
 
 
  

 

 

„echt. gut essen.“  

Menu and wine card 

09.04 – 13.04.2024 
 

5 / 8  C O U R S E  M E N U  W I N E  P A I R I N G  

A M U S E  B O U C H E  
 

2 0 1 6  B L A N C  D E  B L A N C  B R U T  

N A T U R E  
Weszeli Winery 

Langenlois, Kamptal, Austria   

T O M A T O  R A R I T I E S   
olive oil – iced cacio e pepe 

 

2 0 2 1  F O N T A N A S A N T A  

„ N O S I O L A “  
Azienda Agricola Foradori  

Trentino, Trentino-Alto Adige, Italy 

A S P A R A G U S  
lardo –  flower pollen –  elderberry hollandaise  

 

2 0 1 8  F U R M I N T  „ F A L U “  
Nador Winery 

Vaskeresztes, Sopron, Hungary 

 

N O R W A Y  L O B S T E R  
wasabi-pea puree – peanut fond 

 

2 0 2 0  P O U I L L Y - F U I S S É  “ L E S  

P I E R R O T E S ”  
Domaine Clos des Rocs  

Maconnais, Burgundy, France 

T U R B O T  
avocadocream – nori noodles 

 

2 0 2 1  M A R D O N N A  R O S É  
Markowitsch Winery 

Göttlesbrunn, Carnuntum, Austria  

 

B E S T  O F  V E A L  
parsley mash –  morel sauce 

 

2 0 1 7  H A P P I N E S S  I N  A  B O T T L E  

Silvia Heinrich Winery 

Deutschkreutz, Mittelburgenland, Austria  

 

G R A N N Y  S M I T H - D I L L  S O R B E T  
caramel sauce - miso 

 

 

M A N G O  
coconut noodles – passionfruit limeleaf sorbet  

 

 2 0 2 2  A P A S I O N A D O  

José Pariente 

Valladolid, Rueda, Spain 

 

B I T T E R S A L A D  
walnut cream – gorgonzola – truffle oil  

 

M O Ë T  &  C H A N D O N  I C E  I M P E R I A L  

Champagne Moët & Chandon 

Épernay, Champagne, France 

 

Surprise menu 5 courses Euro 1 39 

8 course menu Euro 179 

Wine pairing Euro 144 

Non-alcoholic drink pairing Euro 88 

 


