
 

 
K IT Z B Ü H E L ,  T H U R S DAY ,  TH E  1 3 T H  F E B RU AR Y 2 0 2 5  

 

JOUR BAKERY | LIPTOV SPREAD  

S T A R TE R  
SMOKED WILD SALMON  
White polenta | roasted topinambur  

S O U P
CLEAR BROTH OF BEEF  
Vegetables | meat strudel  

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      
BOILED ORGANIC BEEF  
Hash browns | creamy spinach | apple horseradish | chive sauce  

or 

PIKE PERCH  
Pumpkin-bell pepper-goulash | sage gnocchi  

or 

TAGLIATELLE  
Roasted mushrooms | fresh Parmesan cheese | tru·e cream sauce 

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    
CHOCOLATE TERRINE 
Stewed raspberries | pistachio ice-cream   

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


