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Crispy Cannelloni

of Austrian Chanterelles
Buttermilk Leek Vinaigrette | small Bitter Salads

29

Duck Liver from Alsace

rawly marinated with white Port

Lake Constance Raspberry | Sorbet and Gel of Valrhona Abinao 85%
Marble Brioche

35

Frothy Soup of Watercress, Miso & Vine Tomato

Tortellini of smoked Char | Char Caviar

29

Sea Bass from the Harbor Basin in Cadiz
fried on the Bone in Aroma Butter

lukewarm Pulpo Salad with Passe Pierre
Potato Foam with Olive Oil | Sauce Pistou

per person 49

Vineyard Peach flamed with Apricot Brandy

two Kinds of Bronte Pistachio and Fleur de sel | Raspberry Gel

per person 29

Sorbet of black Heart Cherry and Cherry Brandy

Ganache of Fenkart’s fine dark Chocolate
whipped Cream with Cherry Brandy

19

Cheese Selection from the Trolley

France and Bregenz Forest

Mustard and Chutneys from our IFEN Manufactory
rustic Nut Baguette

25
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Chilled Tomato Essence | Comincioli Olive Oil
Milk-fed Kleinwalsertal Veal | Amalfi Lemon | Imperial Caviar

Pickled Salmon Trout from Heimertingen | Melon Gazpacho
Roe | Goat’s Cream Cheese | Piccolino Basil

Carabiniero from the Harbor Basin in Cadiz
gently roasted on the Plancha

Salad of green Beans and Vineyard Peach | Vinaigrette and Bisque of Carabiniero
Vervain and Piment d’Espelette

Line-caught wild Pikeperch from Austrian Waters
marinated and steamed

Sauté of Peas, Chanterelles and Veal’s Sweetbreads
Chervil Shallot Nage

Arctic Char from the Holzinger Family in Gunskirchen
confitin smoked Fish Butter

Potato Cucumber Chutney | Chives
Imperial Caviar-Saffron Beurre blanc

Saddle of Venison from Ellwangen Forest
cooked as Crépinette

Broccoli Puree | Jus made of Heart Cherries and Sarawak Pepper
Semolina Dumpling filled with Venison Compote

Cheese Selection from the Trolley

France and Bregenz Forest

Mustard and Chutneys from our IFEN Manufactory
rustic Nut Baguette

Crispy Chocolate Box of Wachau Apricot and Camomile
Poppy Seed from Waldviertel | marinated Vorarlberg Curd

4 course menu 140
5 course menu 160
6 course menu 180
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All prices in Euro including service charge and currently valid V.A.T.
Our staff is pleased to inform you about any allergens and additives.



