((/ ///

A LA CARTE



STARTERS

100 g

100 g

100 g

100 g

SOUPS

0,331

0,331

MAINS

100g/250g

300 g

160 g

Trout
Poached marinated fillet / guacamole / apple
/ lemon / sour cream / caviar / rice chips *’

Tartar meat "
Smoked beef tenderloin/ mustard / chives
mayonnaise / truffle / toast %71

Foie gras
Duck foie gras / black cherries / pistachios / brioche

1,3,7,8

Pumpkin
Variations of pumpkin / ginger / carrot / sea
buckthorn / figs / pumpkin seeds ’

Kulajda
Traditional soup / egg / mushrooms / potatoes
/ dill 37

Chicken broth
Vegetables / meat / noodles / leaf parsley

Romaine lettuce & Turkey
Romaine lettuce / Ceasar salad dressing / grated yolk
/ turkey breast / bacon / nachos %’

Pasta
Homemade ravioli / mushrooms / feta cheese
/ onions / champignon sauce / black kale 7

Fresh fish of the day

Fillet / kohlrabi /green peas / lemon gel / fennel
velloute / confit potatoes +’

€13,50

€16,50

€16,50

€11,90

€6,50

€4,50

€13,90

€16,90

€24,90



180 g

160 g

180 g

180 g

250 g

Chicken

Breast sous vide / mash potatoes / truffle / smoky
mayonnaise / carrot / mustard / sweet and sour
sauce "1

Ribs
Baked beef ribs / celery / baked bacon sauce
/ beetroot 7’

Veal

Veal steak / parsley / mushroom ragout / pine nuts
/ fried croquet / dried tomato mayonnaise

/ marjoram sauce “>7%?

Lamb

Grilled backstrap / soy bean / lemon gel / turnip
/ fried gratin / mint sauce ’

Steak
Grilled tenderloin / mustard / fries / fried shallots
/ brandy sauce "

DESSERTS

130 g

130 g

100 g

100 g

Panna cotta
White chocolate / cranberries / meringue / red

currant / vanilla ice cream with rosemary/ pistachio
3,7,8

Pasties

Homemade curd pasties / pear / sour cream

/ caramel / sea buckthorn / cinnamon / 80% Stroh
Alpine Rum 7

Cheese

Selection of local and foreign cheese / nuts
/ tosehips b8

Sorbet / Ice cream
Selection of homemade sorbets and ice creams
/ berries / nut crumble 78

€16,90

€20,90

€26,90

€26,90

€38,50

€10,50

€10,90

€12,50

€3,50



*This dish is prepared from uncooked ingredients. Consumption is at the customet's own risk.
The dish is not suitable for pregnant women, children, the elderly and people with weakened
immune systems.

We would be grateful if you would inform us in advance of any allergies or specific dietary
requirements. The weight of the dishes is stated in raw form.

The A la carte menu has been prepared by Executive Chef Daniel Marek.

Allergens:

1. Cereals containing gluten (barley, wheat, oats) and products thereof. 2. Crustaceans and products
thereof. 3. Eggs and products thereof. 4. Fish and products thereof. 5. Peanuts and products thereof.
6. Soybeans and products thereof. 7. Milk and milk products (including lactose). 8. Nuts and products

thereof. 9. Celery and products thereof. 10. Mustard and products thereof. 11. Sesame seeds and
products thereof. 12. Sulphur dioxide and sulphites in a concentration of maximum 10mg/kg or
10mg/1 expressed as SO2. 13. Lupin. 14. Molluscs



