
Marinated S P R I N G  S A L A D S  & young Peas with Quai l  Eggs,  Radish & Spring Herbs �����  14,50

Crispy ‘ F I S H  S T I C K S ’  of Tiger Trout with Redcurrant & Ragout of Potato-Meadow Herb Salad ����  15,50

Cured & confied S A L M O N  T R O U T  with Honeydew Melon,  Coriander & caramelized Fennelseeds ��                                           20 ,50  

A S PA R AG U S  S A L A D  with Chervi l ,  Organic Egg, Radish ,  Elderf lower & Linseeds ���� 19,50

B E E F  TA R TA R E 
with Avocado, Mustard,  Black Garl ic & Sourdough Bread ����� 17,50 / 20 ,50

M I X E D  S TA R T E R S
 
  

A S PA R AG U S  C R E A M  S O U P  with Sour Cream Raviol i ,  Green Asparagus & preserved Red Radish ���� 8,90

B E E F  C O N S O M M É  with Semolina Dumpling,  Boi led Short Rib & Carrot  ����� 8,90

W H I T E  ‘ M A R C H F E L D E R ’  A S PA R AG U S  with Herbal Potatoes �
optional ly  with Hol landaise ����   or   Polonaise ���   or   Vinaigrette ��� 20,50 / 26 ,50

Gri l led C A R P  with Quinoa, salted Lemon, Sweet Potato & preserved Chicory ���                                                                                                                                                                                                             21 ,50 / 26 ,50

Fresh Water  C AT C H  O F  T H E  D AY  (gri l led) with braised Romaine Lettuce,  Cream of Peppers & Plum &

fr ied Onions ���� or with Caul i f lower,  Romanesco,  Diamante Citron & Cashew Nuts ����� from 25 ,50   to 32 ,50

V E A L  ' B E U S C H E R L '  with Chive Dumpling & Majoram  ������ 13,90 / 18 ,50

S T E I R E R EC K  G O U L A S H  with roasted Bread rol l–Leek Roulade  ���� 16,50 / 19 ,90

LAMB SHANK  braised in Buttermi lk with Chard,  Barley and green Asparagus ���                                                                                                         20 ,50

W I E N E R  S C H N I T Z E L  f rom Milk-Fed Veal                      with New Potatoes ��� 24,50 
                             with Potato-Lamb´s Lettuce Salad �����                                           26 ,50

1 3 . 0 0   F R E S H  F R O M  T H E  O V E N   A P P L E  S T R U D E L  (f rom meadow orchards & old varieties)                                           4,50 
1 3 . 0 0   F R E S H  F R O M  T H E  O V E N   C U R D - C H E E S E  S T R U D E L     4,50 
                                                + Vani l la Sauce ��� +2,20

' S T E I R E R EC K '  I C E D  C O F F E E  with Hot Single Espresso,  whipped Caramel & Peanut Pral iné ���� 7,50

' S T E I R E R EC K '  I C E D  C O F F E E  with Double Espresso whipped Caramel & Peanut Pral iné ���� 8,90
                                                +2cl  Old Sai lor Rum Coffee Liqueur +3 ,50

I C E - C R E A M  &  S O R B E T S  (6 varieties) 
Yogurt–Lemon, Medlar,  Bit terorange–Beetroot ,  Strawberry,  Tangerine,  Cocoa-Coconut ����                                                                                                                  12 ,50

P I S TA C H I O  N O U G AT  D U M P L I N G S  with Kornel Cherry-Portwine Sauce &

Medlar Kernel Ice Cream ���� 13,50

R H U B A R B  C O M P OT E  with White Chocolate,  Bisquit  & Sorrel  Sorbet ����                                   13 ,50

' S T E I R E R EC K '  K A I S E R S C H M A R R ‘ N  with Plum Ragout  (30 minutes) ��� 15,50

                                                                                       C O V E R  C H A R G E            3 ,50
A L L E R G I E  I N F O R M AT I O N  

�-Glutenhaltiges Getreide / �-Krebstiere / �-Eier / �-Fisch / �-Erdnuss / �-Soja / �-Milch 
�-Schalenfrüchte / �-Sel ler ie / �-Senf / �-Sesam / �-Sulf i te / �-Lupinien / �-Weichtiere

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

1 2 . O O  -  1 8 . O O

-  Gr i l led Sturgeon with Broccol i ,  Golden Beet & creamy Courgettes ����              

-  Cr ispy Short Rib Croquette with Pointed Cabbage, Apple & Walnut �����
-  Venison Strudel with creamy Onions ,  Thyme & Apricot �����                                         24 ,50


