Beef Tatar ,Peter & Paul Style”
organic beef’ tomato | pickled egg yolk
potato bread

Austrian Tapas
smoked sausages ‘ mountain cheese ‘ pickles

Organic veal liver
roasted ‘ potato foam ] mushrooms
warm yeast dumpling ‘ marjoram

Mocca salmon
,Bieder & Maier| blackberry | kohlrabi

Local sheep cheese from “Abersee”
Hokkaido | cracker ‘ buckwheat

Consommé of organic boiled beef
stripes of pancakes, cheese dumplings
or bacon dumplings

Pumpkin cream soup
Hokkaido | pumpkin seed ol

radicchio ] Hokkaido ‘ brittle
cranberry | apple-balsamic dressing
Veggie

Local sheep cheese from ,Abersee”

game from the forests around
St. Wolfgang
Venison Carpaccio
kumquat | cranberry | rucola salad

Venison ragout
butter dumplings ] cranberry | red wine pear

Venison dumplings
minced meat ‘ creamed savoy cabbage ‘ potato dough

Braised venison from the shoulder
pumpkin purée | serviette dumpling
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Wiener Schnitzel | Viennese escalope also available gluten-free

parsley potato ] wild cranberry | lemon
original veal ,original style®
organic pork

Fried chicken also available gluten-free
organic chicken breast ] pumpkin seed bread crumb
potato-lamb’s salad

Organic bull (cut of the day)
boiled beef‘ roasted potato ‘ cream spinach
chive sauce ‘ horseradish sauce

Filled organic veal breast
filled with dumpling ‘ mushroom jus

Traditional stewed beef with onions

organic beef’ polenta ] shallots

“Wolfgangsee” Trout
roasted whole ] potato | lemon butter

,Wolfgangsee” char
filet ‘ wild broccoli ] grain

Cabbage roll (vegetarian)
kale ‘ Hokkaido | “Osterreis”

Vegan lentil patties
radish leaf pesto ‘ quinoa ] pear

Plum dumplings
curd cheese ] butter breadcrumbs | frozen sour cream

,Topfenschmarrn“
traditional pancake dish | curd cheese
raisin ] stewed plum

,Somlauer Nockerl“ parfait
bourbon vanilla ] cacao | biscuit

Sorbet variation

three scoopes | seasonal

Cheese variation

three regional organic cheese | nuts ‘ ﬁgs
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