
 
 
  

 

 

„echt. gut essen.“  

Menu and wine card 

30.01. – 03.02.2024 
 

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  

C H A W A N M U S H I  

haselnut – caviar – leek  

 

2 0 2 2  G R Ü N E R  V E L T L I N E R  

„ L A M M “  

Steininger Winery 

Langenlois Kamptal, Austria 

G R E E N  A S P A R A G U S  

coffee oil – lemon-onion foam 

 

2 0 2 2  H I M M E L  A U F  E R D E N  

Christian Tschida Winery 

Illmitz, Neusiedlersee, Austria 

 

R I S O T T O  

fennel pollen – black truffle 

 

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  

 

P I K E P E R C H  

calf’s head – pea ravioli  

 

2 0 2 1  M A R D O N N A  R O S É  

Markowitsch Winery 

Göttlesbrunn, Carnuntum, Austria  

 

F I L L E T  O F  B E E F  

redwineonion – duck foie gras – polenta  

 

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 

 

C H E R V I L  S O R B E T  

orange granita 

 

C H O C O L A T E  G R E E N  T E A  

M O U S S E   

coconut cream – yuzu sorbet – macaron  

 

Y U Z U  S A K E  

Kobe Shushinkan Brewery 

Hyogo, Japan 

 

Y E A S T  D U M P L I N G  

camembert – lingonberries 

 

N O C T U R N E  

Champagne Taittinger 

Reims, Champagne, France 

 

Surprise menu 5 courses Euro 139 

8 course menu Euro 179 

Wine pairing Euro 144 

Non-alcoholic drink pairing Euro 88  

 


