
Trüble with rowan berry I juniper I Soda	 12 €
Trüble without rosehip I apple I Verjus I Soda	9 €
Sekt Brut Rosé 2019 Hager I Kamptal	 11 €

THE FIRST SIP
Like a bull in a china shop 2024 Strehn I Mittelburgenland
Pinot Blanc 2023 Schmelzer I Neusiedlersee
Chablis Gabrielle vieilles vignes 2022 L`Enclos I Chablis
Jois Cuvée ZW/BF 2018 Martin Pasler | Leithaberg
Muscat Vendange Tardive 2018 Loew I Elsass

Price 58 €

TO EAT WITH

THE FOOD
Beetroot praline I apple I sour cream I
sugar beet I horseradish			   18 €	
	
Ravioli I sheep curd cheese I 
pumpkin I red elderberry			  24 I 28 €	
	
Char I kohrlabi I asparagus I 
basil I soya			  38 I 42 €
	
Ibex I topinambur I brussel sprouts
mushrooms I blackberry I 			   48 €
	
Quince I malt I walnut 			   18 €

4 course menu 			   96 € 
5 course menu			   108 €

TO EAT WITHOUT
Beetroot Lactolimonade
Yauhli Lactolimonade
Cinnamon basil Kombucha
Black elder Kefir I „Blutwurz“ Kombucha 
Kwaas

Price 42 €

Small portion	 7 €

Large portion 	 14 €

CHILDREANS MENU 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. 

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 you!


