
M E N U

6 – CO U R S E – M E N U   165

with beverage pair ing (1 glass per course)  +95

7– CO U R S E – M E N U   185 

with beverage pair ing (1 glass per course)  +105

A L P I N E  C H A R

Alpine Char with Blueberry,  Birch & Walnut Leaf  ��
2020 Gavi ’Monterotondo‘ ,  Poggio del la Rupe - Enrico Serafino / Piemont - Italy

or

C H E R V I L  R O O T

 Chervi l  Root with Bittersalad,  Blood Orange & Woodruff  ����
2017 Grüner Velt l iner ’Steirereck Edition Vol .  4 ‘ ,  Wachter-Wiesler / Deutsch-Schützen - Burgenland

|

C A V I A R  &  L E N T I L S

Caviar & Lenti ls  with Banana & Bacon  ���
 2011 Furmint ’Basic Instincts - Deak‘ ,  Majoros / Tokaj - Hungary

or

F E N N E L

Fennel with Bergamot,  Hemp, salted Figs & Lovage  ��
2019 Sauvignon Blanc ’Gaisr iegl ‘ ,  Schauer / Kitzeck im Sausal - Styr ia

|

P I K E

Pike with Einkorn,  Albina Beet & Rhubarb  �����
2017 Chardonnay ’Jungenberg‘ ,  M. Altenburger / Jois - Burgenland

or

‘ P E R L F I S C H ’

‘Per l f isch’  with Tomato,  Sweet Potato & Lemon Verbena  ����
2011 Riesl ing ’Loibner Steinertal ‘  Smaragd, F.X.  Pichler / U.- Loiben - Wachau

|

P I G L E T ´ S  T A I L

Piglet´s Tai l  with Swiss Chard,  Shiso & Black Currant  ��
 NV The Honey Barrel  Series Nr.  3 ’Bourbon & Single Malt  Whisky ‘ ,  Der Belgier Brewing / Vienna

or

V I E N N E S E  S N A I L

Viennese Snai l  with Crosne,  Pomegranate & Watercress  ����
2016 Ribeira Sacra ’Lousas - Parcela Camiño Novo‘ ,  Bodega Envinate / Spain

|

S W E E T B R E A D

Sweetbread with Yacon,  Medlar & Aj i  Amari l lo Chi l l i   �����
2013 Pinot Noir  ’Reserve‘ .  Jurtschitsch / Langenlois  - Kamptal

or

L A M B

Knuckle of Lamb with Endive Salad,  Buddhas Hand Lemon, Greengage & Rosemary Blossom  ���
2014 Blaufränkisch ’Sankt Margarethen‘ ,  Rosi  Schuster / St.  Margarethen - Burgenland

|

S E L E C T E D  C H E E S E S  F R O M  O U R  M E I E R E I  �
 2009 Grüner Velt l iner ’Lamm‘ Auslese,  Bründlmayer / Langenlois - Kamptal

or

C E D A R

Iced Cedar with Service Berr ies & Lemon Balm  ��
 Sloeberry Gin von Reisetbauer - Service Berr ies - Citrus Fruits

|

F O R E S T  P E R E N N I A L  R Y E 

Forest Perennial  Rye Souff lé with Cornel l  Cherry,  Dark Chocolate & Coffee  ����  
2012 Zweigelt  - süss ’Steirereck Edition Vol .  8 ‘ ,  Andert / Pamhagen - Burgenland

or

T A N G E R I N E  &  C A L A M A N S I

Tangerine & Calamansi  with Chervi l  Root & Bitter Orange Blossom  ����
2018 Zierfandler ’Eiswein ‘ ,  Johanneshof-Reinisch / Tattendorf - Thermenregion



LU N C H – M E N U  4 – CO U R S E S   109

with cheese and/or dessert

LU N C H – M E N U  5 – CO U R S E S   129  

with cheese & dessert

L U N C H  A T  S T E I R E R E C K

C H E R V I L  R O O T  with Bittersalad,  Blood Orange & Woodruff  ����  34

R E I N A N K E  & Caviar with Yoghurt ,  Eggplant & Lemon Leaf  ���� 39

A L P I N E  C H A R  with Blueberry,  Birch & Walnut Leaf  �� 39

C H A R  with Beeswax,  Yel low Carrot ‘Pol len’  & Sour Cream  ��  42

V I E N N E S E  W E D D I N G  S O U P  Beef Consommé with  

Traditional Viennese Condiments  �����  20

|
F E N N E L  with Bergamot,  Hemp, salted Figs & Lovage  ��  39

P I G L E T ´ S  T A I L  with Swiss Chard, Shiso & Black Currant �� 39

‘ P E R L F I S C H ’  with Tomato, Sweet Potato & Lemon Verbena ���� 42

Veal  ‘ B E U S C H E L ’  with Chive Dumpling & Majoram  ������  28

Styr ian Beef  G U L A S H  with White Bread Leek Sl ice  ����  30

|
L E E K  H E A R T  with Romaine Lettuce,  Orange Blossom & Salted Apricot �����  39

Charcoal gr i l led C A R P  R I B S  with Ground Cherr ies & Currant Tomato  �����  46

S T U R G E O N  with Gin infused Cornel Cherr ies ,  Caul i f lower,  Romanesco & Pericon �����  52  (Menu Suppl.+6)

   ‘ W I E N E R  S C H N I T Z E L ’  f rom Milk ‐Fed Veal with Pars ley ‐Potatoes  ���  36

V E A L ‘ S  H E A R T  with Celery Root ,  Artichoke & Salted Lemon  ���  48

P A P R I K A  C H I C K E N  with Butter Dumplings ,  Fennel & Wild Chervi l  ���� 48

M I L K – F E D  P I G L E T  with green Tomatoes,  Wi ld Lettuce & Currant  ��� 46

P O G U S C H  L A M B  Shoulder with Peas,  Pak Choy & Wild Garl ic  ������
serves 2  –   per Person  48

|
S E L E C T E D  C H E E S E S  f rom our M E I E R E I   �

Iced C E D A R  with Service Berr ies & Lemon Balm �� 20

|
  ‘ A L E X A N D E R  L U C A S ’  Pear with Beeswax,  Whey & Buckwheat ��  24

 T A N G E R I N E  &  C A L A M A N S I  with Chervi l  Root & Bitter Orange  ����  24

‘ V I R U N G A ’  Chocolate with Forono Beet ,  Goat Cheese & Oxal is   ���  22

J A V A  C O F F E E  with Yel low Dates ,  P lums & Cinnamon Flowers  ���  24

Crispy C R Ê P E S  with Japanese Medlar,  Violets & Medlar Kernel Ice–cream ���  20

P O P P Y  S E E D  N O O D L E S  with Damson Ice–cream  ���  20

A L L E R G Y  I N F O R M A T I O N  

�–Gluten / �–Crustacean / �–Eggs / �–Fish / �–Peanut / �–Soya / �–Milk / �–Nuts 

�–Celeriac/ Celery / �–Mustard / �–Sesame / �–Hydrogen Sulf ide / �–Lupin / �–Molluscs

CO U V E RT   7 ,5


