
Raw marinated Ausseerland char with white and green asparagus
and lardo crumbs

Wild garlic cream soup with Styrian Alpine prawns
and potato dumplings

Sous vide cooked veal fillet with poached semolina strudel
and grilled baby carrot  

or

Roasted turbot fillet with fregola sarda
and fermented radish

Strawberry mousse with white tomato ice cream
and nasturtium

3-courses-menu € 69,00
4-courses-menu € 85,00

With our dishes we serve fresh pastries, butte and
specialities of Seetaler butcher´s shop!
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