|CE CREAM MENU

STYRIA CUP A<
Vanillaice cream - pumpkin seed oil - pumpkin brittle - whipped cream

AMARENA CUP A<
Cherry-cream ice cream - Amarena cherries - whipped cream

STRAWBERRY CUP "
Strawberries - strawberry- and vanilla ice cream - white chocolate
strawberry sauce - whipped cream

CHOCOLATE-HAZELNUT CUP A
Chocolate- and hazelnut ice cream - hazelnut brittle - chocolate sauce
whipped cream

ICED COFFEE "“f
Vanillaice cream - chilled coffee - mocca beans - whipped cream

ICE CHOCOLATE "
Vanillaice cream - cold chocolate - whipped cream

ICE PANCAKE "¢
Vanillaice cream - pancake -chocolate sauce - whipped cream

SCHONBERGHOF CUP A<
Apple-, cookie- and hazelnut ice cream - apple ragout- whipped cream

BANANA CUP A¢FHe
Slices of banana - vanilla ice cream - chocolate sauce - almond crumbs
whipped cream

CHILDREN'S CUP "™"@
Vanilla-, chocolate- and strawberry ice cream - smarties

whipped cream

THE ORGANICS BY RED BULL
Minty Blackberry Sorbet or Fizzy Peach Sorbet

SEASONAL RED BULL SORBET

€10,50

€ 9,50

€ 7,50

€ 4,00

€ 4,00

WELCOME

to Schonberghof Spielberg, an ,inspiring place" of TAUROA.
Thank you for being with us.

Here, perched above the Red Bull Ring, you can expect not only
unique views of the racetrack
and all its action, but also the genuine flavors of Styria.

In our menu, we celebrate the down-to-earth art of cooking and
the connection to our homeland,
reflected in every dish we serve. We take great pride in the origin
of our ingredients: fish sourced
directly from the crystal-clear waters of Ausseerland, game from
the surrounding Authal forests
and vegetables that embody the freshness of the neighboring
fields. Seasonality guides us and
nature's rhythm sets our pace.

Our focus in the kitchen is on what truly matters — quality and
taste. We warmly invite you to take a
seat with us, let your gaze wander over the activities at the track,
and savor the moment.

It's my pleasure to accompany you on this culinary journey,
bringing the stories of our region
closer to you through the language of gastronomy.
Enjoy the harmony of local tradition and the inspiration brought

by our unique location. Enjoy

Sincerely,

ot s

and the Team Schonberghof Spielberg



AFTERNOON MENU

STARTERS

BEEF TATAR A"
Quail egg - chili mayonnaise - homemade marinade

LEAF LETTUCE ™

Tomatoes - pickled vegetables - lemon dressing

SOUPS

BEEF BROTH ACG / ACG / ACGL
Sliced pancakes

Cheese dumpling

Liver dumpling
CHANTERELLE SOUP A
CroGtons

SALADS AND SNACKS

CEASAR SALAD A%
Creamy parmesan dressing - capers - dried tomatoes

LEAF SALAD PO
MIXED SALAD P™M©
BIG LEAF SALAD P10

BIG MIXED SALAD P"t©

Allergy information:

16,50

10,50

16,00

5,50

6,50

8,00

9,00

A= Grains containing gluten | B = Crustaceans | C= Egg | D = Fish | E= Peanuts | F = Soya | G = Milk or lactose
H = Edible Nuts | L = Celery | M = Mustard | N = Sesame | O = Sulphites | P = Lupines | R = Molluscs

All prices include VAT

AFTERNOON MENU

MAIN DISHES

GRILLED HAM AND CHEESE TOAST A"
Arugula

“MURTALER” SUMMER-BOW|_ CEfHLMNOP
Butterbeans - vegetables

with chicken

with salmon trout

DEEP FRIED STRIPES OF CHICKEN “FFetHNoP

Potato and lamb's lettuce salad - cranberries - pumpkin seed oil

GRILLED STRIPES OF CHICKEN CFFetMNor

Potato and lamb's lettuce salad - cranberries - pumpkin seed oil

FRIED ESCALOPE OF PORK “VIENNESE STYLE" A“M
Parsley potatoes - cranberries

CAKES

APPLE STRUDEL A1
Whipped cream

APPLE STRUDEL A"
Vanilla sauce

CURD CHEESE STRUDEL "%
Whipped cream

CURD CHEESE STRUDEL "1
Vanilla sauce

SEASONAL SIGNATURE CAKE A““"!

“SACHER” CAKE """

€ 950

€ 14,50

3,50

4,50

19,50

17,50

18,00

6,50

8,00

6,50



	ICE CREAM MENU
	SEASONAL RED BULL SORBET

	WELCOME
	Roland Reuss

	AFTERNOON MENU
	STARTERS
	BEEF TATAR ACFGM Quail egg · chili mayonnaise · homemade marinade
	LEAF LETTUCE MO Tomatoes · pickled vegetables · lemon dressing

	SOUPS
	BEEF BROTH ACG / ACG / ACGL Sliced pancakes Cheese dumpling Liver dumpling
	CHANTERELLE SOUP AGL Croûtons
	16,50
	10,50
	5,50
	7,00

	SALADS AND SNACKS
	CEASAR SALAD ACDGM Creamy parmesan dressing · capers · dried tomatoes
	LEAF SALAD CDLMO
	MIXED SALAD CDLMO
	BIG LEAF SALAD CDHLMO
	BIG MIXED SALAD CDHLMO
	16,00
	5,50
	6,50
	8,00
	9,00



	AFTERNOON MENU
	MAIN DISHES
	GRILLED HAM AND CHEESE TOAST ACMP Arugula
	“MURTALER” SUMMER-BOWL CEFHLMNOP Butterbeans · vegetables      with chicken      with salmon trout
	DEEP FRIED STRIPES OF CHICKEN CEFGLMNOP Potato and lamb’s lettuce salad · cranberries · pumpkin seed oil
	GRILLED STRIPES OF CHICKEN CEFGLMNOP Potato and lamb’s lettuce salad · cranberries · pumpkin seed oil
	FRIED ESCALOPE OF PORK “VIENNESE STYLE” ACGM Parsley potatoes · cranberries
	9,50
	14,50
	3,50 4,50
	19,50
	17,50
	18,00


	CAKES
	APPLE STRUDEL AGHO Vanilla sauce
	APPLE STRUDEL AGHO Whipped cream
	CURD CHEESE STRUDEL AGHO Whipped cream
	CURD CHEESE STRUDEL AGHO Vanilla sauce

	SEASONAL SIGNATURE CAKE ACGH
	“SACHER” CAKE ACFGH
	6,50
	8,00
	6,50
	8,00
	5,50
	5,50




