
 

 

Menu,  Montag, 05. Oktober 2026  
  

 
 

Wine recommendation:   
 
Schilcher Sturm 1/4l  
Weinhof Florian, Stmk. 
 

Chardonnay 2024 
Schüller, Pillersdorf, Nö 
 

Ginger-lemon lemonade 0,5l 

  
8,50 

5, 

 
1/8 

 
5,80 

 
       

5,80 
 

5,10 

Menu 1: Boiled pork with root vegetable, fresh 
horseradish and caraway seed potatoes 12,80 

   
Menu 2: Vegetable-curry lentils stew with boiled 

white bread dumpling    11,80 
   
either with 
or 
or 

Cream of salsify soup 
Small mixed lettuce  
Chestnut mousse      

 
Starters  

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

13,90/ 
17,50 

•Breaded and deep fried chicken fillet stripes 
  on mixed salad with pumpkin seed oil dressing 

13,50/ 
16,90 

•Game meat tarte with cranberry-quit mousse 15,50 
•Wild boar carpaccio with juniper oil and pickled 
chanterelle 16,90 
•Smoked trout fillet on whipped cream-horseradish with 
pumpernickel with butter 14,90 
•Chervil-philadelphia mousse with sweet chili sauce 
and homemade white bread 

       
14,90 

•Mixed lettuce (either with olive oil 
  or pumpkin seed oil dressing) 
 
 
 

 
 
 
 

 
6,90 

 
 
 

 
 
 
 
 

 
 
 

 

  
Soups  

•Beef broth with two garnishes   6,20 
•Cream of pumpkin soup 6,20 
•Game meat soup with cranberry creme fraiche   7,50 
  

Main Course  
•Vegetable-curry lentils stew with boiled white bread 
dumpling    15,50 
•Pasticcio with penne, aubergine, zucchini and  
   bell pepper with herbs-pesto    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 wild boar in red wine-juniper-sauce 
   with bread dumpling and cranberries 23,90 
•Roasted pasta with ham with lettuce salad 17,50 
•Breaded and deep fried pork escalope („Schnitzel“) 
  with potatoes lettuce salad 18,90 
•Beef goulash with sliced white bread dumplings 17,90 
  

Desserts  
•Apple and pear „Strudel“ with whipped cream 6,90 
•Chocolate cake with apple mush 8,20 
•Vanilla-honey-almond cream slice 8,20 
•Gingerbread mousse with maracuja sauce 8,20 
•Hazelnut-liqeur-Tiramisu 8,20 
  
•Mixed cheese plate with quince-jelly 
  and homemade black bread 
 
 
Prices in Euros including all taxes.       
Information about allergenic substanes is available on request 
from the service staff 

 
 
 
 
 
 

 
13,90 

 
 
 


