
Dear guests,
it is a great pleasure to welcome you to our restaurant. When preparing our
exquisite dishes, we attach great importance to the use of exclusive, regional
products. We pride ourselves on supporting short delivery routes and local
producers to ensure you have an unrivaled dining experience.
In my role as host and chef de cuisine, i am very grateful to be able to welcome
you here. All creations are gently prepared with the utmost care and refined at
low temperatures to preserve the integrity of all ingredients and valuable
vitamins.
We warmly welcome you and hope that you will spend an unforgettable time
with us.
With culinary regards,
Christian Csermak

Our regional suppliers

Vegetables
Company Frisch & Rasch from Vienna

Meat
Butchery Wiesbauer Gourmet GmbH
from Vienna

Bread
Fa. Schmidl Bakery from Dürnstein,
Wachau

Fish
Cerny & Feinkost GmbH from Vienna

Dairy products
Only products with AMA quality seals

Pumpkin seed oil products
Pumpkin farmer Gutmann from Paldau

Eggs
Eierhof Werkovitz, Drassmarkt, organic

81 
Punkte



Aperitif to start
 Also possible with 
dry sparkling wine

 or vodka

H O M E M A D E  E L D E R F L O W E R - S P R I T Z

9

H O M E M A D E  D I R N D L B E R R Y - S P R I T Z  

9

A P E R O L  S P R I T Z  W I T H  W H I T E  W I N E

8

A U G U S T I N E R  B R Ä U  0 , 5

5

A p e r o l l i q u e u r ,  S o d a

H U G O

8 , 3

E l d e r f l o w e r s i r u p ,  P r o s e c c o ,  S o d a ,  M i n t

N E G R O N I

1 3 , 5

V e r m o u t h  R o s s o ,  G i n ,  C a m p a r i

P L A C E  S E T T I N G

3 , 2

P u m p k i n  s e e d  m i n c e  /  h o m e m a d e  v e g e t a r i a n
c u r d  c h e e s e  s p r e a d  w i t h  p a s t r y

A P E R O L  S P R I T Z  W I T H  P R O S E C C O

A p e r o l l i q u e u r ,  S o d a

8 , 9

B R A U S C H N E I D E R  H E L L E S  1 0 0 %  B I O  0 , 3 3

4 , 6



Soup
Starter

Main course
Dessert

Our recommendation for
the

best experience

3 - C O U R S E - M E N U

Starter
Main course

Dessert

55

with wine accompaniment +15
(1 glas per course)

4 - C O U R S E - M E N U

60

with wine accompaniment +20
(1 glas per course)



Soup
S E A S O N A L  D E L I C A C Y  C R E A M  S O U P

G , I

6 , 5

T R A D I T I O N A L  O L D  V I E N N E S E  S O U P  P O T

w i t h  b a k e d  m a r r o w  b r e a d  A , I

8 , 9

H E A R T Y  T A F E L S P I T Z  B O U I L L O N

 w i t h  V i e n n e s e  g a r n i s h  o f  y o u r  c h o i c e  A , C , G , I

5 , 7

Starters
F E T A  C H E E S E  W A S A B I  T E R R I N E

w i t h  a v o c a d o ,  p a p r i k a  &  f i n e  p e a r  c h u t n e y  G , H

1 3 , 9

B E E F S T E A K  T A T A R

m a d e  o f  t e n d e r  f i l l e t  o f  b e e f ,  w i t h  r o c k e t  c r e a m
 &  b u t t e r e d  t o a s t  A , G

1 6 , 1

M A T J E S  H E R R I N G  M O U S S E  O N  B E L L  P E P P E R  C A R P A C C I O

c a v i a r ,  b e e t  a n d  l e a f  s a l a d

1 4 , 2

Salads
S E A S O N A L  S A L A D  " S T Y R I A N "

p u m k i n  s e e d  o i l  &  p u m p k i n  s e e d  c r o u t o n s  A , G , H , J

8 , 5

M I X E D  S I D E  S A L A D

w i t h  p u m p k i n  s e e d  o i l  H , J

5 , 9



Main courses
 C R I S P Y  D U C K  L E G  A U  G R A T I N

w i t h  a p p l e  r e d  c a b b a g e  a n d  w a l n u t  b r e a d  d u m p l i n g s  A ,  C ,  G ,  K

3 0

O R I G I N A L  W I E N E R  S C H N I T Z E L
o f  v e a l  w i t h  w i t h  t w o  k i n d s  o f  p o t a t o e s  A , C , G

2 5

T A F E L S P I T Z
B o i l e d  b e e f  w i t h  c r e a m e d  s p i n a c h ,  r ö s t i ,  c h i v e  s a u c e  

a n d  a p p l e - h o r s e r a d i s h  G , I

2 6

S P I N A T - S H E E P ' S  C H E E S E  P A N C A K E S
 w i t h  p a p r i k a c r e a m ,  c h i v e  s a u c e  a n d  l e a f  s a l a d  A , C , G

1 9 , 5

W H O L E  T R O U T  ( B O N E L E S S )  F R O M  T H E  S A L Z K A M M E R G U T  L A K E S
w i t h  p a r s l e y  p o t a t o e s ,  l e a f  s a l a d  a n d  l i m e  b u t t e r  D ,  G

3 0

Dessert
F R U I T Y  S O R B E T

w i t h  d r y  s p a r k l i n g  w i n e  o r  v o d k a  A

1 2 , 5

L I Q U I D  C H O C O L A T E  C A K E
w i t h  r o a s t e d  b e r r i e s  &  w h i p p e d  c r e a m  A , C , G , H

9 , 8

V I E N N E S E  K A I S E R S C H M A R R N

w i t h  a p p l e s a u c e  &  p l u m  r o a s t e r  A , C , G

1 3 , 5

A U S T R I A N  P A N C A K E S
w i t h  h o m e m a d e  c u r d  c r e a m  o r  

A p r i c o t  j a m  w i t h  a  h i n t  o f  r u m  A , C , G

7 , 9

P U M P K I N  S E E D  A N D  V A N I L L A  P A R F A I T
w i t h  b e r r y  r o a s t e r  &  c i n n a m o n  w h i p p e d  c r e a m  A , C , G

1 3 , 5

o u r  
g u e s t s '

f a v o u r i t e


