
  

 

 

 

 

 

Chateau menu 
Starters 
 

80g  Beef tartar with truffle mayo and fermented mustard3,7,10     190,-  
80g   Venison paté with cranberries and sour mushrooms7,8      190,- 

Soups 
 

0,3l  Beef consommé with liver dumplings1,3,9        95,-
0,3l Goulash soup1           95,- 

Specialities 
 

200g  Tafelspitz of Franz Joseph I (4-course menu)1,3,7,8,9      690,- 
300g  Potato dumpling with pulled duck meat and red cabbage sauerkraut1,3,9   360,-
                    
Main course 
 

180g Grilled tuna steak with roasted vegetables and butter sauce3,4,7,9     390,-
170g  Sous-vide pork tenderloin with mushroom sauce, mashed potatoes and arugula 1,7,9  390,- 
1300g  Roasted pork knuckle with mustard, horseradish and bread7,9,10     490,-
200g  Rump steak with potato-pumpkin purée and pepper demi-glace1,7,9    590,- 
150g  Venison ragout with Tyrolean dumpling 1,3,7,9       390,-
200g  Tagliatelle with sautéed mushrooms and Parmesan cheese1,3,7     290,-
250g  Torn salad with Gorgonzola cheese, nuts and roasted beetroot7,8    290,- 

Kids' meals 
 

100g  Chicken schnitzel with potato mash1,3,7         240,-
                                            
Desserts 
 

1ks  Lotus cheesecake with rosemary1,3,7         150,- 
1ks  Pistachio cake with chocolate1,3,7,8         150,-
1ks  Apple strudel with nuts and vanilla sauce1,3,7,8       150,-
1ks  Chocolate cake with cherries1,3,7,8         170,- 

Beer and wine pairing 
 
100g   Charcuterie board with pickled onions        150,- 
100g   Cheese board with grapes7,8                   150,- 
 

 
Allergens available upon request from the staff 

 


