
 
 

Aperitif recommendation: 

 Rosé Crémant 0,1L  €7.55 

 Hugo (served in a champagne flute) 0,1L €7,60 

 Hugo (served in a wine glass) 0,2L €9,15 

 Brut Champagne 0,1L €15,95 

 Kir Royal 0,1L €16,70 

 Martini red, white, dry €5,60 

 Sherry dry, medium, cream €5,60 

 Red Port Wine €5,85 
 

Non-alcoholic aperitifs : 

 Bitter Salty Spritz €8,85 

4 cl Monin Bitter, 1 tsp olive brine, 

2 cl passion fruit nectar, bitter lemon, seasoned salt, olive 

 

 Vibrante €8,85 

4 cl Martini Vibrante, grapefruit, wild berry lemonade, rosemary 

 

 Mr. Spicy €8,85 

0.5 cl curaçao syrup, 2 cl orange juice, jalapeño Tabasco, 

4 cl ginger beer, 4 cl non-alcoholic sparkling wine, pepper 

 

 Red Berry Cooler €8,85 

10 cl red berry tea, Fritz apple–cherry–elderflower soda, lime, raspberries, lime  

 

 

 

Starters 

 

Gillardeau-oysters per each €5,45 

lemon or shallot vinaigrette or Asian marinade 

Autmn salad | house dressing (honey mustard) €10,20 

mushrooms | seeds | sprouts | croûtons  

+ goat cream cheese | thyme | honey + €5,45 

+ three sautéed prawns + €6,85 

 

Sardines "Vintage Edition 2024" €16,50 

toasted bread | lime | garlic cream 

 

Variation of pumpkin  €15,50 

goat cream cheese | pumpkin seed oil | pickled apple 

 

Smoked trout “cocktail”  €18,50 

tartare of smoked trout | horseradish | beetroot | caviar 

 

Our kitchen accepts à la carte orders from Monday to Sunday, between 6:00 PM and 8:45 PM. 

Please note that these times mark the latest order acceptance. For multi-course menus (including starters 

or soups), we kindly ask you to place each course 15 minutes earlier. 

After the main order period, you are welcome to choose from our "Late Evening Menu". 

For a list of major allergens and additives present in our dishes, please ask our service staff. 

  



 

Intermediate courses 

 

Wagyu beef taco per each €5,40 

avocado | vegetable salsa | red onions 

 

Helgoland lobster            €27,50 

red thai curry | carrot cream | yuzu | pak choi 

 

Pan-seared wild prawns  €23,50 

Café de Paris butter | braised tomato | garlic | focaccia 

 

Creamy hokkaido pumpkin soup  €14,00 

coconut spice foam | braised pumpkin 

 

Soup of the day €10,40 

Please ask our service team 

 

Caramelle Ravioli  as an intermediate course €18,50 

Porcini mushrooms | hazelnuts as a main course €26,50 

confit tomatoes | mountain cheese 

 

 

Main courses 

Dover sole “à la Meunière”  €48,90 

parsley | lemon | salted butter | small cucumber salad | herb potatoes 
 

Sea bass  €39,60 

fennel-saffron foam | mussels | oven-roasted tomatoes 

zucchini vegetables | fregola sarda 
 

Monkfish & prawns from the wok  40,15€ 

thai curry | asian vegetables | cashew nuts | basmati rice 
 

Medium-rare venison loin  €44,50 

spiced jus | pickled cherry | chanterelle mushrooms 

smoked parsnip cream | pointed cabbage 
 

Veal cordon bleu €36,90 

morel cream sauce | peas | carrots | mashed potatoes 
 

Classic rolled free-range beef €29,50 

gravy | root vegetables with bacon | red cabbage from our garden | small dumplings 
 

 

Vegetable wok €19,25 

thai curry | asian vegetables | cashew nuts | basmati rice 

 

 

 

 

Our kitchen accepts à la carte orders from Monday to Sunday, between 6:00 PM and 8:45 PM. 

Please note that these times mark the latest order acceptance. For multi-course menus (including starters 

or soups), we kindly ask you to place each course 15 minutes earlier. 

After the main order period, you are welcome to choose from our "Late Evening Menu". 

For a list of major allergens and additives present in our dishes, please ask our service staff. 

  



 

 

Steak dishes 

Argentinian beef tenderloin, 200g €36,00 
 

Iberico pork chop with onion and mustard crust €28,00 
 

Australian prime rump steak, 250g  €36,00 
 

US entrecôte, 350g €39,00 
 

 

For two people: 

Wagyu Tomahawk Steak from Australian Prime Beef   €95,00 

grilled marrow bone | BBQ sauce | herb butter 

sea salt | grilled vegetables | French fries 

 

Side dishes for steaks (Price per portion): 
 

Café de Paris butter + €2,50 
 

BBQ sauce  + €2,50 
 

Sauce béarnaise + €4,50 
 

white Madagascar pepper sauce + €4,50 
 

Garden vegetables + €4,00 
 

Mixed salad + €4,00 
 

French fries + €4,00 
 

Mashed potatoes + €4,00 

 

 

Dessert 

 

Kaiserschmarrn  €13,00 

plum compote from our farm garden | cinnamon blossom ice cream 

 

Pumpkin crème brûlée  €8,90 

ice cream with styrian pumpkin seed oil  
 

 

Amalfi lemon sorbet       €5,50 

+ with homemade limoncello                                                                  + €4,50 
 

 

Café Gourmand  €9,15 

a sweet selection from our pâtisserie 

served with espresso or cappuccino 

 

 

Selection of the best raw milk cheeses of the season €17,55 

fruit chutney | grapes | nuts | baguette 

 

 

Our kitchen accepts à la carte orders from Monday to Sunday, between 6:00 PM and 8:45 PM. 

Please note that these times mark the latest order acceptance. For multi-course menus (including starters 

or soups), we kindly ask you to place each course 15 minutes earlier. 

After the main order period, you are welcome to choose from our "Late Evening Menu". 

For a list of major allergens and additives present in our dishes, please ask our service staff. 

 

 


