MEIEREI AT STADTPARK

12.00 - 18.00

Marinated SUMMER SALAD with Tomatoes, Melon Cucumber, Lavender & Watermelon ® 19,50

Crispy ‘FISH STICKS' of Tiger Trout with Redcurrant & Ragout of
Potato-Meadow Herb Salad ®00QO®® 20,50

Cured & confied SALMON TROUT with Honeydew Melon, Coriander & caramelized Fennelseeds ®© 22,50

Flomed OXHEART TOMATO with Buckwheat, Sheep’s Fresh Cheese & Basil Oil @ 22,50
BEEF TARTARE
with Avocado, Mustard, Black Garlic & Sourdough Bread ®0®0O® 19,50/ 24,50

MIXED STARTERS - Marinated Kohlrabi & Cucumber with Nectarine, Poppy Seed, Bulgur & Verbena ®@®
- Grilled Sturgeon with Eggplant, Sweet Potato & Hot Lemon Chili @©©

- Kid Goat Rissoles with Swiss Chard & Turnips ®©© 0O 26,50
Chilled STRAWBERRY 8 TOMATO SOUP with Austrian Pastry, creamy Cucumbers & Melon ®©© 9,50
BEEF CONSOMME with Semolina Dumpling, Boiled Short Rib & Carrot ®@OGOG 9,50
Braised POINTED PEPPER with Elderflower, Emmerwheat & Goat’s Fresh Cheese ®©©@© 20,50/ 24,50
Grilled CARP with Bell Pepper, Roasted Onions, Emmerwheat & Coconut @©@0O© 2L,50 /29,50

Fresh Water CATCH oF THE DAY (grilea) With
crispy layered Potatoes, braised pointed Cabbage, pointed Pepper Chutney & young radishes ® @O0 or with

Cauliflower, Romanesco, Diamante Citron & Cashew Nuts © @@ 0O ® from 28,50 16 35,50
VEAL 'BEUSCHERL" with Chive Dumpling & Majoram ®©QOGO® 18,50/ 2L,50
STEIRERECK GOULASH with roasted Bread roll-Leek Roulade ®©©@O 18,50/ 24,50
Grilled LAMB FILET & BELLY with Fennel, pointet Pepper, Poppy Seeds & Mint ©@© 29,50
WIENER SCHNITZEL from Milk-Fed Veal with New Potatoes ®©© 26,50

with Potato-Lamb s Lettuce Salad ®©@0O® 28,50

13.00 FRESH rrom THE OVEN APPLE STRUDEL (from meadow orchards & old varieties) 5,90
13.00 FRESH rrom THE OVEN CURD-CHEESE STRUDEL 5,90
+ Vanilla Sauce ®©© +2,20

‘STEIRERECK’" ICED COFFEE with Hot Single Espresso, whipped Caramel & Peanut Pralinéd ®©0®© 7,50
‘STEIRERECK’" ICED COFFEE with Double Espresso whipped Caramel & Peanut Praliné ®©®© 8,90

+2cl Old Sailor Rum Coffee Liqueur +3,50
ICE-CREAM & SORBETS (6 varieties)
Chocolate, Thyme, Vanilla, Forest Berry, Medlar, Black Walnut ©©® 14,50
Marinated STRAWBERRIES with Granola, Calamansi Sorbet & caramelized puffed rice ®©© 16,90

CRUMBLE CAKE & COMPOTE of RHUBARB with Coconut Praliné & Vanilla Ice Cream ®@QO©® 16,90

"STEIRERECK’ KAISERSCHMARR'N with Rhubarb Compote (30 minutes) ®©© 16,90
COVER CHARGE L
We ask for your understanding that alterations will incur a surcharge

ALLERGIE INFORMATION
®-Glutenhaltiges Getreide / ®-Krebstiere / ©-Eier / ®-Fisch / ®-Erdnuss / ®-Soja / ©@-Milch
®@-Schalenfruchte / O-Sellerie / ®-Senf / ®-Sesam / @-Sulfite / ®-Lupinien / ®-Weichtiere



