
COLD SMOKED LOCAL CHAR
pumpkin · pickled walnut · Verjus | € 14

GEMISCHTER SATZ “MITTERBERG” 2024
Fuhrgassl-Huber | € 5,5

CONSOMMÉ OF PORCINI MUSHROOM
smoked ham of venison · lovage · rowanberry | € 11

Morillon “Ehrenhausen”
Trummer | € 6,3

DUET OF AUTHAL VENISON 
chanterelles · potato roulade · blueberry | € 38

MODESTE 2024
Domaine Clos de Fées | € 5,5

PEAR TART
roasted almonds · tonka bean | € 14

1/16 SPÄTLESE CUVÉE 2024
Schröck | 5,9€

Menu in 4 courses | € 77
Menu in 3 courses (without soup) | € 66

Wine degustation | € 23,2

Prices include bread and butter
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