
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  6 6 , 6 6         +  3 3 , 3 3  W I T H      

5  C O U R S E  7 7, 7 7         +  39 , 39  W I T H 

6  C O U R S E  8 8 , 8 8         +  4 6 , 4 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 ���� 21
2022 Alvarinho ’Terramatter ‘ ,  Soalheiro / Portugal

or
  Stained  S a l m o n  Tr o u t  with Fennel ,  Chupetinhos & Citrus Fruits  ��� 19

2021 Pinot Blanc & Pinot Gris ,  Weingut Wörner / Pfalz - Germany

|

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 Tomato,  Capers ,  Potato & Courgettes ������ 21 
2022 Furmint ’S ‘ ,  Wetzer / Hungary

or
Braised P o i n te d  C a b b a g e  with Einkorn,  Salted Plum, Apple & Corn Lettuce ���� 21/26

2022 Grüner Velt l iner ’Cement ‘ ,  Weingut Esterhazy / Eisenstadt

|

B l a c k  P u d d i n g  R a v i o l i  with Lenti ls ,  Pak Choy & Beets ����� 19/25
2021 Langhe Nebbiolo,  Cascina del le Rose / Piemont

or
Gri l led C a r p  with Quinoa, salted Lemon, Sweet Potato & preserved Chicory ��� 25/30

2021 Zierfandler ’Gumpoldskirchen‘ ,  Gebeshuber / Gumpoldskirchen

|

Crispy D u c k  L e g  with wi ld Broccol i ,  Swiss Chard & roasted Sl ice of Curd ���� 29
 2014 Sumol l  ’Radical ‘ ,  Mont- Rubi / Penedès

or
Charcoal gr i l led D o m e s t i c  P i g  with Green Asparagus ,  Chupetinho Chi l i  & cr ispy baked Chickpeas ��� 29

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 / Dow´s / Douro

or
G o o s e b e r r y  S o r b e t  with Lemon Variety & Buttermi lk � 14

 2021 Beerenauslese Cuvée, Fei ler-Artinger / Rust

|

P i s ta c h i o  N o u g a t  D u m p l i n g s  with Kornel Cherry-Portwine Sauce & Medlar Kernel Ice Cream ���� 14
2011 Rotgipf ler-Zierfandler Auslese,  Freigut Thal lern / Gumpoldskirchen

or
R h u b a r b  C o m p o te  with White Chocolate,  Bisquit  & Sorrel  Sorbet ���� 14

2021 Rosenmuskatel ler,  K loster am Spitz / Purbach

B e e f  Ta r ta r e  with Avocado, Mustard,  Black Garl ic & Sourdough Bread �����  19/22

Ve a l  ‘ B e u s c h e r l ’  with Chive Dumpling & Majoram  ������  18/22

‘Steirereck’ G o u l a s h  White Bread Leek Sl ice  ����  18/22

W i e n e r  S c h n i t z e l  f rom Milk-Fed Veal with Early Potatoes ���  25                                                          
with Potato-Lamb’s Lettuce Salad �����  27

‘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.)  ���  16

                                                                                                                    C O V E R  C H A R G E            3 ,50 

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                                       	

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


