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Rohschinken aus der Steiermark, Johannisbeersauce,  
Trauben-Gel, Apfel-Minz-Salat, Rosmarin-Focaccia 

Cured ham of Styrian, currant sauce, grape jelly, apple and mint salad, rosemary focaccia 
€ 19,50 

*** 
Ochsenschwanz-Consommé, getrüffelte Grießnocken, 

Gemüsejulienne 
Oxtail consommé, truffled semolina dumplings, julienne vegetables 

€ 12,00  

*** 
Rosa gebratenes Kalbsfilet, Madeirasauce, 

zweierlei Urkarotte, geschmorte Rotwein-Schalotten, 
gebratene Polentaplätzchen 

Pink-roasted veal fillet, Madeira sauce, two kinds heirloom carrots, braised red wine shallots,  
fried polenta biscuits 

€ 35,00  

*** 
Johannisbeer-Mascarpone-Schnitte, Kakao-Chili-Sorbet, 

weiße Schokolade, Hippengebäck 
Redcurrant and mascarpone slices, cocoa and chili sorbet, white chocolate, pastry 

€ 14,50  

 
*** 

 
Menü € 78,00 pro Person 


