
 
 
 
 

„Chef‘s Signature Dish“ 
 
 
 

Smoked DUCK BREAST 

Sautéed chanterelle mushrooms | balsamic cherries | croutons 

 

Field-SALAD 

Sautéed chaterelles | crispy bacon 

 

Creamy CHANTERELLE SOUP 
Puff Pastry Stick 

 

Chanterelle TAGLIATELLE 
Starter 

Main course 
with pan-fried pike-perch fillet 

 

Chanterelle GOULASH 
Bread dumplings | fresh herbs 

 

Grilled TOMAHAWK-STEAK 
from Duroc pork (raw weight approx. 350g) 

Pan-fried mushrooms | pepper cream sauce 
 

Chanterelle PAN 

Pasta pockets filled with chanterelles 
with grilled pork medallions | cream sauce 

without pork fillet 

 

ROAST BEEF with Mushrooms 
Beef roast | mushroom sauce | mashed potatoes 

 

Elderflower CREME BRÛLÉE 
Forest Berry Ragout 

 

Weißes SCHOKOMOUSSE 
Marinated Strawberries 

*Chanterelle Mushrooms = Pfifferlinge  

Chanterelle Mushrooms * 



 
 
 
 

 
 

Creamy CHANTERELLE Soup  
Puff Pastry Stick 

 

Chanterelle PAN 

Pasta pockets filled with chanterelles 
with grilled pork medallions | cream sauce 

 

Elderflower CREME BRÛLÉE 
Forest Berry Ragout 

 

3-COURSE-Menu 

or as a 2-COURSE-Menu 
*choice of starter or dessert 

 
 
 

 PINK SUNSET Spritz 
Aperitivo | Pink Grapefruit Syrup | Bitter Lemon | Prosecco 
 

 ROSÉ BLISS 0%-Spritz (Non-Alcoholic) 
 Monin Bitter & Pink Grapefruit Syrup | Bitter Lemon | 0% Sparkling Wine 
 
 
 
 

 Kapfenstein Sauvignon BLANC 
 Vulkanland Styria - Winery Winkler-Hermaden, Kapfenstein 
 Meadow herbs | gooseberry | passion fruit | vibrant acidity | fine minerality 
 
 
 
 

 LÖCHL Gin Tonic “Vineyard Peach” 
 Löchl Vineyard Peach Gin | Aqua Monaco Tonic Water | Mint 
 

 VINEYARD PEACH Gin-Spritz 
 Löchl Vineyard Peach Gin | Prosecco 
 

 ANJOLA Lemonade „Pineapple & Lime” 
 Organic Pineapple & Organic Lime Juice | Vegan | 0.33 l Bottle 

Summer Menu 


