MENU

If you prefer vegetarian food or have allergies and intolerances,
we are also in good hands. Assuming we know early enough and
can prepare for it in good time. Simply let us know when

you make your reservation what we need to take into account.

We look forward to seeing youl!

THE FIRST SIP

Trible with Gin I Quince | Rosmary | Soda 12 €
Triible wihout Fig leaf | Red Currant | Tonic 9€
Sekt Blanc de Blancs Schodl | Weinviertel 10 €

THE FOOD

Celeriac | plums | walnut |
poultry liver 22 €

Ravioli | mountain cheese | onion |
monutain chive 26130 €

Char | parsley root | savoy cabbage |
horseradish | trout caviar 38142 €

Chamois | topinambur | mushrooms |

vinegar black berries 44 €
Apple | puff pastry | sour cream

raisins 18 €
4 course menu 96 €
5 course menu 108 €

CHILDREANS MENU

Small portion 7€

Large portion 14 €

TO EAT WITH

Pinot Cuvée wei3 2019 Domaine Loew | Alsace

Griner Veltliner Impression 2022 Kellerkiinster | Carnuntum
Roero Arneis Saglietto Riserva 2019 Malvira | Piemont

Merlot Premium 2020 Fischer | Thermenregion
Muscaris 2025 Lanz | Bayerischer Bodensee

Price 58

TO EAT WITHOUT

Yauhli Lactolemonade | Kombucha

Angelikawurz Kombucha | Wiesenbarenklau Kombucha
Karotten Ginger Beer

Black elder Kefir | black berry Lactolemonade

Kwaas | Meadowsweet Kombucha

Price 46 €

What is normal for us is special for others. We
are parents ourselves, so we know that eating
with children has to be one thing above all
else: uncomplicated. Children are welcome to
snack with their parents or choose what they
want from all the dishes. We are completely
flexible.
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