
M E N U

6 – CO U R S E – M E N U   205

with wine pair ing (1 glass per course)  +105

7– CO U R S E – M E N U   225 

with wine pair ing (1 glass per course)  +120

P U N T A R E L L A

Puntarel la with Physal is  & Chervi l  Root  ��
2016 Grüner Si lvaner,  Klaus-Peter Kel ler / Rheinhessen - Germany

or

A M U R  C A R P

Amur Carp with Fennel ,  Sea Buckthorn & Viennese Malt  ����
2022 Grüner Velt l iner ’Projekt Cement ‘ ,  Schloss Esterhazy / Trausdorf - Burgenland

|

P O I N T E D  C A B B A G E

Pointed Cabbage with Short Rib,  Jel ly Ear Mushroom & Soave Chi l i   ��
2012 Riesl ing ’Schütt ‘  Smaragd, Knol l  /  U.-Loiben - Wachau

or

P O M  P O M  B L A N C

Pom Pom Blanc with Corn,  Pomelo & white Alba Truff le  �� (+25)
2019 Vitovska,  P.  Vodopivec / Venezia Giul ia - Italy

|

A L P I N E  C H A R

Alpine Char with Pumpkin ,  Calamansi  & Nasturtium  ����
2018 Sauvignon Blanc ’Steinbach-Steinfass ‘ ,  Lackner-Tinnacher / Gamlitz - Styr ia

or

T E N C H

Tench with Kale,  Golden Beets Kombucha & Pars ley  ����
2016 Chardonnay, Obrecht - Weingut zur Sonne / Graubünden - Switzer land

|

P H E A S A N T

Pheasant with Red Cabbage, Pars ley Root & Lovage  ���
 2021 Beaujolais Cru ’Morgon‘ ,  Domaine Lapierre / Burgund - France

or

C A L F ’S  L I G H T S

Calf ’s  L ights with Plum, Potatoes & Watercress  ��
2016 Vin Jaune (Savagnin) ,  Domaine des Cavarodes / Jura - France

|

F A W N

Fawn with Flower Sprouts ,  Service Berr ies & Sea Buckthorn  ���
2015 Rosso Riserva (Sangiovese) ,  Colombaia / Toskana - Italy

or

W I L D  D U C K

Wild Duck with Radicchio,  Uhudler & Chinese Mint Shrub  ���
2005 Cahors ’Le Sid ‘  (Malbec) ,  Cosse et Maisonneuve / Cahors - France

|

S E L E C T E D  C H E E S E S  F R O M  O U R  M E I E R E I  �
 1982 Rivesaltes Ambré ’36 ans d´elevage en barr ique‘ ,  Parcé Freres / Roussi l lon - France

or

R E F R E S H M E N T

Cranberry Sorbet with Pine Rosemary & Boskop Apple  ��
Frauenpower Vol .  4 (Dornfelder,  Sylvaner) ,  Alanna Lagamba-Martin Wörner / Rheinhessen - Germany

|

Q U I N C E 

Quince with Chirstmas Stol len,  Saffron & Lemon  ����   
2017 Gelber Muskatel ler ’St radener Rosenberg‘  TBA, Frauwal lner / Straden - Styr ia

or

P U M P K I N

Melonnette Jaspée Pumpkin with Physal is ,  Orangeade & Grey Poppy Seed  ���
2011 Rotgipf ler-Zierfandler Beerenauslese,  Freigut Thal lern / Gumpoldskirchen - Thermenregion 



LU N C H – M E N U  4 – CO U R S E S   135
with cheese and/or dessert 

with beverage pair ing (1 glass per course)  +75

LU N C H – M E N U  5 – CO U R S E S   155  
with cheese & dessert

with beverage pair ing (1 glass per course)  +90

L U N C H  A T  S T E I R E R E C K

C A R P  with Fennel ,  Sea Buckthron & Viennese Malt  ����  42

P U N T A R E L L A  with Physal is  & Chervi l  Root  ��  42

C H A R  with Beeswax,  Yel low Carrot ‘Pol len’  & Sour Cream  ��  46

W I L D  B R O C C O L I  with King Trumpet Mushrooms,  Radish & Calamansi   ���  39

V I E N N E S E  W E D D I N G  S O U P  Beef Consommé with  

Traditional Viennese Condiments  �����  24

|
P O I N T E D  C A B B A G E  with Short Rib,  Jel ly Ear Mushroom & Soave Chi l i   �� 39

C A V I A R  &  L E N T I L S  with Banana & Bacon  ��� 65 (Menu Suppl. +15)

P H E A S A N T  with Red Cabbage, Parsley Root & Lovage  ���  42

A L P I N E  C H A R  with Pumpkin ,  Calamansi  & Nasturtium  ����  46

Veal  ‘ B E U S C H E L ’  with Chive Dumpling & Majoram  ������  32

Styr ian Beef  G U L A S H  with White Bread Leek Sl ice  ����  32

|
L E E K  H E A R T  with Romaine Lettuce,  Orange Blossom & Salted Apricot  �����  44

A M U R  C A R P  with Eggplant ,  young Coconut,  Groundcherries & Anise Hysop  ���� 52

S T U R G E O N  with Gin infused Cornel Cherr ies ,  Caul i f lower,  Romanesco & Pericon ������  58 (Menu Suppl.+6)

   ‘ W I E N E R  S C H N I T Z E L ’  f rom Milk ‐Fed Veal with Pars ley ‐Potatoes  ���  42

P A P R I K A  C H I C K E N  with Butter Dumplings ,  Fennel & Wild Chervi l   ���� 48

F A W N  with  Flower Sprouts ,  Service Berr ies & Sea Buckthorn  ��� 58

W I L D  H A R E  with Black Trumpet Mushrooms,  Kale & Berberis   ��  58

S A D D L E  O F  L A M B  f rom our Farm at Pogusch with Kale Variety,  Yacon & Ris ina Beans ��  58

|
S E L E C T E D  C H E E S E S  f rom our M E I E R E I   �

or

C R A N B E R R Y  S O R B E T  with Pine Rosemary & Boskop Apple  ��  20

|
V I E N N E S E  F I G S  with Chocolate,  Fennel Pol len & Anise Hysop  ���  24

  ‘ A L E X A N D E R  L U C A S ’  Pear with Beeswax,  Whey & Buckwheat  ��  24

 Q U I N C E  with Christmas Stol len,  Saffron & Lemon  ����  26

M E L O N N E T T E  J A S P É E  P U M P K I N  with Physal is ,  Orangeade & Grey Poppy Seed  ���  26

P O P P Y - S E E D  N O O D L E S  with Damson Ice Cream  ���  26

A L L E R G Y  I N F O R M A T I O N  

�–Gluten / �–Crustacean / �–Eggs / �–Fish / �–Peanut / �–Soya / �–Milk / �–Nuts 

�–Celeriac/ Celery / �–Mustard / �–Sesame / �–Hydrogen Sulf ide / �–Lupin / �–Molluscs

CO U V E RT   9 ,5


