Tatar

CREME FRAICHE | LEMON | CARAMELIZED ONIONS

Handcut Irish beef with cognac caramelized
onions, creme fraiche, crunchy sourdough

chip and lemon zest
ML,G, G,

18.50

Riiben Carpaccio «+

BUFFALO MOZZARELLA | TOMATO | CONDIMENTO

Thin slices of seasaonal beets with white
balsamico, buffalo mozzarella espuma,

half dried tomatoes and pistachios
MS SDRSCH

14.50

Lachstataki

CUCUMBER | SESAME | SALICORNE

Roasted slices of salmon with sesame
cucumber salad, dashi fond, tips of salicorne

and nori crunch
SE,SO.F

17.50

Wanderer Salat «

Mixed salad with house dressing
ESFS.SCH

6.90

Frihlingssalat «

LETTUCE | CHEESE DUMPLINGS | APPLE

Crunchy lettuce with apple dressing, herbs of

spring and roasted cheese dumplings
EMSSD6;, 651

15.90



Thai Consommé

CHICKEN STOCK | LEMON GRASS | SHIITAKE

Chicken stock with roasted ginger, thai basil,

and homemade shiitake dumplings
£550,6G,6G5L,50

7.90

Kohlrabi & Burrata «

ORECCHIETTE | KOHLRABI | CASHEW

Italian pasta with two types of kohlrabi,
creamy burrata, roasted cashews

and smooth chili ail,
G, M.E KA S SCH

21.90

Ravioles

DUCK RILLETTES | RICOTTA | SAGE

Homemade raviali with duck rillettes fillings ,

sage butter, ricotta salata and water cress
M8 80,6, G,

24.50

Blumenkohl « «

PISTACHIO | TAHINA | LEMON

Roasted cauliflower on Lebanese sauce —
with tahina, lemon, garlic, parsley,

pistachios and pomegranate
FSE GG,

17.90



Forelle

TURNIP | BEURRE BLANC | POTATO

Gently cooked trout with classic beurre
blanc, turnip potato vegetable,

shallots and seasonal herbs
GLFEMSSD

24.90

Fregola Sarda

OCTOPUS | TOMATO SALSA | PARMESAN

Sardinian pasta risotto style with grilled

octopus, tomato salsa and black garlic
EMSSDG,

26.90

Steirer Backhend|

SCARLET RUNNER BEAN | STYRIAN OIL | RED RADISH

Crunchy fried chicken with scarlet runner

bean salad tarragon mustard, Styrian oil
G EMSSF

19.50

Schweine Medallions

CHEESE DUMPLINGS | LEAF BEET | PEPPER JUS

Grilled pork medallions with Tyrolean cheese
dumplings, sauteed leaf beet

and cognac pepper jus
GLEMSSD

25.90

Rind

PECORINO | CORN | VEGETABLE

Roasted loin of beef on pecorino herb polenta
with roasted seasonal vegetables,

onion chutney and Chianti jus
SMSOSF

33.90

Beeuf Bourguignon

BEEF | VEGETABLE | POTATO

Burgundy braised beef with buttery smashed
potatoes, bacon, root vegetables,

mushrooms and spring onions
MSSp

26.90



Chili Cheese Burger

JALAPENOS | CHEESE | CHIPOTLE

Smashed burger with beef meat,
jalapenos, aromatic cheese, chipotle

sauce, ketchup, mayo and fries
G162 ESMSE

21.90

Clafoutis «

APPLE | MARSHMALLOW | ALMOND

French almond pastry with pickled apple,
caramelized marshmallow

and granny smith sorbet
MAEMSD,G,6,

9.90

Créme Brilée «

HAZELNUT | CHERRY | BRITTLE

Hazelnut creme brulee with homemade

cherry sorbet, amaretto and nut brittle
EMMAH

9.50

Mousse au Chocolat «

CHOCOLATE | PASSIONFRUIT | CACAQ

Variation of dark and white chocolate, red currant

passion fruit compote and cacao crumble
PM GG E

10.90

Hausgemachtes Eis «

Granny smith sorbet
Cherry sorbet
Bourbon vanilla ice cream

Chocolate ice cream
EMSD

Preis pro Kugel

3



LEGEND

£

Vegetarian dishes

% % . Vegandishes
Allergenes

E Eggs

F Fish

K Crustaceaus

M Milk

S Celery

SD Sulphur dioxide/Sulphites

ER Peanuts

G Contains wheat gluten

Ga Contains barley gluten

L Lupine

SCH Nuts

SF Mustard

SO Soya

w Molluscs

N Nitrite pickling salt, natrium

Additives

Food & Drinks

1 With dye

2 With quinine

3 With caffeine

4 Contain phenylalanine source
5 With sweetener

6 With barley malt

7 With wheat malt

8 With antioxidation

9 Sulphites / sulphur dioxide
10 Cereals containing gluten
11 Milkprotein

12 Lactose

13 With acidifiers

14 With stabilizers
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