
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

B E E T  V A R I E T Y

Beet Variety with Poppy Seeds & ‘Wi l l iams’  Pear  ��
2017 Bl i tz Rosé ’Volume I ‘ ,  M. Altenburger / Jois - Burgenland

or

B O U C H O T  M U S S E L S

Bouchot Mussels with Carrot ,  Topaz Apple & Verbena  �����
2021 Si lvaner ’Bruderweg‘ ,  Saalwächter / Rheingau - Germany

|

A S P A R A G U S

White Asparagus with Fig Leaf & Rhubarb  ��
2019 Blanc ’Pierre Précieuse‘  (SB) ,  Alexandre Bain / Loire - France

or

O Y S T E R  M U S H R O O M S

‘B lack Pearl ’  Oyster Mushrooms with Yuzu,  Romain Lettuce & Lovage  ����
2022 Vino de Pasto ’La Escr ibana‘ ,  Luis Pérez / Andalusia - Spain

|

G O L D E N  T R O U T

Golden Trout with Kohlrabi ,  Sweet Potato & Peri l la  ���
2019 Weisser Schiefer ’S ‘ ,  U.  Schiefer / Welgersdorf - Burgenland

or

P I K E

Pike with young Spinach,  Gooseberr ies & Fava Beans  ����
2019 Chablis  ’Terroirs  de Béru ‘ ,  Château de Béru / Burgundy - France

|

C A U L I F L O W E R

Caulif lower with Apricot ,  Radish & Ras el  Hanout  �������
2019 Grüner Velt l iner ’Non-Tradition ‘ ,  Christ ian Tschida / I l lmitz - Burgenland

or

C H I C K E N  &  M O R R E L S

Chicken Drumsticks & Morrels with Semolina Dumpling & Bergamot  ����
2017 Sgaminegg (SB,MO),  Sepp Muster / Schlossberg - Styr ia

|

K I D  G O A T

Kid Goat Shoulder with young Peas,  Rhubarb & Salad Burnet  ���
2016 Sankt Laurent ’Donnerskirchen‘ ,  Rosi  Schuster / Sankt Margarethen / Burgenland

or

D U C K

‘ Schneebergland’  Duck with Sals i fy,  Meyer Lemon & Macadamia  ����
2019 Barbera d´Alba ’Scudetto‘ ,  Guiseppe Mascarel lo / Piemonte - Italy

|

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  �
 2013 Grüner Velt l iner ’Herzogberg‘ ,  Georg Nigl  /  Perchtoldsdorf - Thermenregion

or

R E F R E S H M E N T

Elderf lower-Buttermi lk Ice Cream with Elderberry Compote & Mint  ��
2021 Pet Nat Rosé (Blauer Zweigelt) ,  WeinSchach / Kamptal - Austr ia

|

P I N E  C O N E

Pine Cone Chocolate with Pineapple & Tarragon  ����
2011 Rotgipf ler- Zierfandler Beerenauslese,  Freigut Thal lern / Gumpoldskirchen - Thermenregion

or

R H U B A R B  &  P E A C H

Rhubarb & Peach with Gooseberr ies & Pepperwort  ��
2020 Riesl ing ’Zelt inger Sonnenuhr ‘  Spätlese,  J.J.  Prüm / Mosel - Germany



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

B O U C H O T  M U S S E L S  with Carrot ,  Topaz Apple & Verbena �����  42

B E E T  V A R I E T Y  with Poppy Seeds & ‘Wi l l iams’  Pear  ��  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

|
W H I T E  A S P A R A G U S  with Fig Leaf & Rhubarb  �� 39

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

C A U L I F L O W E R  with Apricot ,  Radish & Ras el  Hanout  �������  42

G O L D E N  T R O U T  with Kohlrabi ,  Sweet Potato & Peri l la  ���  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

P O G U S C H  P O R K  with Sugar Peas,  Monk’s  Beard & Ramson  ��� 58

P O G U S C H  L A M B  with Golden Beet ,  Chamomile & Butternut Squash  ���  58

K I D  G O A T  S H O U L D E R  with young Peas,  Rhubarb & Salad Burnet  ���  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

E L D E R F L O W E R - B U T T E R M I L K  I C E  C R E A M  with Elderberry Compote & Mint  ��  20

|
Einkorn S O U F F L É  with Citrus Variety,  Beets & Limoncel lo  ����  24

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

 P I N E  C O N E  C H O C O L A T E  with Pineapple & Tarragon  ����  26

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

R H U B A R B  &  P E A C H  with Gooseberr ies & Pepperwort  ��  24

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


