
 

 
 

 
 

 

C URED TROUT  

FEN NEL & ORANGE  

BEEF TA R TAR E  

FOCACCIA | MUSTARD CA VIAR  „TERIYAKI“   

60 - MINUTE - EGG  | BABY  SPINA CH  

CUCUMBER  | BELP TRUFFLE (SWISS CHEESE)   

CHANTERELLE MOUSSE  

SMOKED DUCK BREAST  | SUMMER T RUFFLE  

 
 

C ELER Y ESSE NCE   

CRISPY  & CREAMY  | MISO  

HERB FOAM     

MARIN ATED  SCALLOP  | DILL  OIL  

 
 

BLUE LABEL PRAWN   

FERMENT ED  CARROT  | PUFFED SPELT    

BERGHOF  CRUMBED CAULIFLOWER  

BROWN BUTTER FOAM  | CHERVIL  

 
 

ORGANIC BEEF  FROM GROSSARL  

FLANK STEAK  –  HOT STONE  | WILD GARLIC BUTTER   

CANELLONI „PULLE D BEEF“  | RIB EYE –  PORT WINE SHALLOTS  

BRAISED CHEEK  | GRILLED  PIM IENTOS  

RHUBARB  & PAPRIKA | CREAMY POTATOES   
 
 

MERINGUE  | APPLE  | VANILL A   

ELDERFLOWER BLOSSOM  | STRAW BERRY  

WALDMEISTER | LEMON  | BLACK GOLD   

SCHNITTIGER KLEINARLER  (REGIONAL CHEESE)  | FIG MUSTARD  

 

3 VARIATION  COURSES    75  
5 VARIATION  COURSES    95  

MEDUSA 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

OUR RECOMMENDATION  

NOT A M UST –  BUT SUITABLE  

TO TODAY’S VARIATION MENU  

 
 
 

2023 ROTER VELTLINER  
RIED REISENTHAL  

MANTLERHOF GEDERSDORF 
KREMSTAL  

 
 

WILDSHUT BIO PERLAGE  
PRIVATBRAUEREI STIEGL  

SALZBURG  
 
 

2023 CHARDONNAY RIED 
SCH ÜTTENBERG  
MARKOWITSCH | 

CARNUNTUM  
 
 

2017 ALTER WEINGARTEN     
BLAUFRÄNKISCH ZWEIGELT  

KRUTZLER DEUTSCH 
SCH ÜTZEN  

BURGENLAND  
 
 

2018 BEERENAUSLESE 
CUVÉE  

WELSCHRIESLING 
CHARDONNAY  

KRACHER ILLMITZ  
NEUSIEDLERSEE  

 

 

 

3  GLASSES    35  
5 GLASSES    47  

 


