
 

 

Lunchmenu 
16th - 18th December 2025 

 
C R E A M Y  K O H L R A B I  S O U P  

char tartare 
/ 

D E E R  R O U L A D E  
sautéd potatoes, root vegetables 

 
2-course menu     24            plus cover charge    3,90 

____________________________________________________________________________________________________________ 
 

A la carte 
 

STARTERS 
 

B E E F  B R O T H  pancake roll     9 
€ 1 is donated to the NGO “Wiener Tafel“ for their fight against poverty 

 
S A L M O N  T R O U T  may spruce, fennel salad, bottarga crisps     22 

 
B E E F  T A R T A R E  butter toast, mustard mayonnaise    26 

 
S Z E G E D I N E R  L O B S T E R  C A B B A G E  
just a taste    28     appetizer     41     main course     74 

 
M A I N  C O U R S E S  

 
K O H L R A B I  G R A T I N  glazed chestnuts, cabbage varieties     24 

 
P I K E - P E R C H  roasted fillet, mashed potatoes, black garlic,  

Vanilla Beurre Blanc, leafy greens     44 
 

W I E N E R  S C H N I T Z E L  Austrian “Veal Rosè”, potato salad     34 
 

V E A L  S H O U L D E R  C U T  braised, deep fried koji-celery, onion sauce     32 
 

D R Y  A G E D  L O I N  O F  P O R K  parsley root, dried fruit, caraway jus     29 
 

D E S S E R T S  
 

P L U M  J A M  D U M P L I N G S  plum seed oil ice cream     14 
 

M I N I  C R E A M  R O L L S  puff pastry filled with meringue, three pieces     9 
 

P E R F E C T L Y  M A T U R E D  served with homemade chutney / four varieties     19 
 
 
 

All prices in Euros including taxes                                cover charge   3,90 


