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— HERBST SPECIAL / AUTUMN SPECIAL HAUPTGANGE / MAIN COURSES
VORSPEISEN / STARTERS Kaiser-Kalbsrahmgulasch | Ingwer | Apfel | Serviettenknédel 23.00
Buratta | Rote Beete | Walnuss 13,00 Kaiser Veal Cream Goulash | Ginger | Apple | Napkin Dumplings '
Burrata | Beetroot | Walnut
Carpaccio Rote Beete | Kren | Vogelbeeren 13,00 2:"_'[1'9"1830“9;22(17'\/" PILZE I Satluge BerrI\Balse I Spla/:gel 32,00
Beetroot Carpaccio | Horse Radish | Rowan Berries riploin Sous Vide 1 Mushrooms 1 sauce Bernaise [ Asparagus
Fenchelsuppe | Zitrus | Shiso 7.50 Wiener Schnitzel | Kalb | Petersilienkartoffel | Preiselbeeren 29.00
Soup of Fennel | Citrus | Shiso ' Wiener Schnitzel | Veal | Parsley Potatoes | Cranberries ’
HAUPTGANGE / MAIN COURSES Geschmorte BBQ Ochsenbacken | Gelbe Beete | Kartoffelpraline 28.00
Lammstelze geschmort | Krauterrisotto | Wildkrauter 24.00 Braised BBQ Ox Cheeks | Yellow Beetroot | Potato Praline '
Braised Lamb Shank | Risotto with Herbs | Herbs ’

s " Wiener Backhuhn | Kartoffelsalat | Maiwipferlsalz 21.00
Dorade “Himmel und Erde” | Blunzen | Krgn ) 26.00 Viennese Fried Chicken | Potato Salad | May Bud Salt ’
Sea Bream “Heaven and Earth” | Black Pudding | Horse Radish !

Risotto | Kiirbis | Orange | Wildkrauter Wolfsbarsch | Tom Kha Gai | Karfiol
. ) ) 19,00 . . 28,00
Risotto | Pumpkin | Orange | Wild Herbs Sea Bass | Tom Kha Gai | Cauliflower
DESSERT Lachsforelle | Risotto | Wildkrauter | Schafkéase 26.00
. . i Salmon Trout | Risotto | Wild Herbs | Sheep's Cheese '
Cremeschnitte | Cassis | Marille 9.00
Cream Slice | Blackcurrant | Apricot ! Curry | Basmatireis | Gemiise Q"‘\/ﬂ 19.00
Ziegenkase | Marille | Kiirbiskernol 12.00 Curry | Basmati Rice | Vegetables / ’
Goat Cheese | Apricot | Pumpkin-seed Oil '
— VORSPEISEN / STARTERS PASTA / RISOTTO
Spargel | Salsa Verde | Nusscreme ,\0 Tagliolini | Barlauch | Griiner Spargel | Feta | Kiirbiskerne
Asparagus | Salsa Verde | Nut Cream QV/ 16,00 Tagliolini | Wild Garlic | Green Asparagus | Feta | Pumpkin Seeds 19,00
i i W/ Ravioli | Steinpilz | Holunderbeere
Antllpas.tl | Rote Beete Hummus | Falafel QV? 16,00 ol _ p 21,00
Antipasti | Beetroot Hummus | Falafel Ravioli | Porcini Mushroom | Elderberry
Beef Tatare | Waldpilze | Gebackenes Ei 19.00 Tagliolini | Sommertriiffel | Pecorino 22 00
Beef Tatare | Wild Mushrooms | Baked Egg ’ Tagliolini | Summer Truffle | Pecorino '
Tacos Garnele | Tomaten Salsa | Junglauch
Tacos Prawn | Tomato Salsa | Young Leek 16,00
Tacos Falafel | Tahin | Aioli | Tomate
13,00
Tacos Falafel | Tahini | Aioli | Tomato — SALAT & BOWL
Caesar Salat | Parmesan | Croutons | Romanaherzen | Ceasardressing 16.00
Caesar Salad | Parmesan | Croutons | Romana Lettuce | Ceasardressing ’
— SUPPEN / SOUPS
Gartensalat | Wildkrauter | Zitrus | Schafkase 19.00
Klare Rindssuppe | Wurzelgemiise I Frittaten 6.50 Garden Salad | Wild Herbs | Citrus | Sheep's Cheese !
Clear Beef Soup | Root Vegetables | Frittatas ' . .
Poke Bowl | Rotkraut | Junglauch | Reis | Kalt Serviert @ 17.00
Sellerie Sauerkirschsuppe 750 Poke Bowl | Red Cabbage | Spring Onions | Rice | Served Cold \V/ ’
Celery & Sour Cherry Soup !




