
Soups & Starters
I C E D A L M O N D M E LO N S O U P
with  without crispy bacon ......... 14 

LO B S T E R S O U P
French toast ......... 19 

M A R I N AT E D S H E E P ` S C H E E S E
melon, tomato ......... 19

P I K E- P E RC H C A R PACC I O
apple, fennel, lemon balm ......... 26

S A L M O N T RO U T
raw marinated with Swiss pine and citrus

deer ham, mushrooms ......... 24

TA R TA R E O F YO U R C H O I C E
beef  mushroom  beef & mushroom

served with butter toast ......... 26

Classic Viennese Dishes
B R E A D E D C AU L I F LOW E R

egg, pea ......... 19
add 10g arctic char caviar ......... 7

F R I E D C A L F ´ S H E A D
creamy bell pepper & cabbage salad ......... 21

V I E N N E S E B AC K F L E I S C H
deep-fried breaded beef

beetroot & horseradish salad, red sorrel ......... 23

W I E N E R S C H N EC K E N
fried escargots, creamy cucumber salad

black garlic ......... 23

AU S T R I A N PA S TA
sautéed ham pasta  cabbage pasta......... 15

add a green salad ......... 6.50

Szegediner 
Lobster & Cabbage

 tasting portion ......... 28     appetizer ......... 41     main course ......... 74

Recommended by 
Head Chef Christoph Schuch

S L I C E D W I L D B OA R
rolled & glazed, spiced Chinese cabbage, peanuts

served cold ......... 24

V I E N N A  A L P S  B OT TA RG A
homemade pasta, smoked salmon trout bottarga ......... 23

In cooperation with Austrian fish farm Oberwasser

Main Courses
C H I C K- P E A G O U L A S H

braised & crispy eggplant, young spinach ......... 23

O RG A N I C C H A R
poached, kohlrabi, romaine lettuce, broad beans

smoked fish coconut sauce ......... 39

C AT F I S H
tomato braised cabbage, fermented vanilla-tomato sauce

stuffed bell pepper ......... 38

D RY AG E D LO I N O F P O R K
corn, artichoke, sweet cherry with balsamic vinegar ......... 32

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

S A D D L E O F D E E R
walnut-redcurrent-pancake ......... 48

K N U C K L E O F L A M B
boneless knuckle of lamb, bell pepper and tomato stew 

green beans, macadamia nut, miso ......... 34

Desserts
C U R D M O U S S E

strawberry mint ragout ......... 15

A P R I COT
Apricot ragout, nougat mousse, almond crumble

apricot-seed-oil–Amaretto ice cream ......... 16

C A R A M E L I Z E D S E M O L I N A PA N C A K E (S C H M A R R N)
elderflower ice cream, raspberries ......... 15

M I N I C R E A M RO L L S
puff pastry filled with meringue, four pieces ......... 9

P E R F EC T LY M AT U R E D C H E E S E
served with homemade chutney

four/six varieties ......... 19/ 24    

Signature Menu 
Aperitif   Canonita Spritz

I C E D A L M O N D M E LO N S O U P    
with  without crispy bacon 

S A L M O N T RO U T
raw marinated with Swiss pine and citrus, deer ham, mushrooms 

S L I C E D W I L D B OA R
rolled & glazed, spiced Chinese cabbage, peanuts, served cold  

V I E N N A A L P S B OT TA RG A
homemade pasta, smoked salmon trout bottarga   

S Z EG E D I N E R LO B S T E R & C A B B AG E

S A D D L E O F D E E R
walnut-redcurrent-pancake

A P R I COT
Apricot ragout, nougat mousse, almond crumble

apricot-seed-oil–Amaretto ice cream

Head Chef
Christoph Schuch

Cover charge 5.90
All prices in € incl. taxes
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7 Course Menu incl. Aperitif ......... 138
Wine Pairing ......... 42.50

Upon request, we are happy to offer a non-alcoholic pairing with your menu.


