
 

Menu, Montag, 5. Oktober 2026  
   

Wine and aperitif recommendation: 
 

Schilcher Sturm  1/4l  
Weinhof Florian, Stmk. 
 

Pet Nat „Dion“   1/8l 
Schüller, Pillersdorf, Nö 
 

 

Homemade ginger-lemon-lemonade  0,5l  

 
 

5,80 
 

7,20 
 

5,10  
  

 

 
Starters 

  

•Stewed calf´s lights (sliced braised heart and lung of 
  veal) with bread dumpling 

13,90/ 
17,50 

 

•Tarte of game-meat with cranberry-quince-mousse 14,90  
•Carpaccio of wild boar with juniper-oil and pickled 
  chanterelles 16,90 

 

•Smoked trout fillet on whipped cream-horseradish 
  with pumpernickel with butter  15,50 

 

•Chervil-philadelphia mousse with tomatoes-salsa 
  and homemade white bread  14,90 

 

•Mixed lettuce with olive oil-balsamic vinegar or 
   pumpkin seed oil apple vinegar dressing 

 
6,90 

 

   
Soups   

•Beef broth with two garnishes    6,20  
•Cream soup of pumpkin 6,20  
•Cream soup of game-meat with cranberry-cream- 
   fraiche 7,50 

 

   
Main course   

•Curry-lentils with bread dumplings    15,50  
•Pumpkin-potato strudel mit garlic-paprika sour cream    15,50  
 
 
 

 
 
  

 

 
 
 
 
 
 
 
 
 
 

 
  
•Fried fillet of sea bass with roasted potatoes- 
  pumpkin-spinach 25,50 
 
•Hashed and minced roast of chamois and wild  
  boar with mashed potatoes and quince-mush 20,50 
•Braised leg of chamois in red wine-juniper-sauce 
   with bread dumpling and cranberries 24,90 
•Fried liver of deer with creamy polenta and 
   fried vegetables 23,90 
•Roasted pasta with ham with lettuce salad 17,50 
•Potato dumpling stuffed with minced meat of 
   chamois and wild boar on warm cabbage salad 
   with bacon 18,50 
•In pumpkin seed breaded and deep fried escalope 
   of deer with parsley potatoes and cranberry jam 26,50 
 
 

Desserts 

 

•Apple and pear „Strudel“ with whipped cream 6,90 
•Hazelnut-liqeur-Tiramisu 8,20 
•Chestnut mousse with chocolate sauce 8,20 
•Chocolate cake with apple mush 8,20 
•Almond-honey-vanilla cream slice 8,20 
•Boiled semolina dumplings in butter crumbs 
  stuffed with nougat on apricot ragout 

11,90 

 
 

 
 

•Mixed cheese plate with quince-jelly 
   and homemade black bread 
 
Information about allergenic substances is available on 
request from the service staff. 
Prices in Euro including all taxes 

 
 

 
 

 

 
13,90 

  


