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MAINS
DUET OF MUSHROOMS   17   
breaded button mushrooms  
with sauce Tartare ACDFGP  and as  
antipasti with olive oil & aceto ACFGP

SPAGHETTINI “ALLA BUSARA“ 21 
tiger prawns | tomatoes | garlic 
sweet chili ABCGLO

PENNE RIGATE 14   
tomatoes | mascarpone 
mozzarella cheese | basil ACGO 
 
WAGYÚ BEEF BURGER “BBQ“  19 
bacon | tomato | crispy lettuce 
cucumber | red fried onion 
French fries ACDFGLMP 
 
SURF & TURF  
“ALL TIME CLASSIC“ 39 
180 grams beef filet & 2 pcs. tiger 
prawns | potato wedges | corn on the 
cobb | sauce Béarnaise ABCGLMOP 
GENUSS & CASINO 
SURCHARGE +16 
 
RIB EYE STEAK 300 GRAMS 39 
potato wedges | corn on the cobb 
vegetables | sauce Béarnaise ABCGLMOP	
GENUSS & CASINO 
SURCHARGE +16 
 
WIENER SCHNITZEL  
OF VEAL 23 
potato-cucumber salad  
lingonberry jam & lemon ACGLMO

STARTERS
CAESAR‘S SALAD 12.5 
Romain lettuce | Caesar‘s dressing 
bacon chips | croutons  
parmesan cheese shavings  ACGO

OPTIONALLY SERVED WITH:
grilled tiger prawns ABCGOR 
per piece   +3.2 
sauteed chicken breast strips ACGO 
140 grams +4.5

TARTARE 
of prime beef “classic“ ACGLMO

as starter 120 grams 17 
as main course 160 grams 22

ANTIPASTI “TIPICI“ 9.5 
prosciutto | salami | parmesan cheese 
grilled vegetables | olives 
caper berries | grissini ACGO

SOUPS
CONSOMMÉ 6 
of Angus beef ACGLO

SOUP OF THE DAY 
“SEASONAL“ 6   
with buttered croutons ACGLO

OUR FAVORITES
BEER 

GRATZER NATURAL BEER 0.33L 4.4
Johann “the hedgehoc“ | pilsner 
Privatbrauerei Gratzer  
Obertiefenbach | Styria A

WINE 

TRAMINER SPARKLING BRUT 0.1L 5.3 
A Nobis Sektkellerei 
Zurndorf | Lake Neusiedl O

MUSCATEL 1/8L 4.3 
Kollerhof-Lieleg 
Leutschach | Styria O

“ALL IN“ BY  
CASINO GRAZ 1/8L 4.9 
red cuvée BF|ML|CS 
“In Signo Leonis“ | Heribert Bayer 
Neckenmarkt | Burgenland O 
 
NON-ALCOHOLIC 
 
ORGANIC FUIT JUICES 
BY HASENFIT 0.25L  3.8 
apple-elderberry | apricot 
black currant | apple unfiltered

DESSERTS
CASINO CHOCOLATE  
“JETON“ 10 
raspberries & coulis ACGHO

CRÈME BRÛLÉE 10
with fresh berries ACGHOG
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MENU
OUR GENUSS & CASINO PACKAGE OFFERS AT 

39 EUROS PER PERSON:

— A 2-COURSE MENU 
STARTER/SOUP 
& MAIN COURSE 

FROM OUR MENU

— WELCOME CHIPS  
WORTH 10 EUROS

— A GLASS OF PLOPP SPARKLING WINE,  
AT OUR CASINO BAR  

(ALTERNATIVELY ORANGE JUICE 
OR MINERAL WATER)

— AN ADDITIONAL CHANCE TO WIN 1.000 EUROS

Genuss & Casino vouchers are readily available at the casino reception.

MENU MAIN COURSE
AS AN ADDITIONAL CHOICE OF YOUR “GENUSS & CASINO“ 
OR “DINNER & CASINO“ MAIN COURSE WE OFFER:

STRIP LOIN STEAK
potato cake | shallots | king oyster mushroom 
vegetables | rosemary jus ACFGLO�

FILET OF SALMON
black risotto | bok choy  DFGLNO�


