
Yuletide
Menu

20.12.24–01.01.25

Dear members
and friends:  

Information about ingredients in our dishes 
that may trigger allergies or intolerances 

is available upon request from our service staff.



S TA R T E R S  A N D  S O U P S

KOREAN BULGOGI ROLLS WITH MARINATED WAGYU BEEF,
PICKLED CARROTS AND CUCUMBER FILLING
SERVED WITH BULGOGI SAUCE AND KIMCHI MAYONNAISE	 € 29,50
G-E-P-S-MK-N-MD-SS-SP

ATLANTIC LOBSTER, SERVED WARM 
WITH BEETROOT CARPACCIO, PIQUANT GUACAMOLE,
DRIED HONEY TOMATOES AND WASABI DIP 	 € 32,50
C-E-MK-MD-SP

THREE DIM SUM VARIATIONS
(PRAWN, ORGANIC CHICKEN, VEGETARIAN)
WITH WAKAME SALAD, DAIKON RADISH
AND PONZU CHILLI SAUCE	 € 21,50
G-C-F-P-S-MK-N-MD-SS-SP

PRIME-CUT BEEF CONSOMMÉ 
WITH VEGETABLES AND SEMOLINA DUMPLING	 € 9,50
G-E-MK-CY

TRUFFLED CHESTNUT FOAM SOUP
WITH CRISPY DUCK GYOZA	 € 13,50
G-E-S-MK-CY-SS-SP

M A I N  C O U R S E

FRIED FILLET OF WILD-CAUGHT TURBOT 
SERVED ON A MEDITERRANEAN VEGETABLE RISOTTO
WITH CRUSTACEAN FOAM	 € 38,50 | € 44,50
F-MK-CY-SP	

GRILLED SEA BASS FILLET  
WITH SAUTÉED FRESH SPINACH, 
STUFFED HERB GNOCCHI AND SAFFRON FOAM	 € 36,50 | € 42,50
G-F-E-MK-CY-SP

FILET & RIB SPECIAL 
PAN-FRIED BEEF FILLET (MEDIUM RARE) & SMOKED BEEF SHORT RIB 
WITH CREAMY MASHED SWEET POTATO, BROCCOLI RABE, 
GRATINATED  POTATOES AND PORT WINE JUS	 € 48,50
MK-CY-SP

VIENNESE SCHNITZEL OF TYROLEAN MILK-FED VEAL 
WITH CRANBERRIES AND PARSLEY POTATOES	 € 34,50
G-E-MK-SP



V E G E TA R I A N

HOMEMADE TRUFFLE RAVIOLI
SERVED ON CELERY PURÉE, WITH CREAMY TRUFFLE SAUCE 
AND FRESH PÉRIGORD TRUFFLE SHAVINGS	 € 34,50
G-E-MK-CY-SP

D E S S E RT  A N D  C H E E S E  S E L ECT I O N

WINTER TIRAMISU
WITH TANGERINES AND MASCARPONE ICE CREAM	 € 15,50
G-E-P-MK-SP

STEWED APPLE
WITH AMARETTO SAUCE AND HAZELNUT ICE CREAM	 € 15,50
G-E-P-MK-SP

FRENCH RAW-MILK CHEESE AND TYROLEAN ALPINE CHEESE 
WITH FIG MUSTARD AND A SELECTION OF CHUTNEYS	 € 21,50
MK-MD-SP

W I N E  R E C O M M E N D AT I O N 	

2015 RIESLING „KELLERBERG“ SMARAGD	 € 89,00
Tegernseerhof Winery | Wachau, Austria 0,75 l	
	

2020 SAUVIGNON BLANC „ST. VALENTIN“ DOC	 € 75,00
St. Michael Winery | South Tyrol, Italy  0,75 l	
	

2020 SAUVIGNON BLANC „ST. VALENTIN“ DOC | MAGNUM	 € 155,00
St. Michael Winery | South Tyrol, Italy 1,5 l	
	

2020 CUVÉE VULCANO 	 € 59,00
Hannes Igler | Burgenland, Austria 0,75 l
	

2020 CUVÉE VULCANO | MAGNUM 	 € 125,00
Hannes Igler | Burgenland, Austria 1,5 l  
	

2022 LE VOLTE DELL´ORNELLAIA 	 € 69,00
Tenuta dell´Ornellaia | Tuscany, Italy 0,75 l

HORS D’OEUVRES | BREAD, BUTTER, SPREADS, AMUSE GUEULE AND FRIANDISE	     € 5,50 
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