
M E I E R E I  AT  S TA D T P A R K

1 8 . O O  -  2 2 . O O

4  C O U R S E        8 5 , -         +  4 2 , -  W I T H      

5  C O U R S E  9 9 , -         +  49 , -  W I T H 

6  C O U R S E             1 1 0 , -         +  5 6 , -  W I T H

  M E N U  W I T H  C H E E S E  A N D /O R  D E S S E RT

Menu Wine

A s p a r a g u s  S a l a d  with Chervi l ,  Organic Egg, Radish ,  Elderf lower & Linseeds ���� 24
2021 Sauvignon Blanc ’Sommelier Fr iends‘ ,  Jaunegg / Eichberg-Trautenburg

or
  Stained  S a l m o n  Tr o u t  with Fennel ,  Chupetinhos & Citrus Fruits  ��� 26

2022 Mori l lon ’Ehrenhausnen‘ ,  Maitz / Ehrenhausen

|

B o u i l l a b a i s e  o f  F r e s h w a te r  F i s h  with Savoy Cabbage, Fennel & salted Capers ���� 22
2022 Zierfandler "Otzler" ,  Alphart am Mühlbach / Traiski rchen

or
Braised & f i l led P o i n te d  P e p p e r  with Elderf lower,  Emmerwheat & Goat´s Fresh Cheese ���� 24/29

2021 Táganan Tinto,  Bodega Envinate / Tenerife

|

 Gr i l led K i n g  O y s te r  M u s h r o o m s  with Celery,  Redcurrant & Pearl  Bar ley ���� 24/27
2023 "Vogelfrei  white"(CB, GB,  PF) ,  Sadie Family,  Swart land / South Afr ica 

or
Gri l led C a r p  with Spinach of Lamb´s Lettuce,  creamy & cr ispy Quinoa & Radish ��� 29/36

2019 Chablis  1erCru ’Fourchaume‘ ,  Christophe et Fi ls  /  Burgundy - France

|

Charcoal gr i l led D o m e s t i c  P i g  with Green Asparagus ,  Golden Beet ,  L ime & Leek �� 29
 2017 St.  Laurent ’Frauenfeld ‘ ,  Johanneshof-Reinisch / Tattendorf

or

K i d  G o a t  with young Peas,  Sugar Snaps & Rhubarb ��� 34
2017 Blaufränkisch ’Bela Joska’ ,  Wachter-Wiesler / Deutsch-Schützen

|

Selected C h e e s e s  (4 Piece) f rom our Meierei �
   2018 Late Bott led Vintage Port ,  Dow´s / Portugal

or
B l a c k  C u r r a n t  with Lemon Savoury,  Basi l  Granitée & Citrus Herbs ���� 15

2017 Sparkl ing wine ’Reserve Rosé Brut ‘ ,  Zuschmann-Schöfmann / Martinsdorf

|

C r u m b l e  C a k e  &  C o m p o te of R h u b a r b  with Coconut Pral iné & Vani l la Ice Cream ���� 18
2011 Riesl ing ’Erdener Treppchen‘  Spätlese,  Dr.  Loosen / Bernkastel  - Mosel 

or
C h o c o l a te  Ta r te  with Sage, infused Pears ,  Szechuan Pepper & Pear Sorbet ��� 18

2011 Rotgipf ler-Zierfandler Beerenauslese,  Freigut Thal lern / Gumpoldskirchen

B e e f  Ta r ta r e  with Avocado, Mustard,  Black Garl ic & Sourdough Bread �����  22/28

Ve a l  ‘ B e u s c h e r l ’  with Chive Dumpling & Majoram  ������  22/28

‘Steirereck’ G o u l a s h  White Bread Leek Sl ice  ����  22/28

W i e n e r  S c h n i t z e l  f rom Milk-Fed Veal with Early Potatoes ���  29                                                           
with Potato-Lamb´s Lettuce Salad �����  32

‘Steirereck’  K a i s e r s c h m a r r ‘ n  with Damson Ragout (30 minutes) ( in Menu for 2 Pers.)  ���  18
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Yo u  a r e  w e l c o m e  to  E x c h a n g e  o u r  c l a s s i c  D i s h e s  i n  y o u r  M e n u 

We  a s k  f o r  y o u r  u n d e r s t a n d i n g  t h a t  a l t e r a t i o n s  w i l l  i n c u r  a  s u r c h a r g e                                       	

A L L E R G Y  I N F O R M AT I O N  
�-Gluten /  �-Crustacean /  �-Eggs /  �-Fish /  �-Peanut /  �-Soya / �-Mi lk  /  �-Nuts  /  �-Celer iac ,  Celery 

�-Mustard /  �-Sesame / �-Hydrogen Sul f ide /  �-Lupin /  �-Mol luscs


