb | baisé

4 courses 155 wine pairing 69

6 courses 195 wine pairing 89 All prices ineluding tax.

8 courses 235 wine pam ng 109 Informations regarding ingredients,
allergies & allergic reaction can be
given by our service

Covercharge 8 non alcocholic pairing
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