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JOUR BAKERY | TOMATO TAPENADE  

S T A R TE R  
MARINATED TUNA 
Avocado | tomatoes | wild cress  

S O U P
CLEAR BROTH OF BEEF  
Vegetables | thinly sliced pancakes 

S A L AD S  F R O M  T H E  B U F F E T      

M A I N  C O U R S E S      
WHOLE ROASTED FARMER'S DUCK  
Cassis red cabbage | curd dumplings  

or 

FILLET OF SEABASS 
Vegetables gröstel | red bell pepper cream 

or 

KITZBÜHELER SCHLUTZKRAPFEN  
Brown butter | herb spinach | Parmesan cheese  

or 

STEAK FROM DOMESTIC BIO BEEF 200 G 
Grilled vegetables | BBQ-Sauce | steak fries € 46,00 

Surcharge Menu € 25,00 

D E S S E R T    
DEEP FRIED PASSION FRUIT DUMPLING 
Noble bitter cream | raspberry sorbet | coulis 

SELECTION OF AUSTRIAN CHEESE SPECIALITIES 
WITH MATCHING CHUTNEY   
ICE-CREAM FROM THE BUFFET  
 
MENU PRICE PER PERSON INCLUDING COVER  € 60,00 


