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ROSE WINE —— DIVE INTO A CULINARY SURPRISE! —
018 ROSE YONALSCHOT-ER OUR SURPRISE MENU WILL TAKE YOU ON A JOURNEY THROUGH
Clemeans Shakl Wagram o4 7.30 EXQUISITE PLEASURE. A FESTIVAL FOR THE SENSES THAT WILL PUT

A SMILE ON YOUR LIPS WITH EVERY COURSE.
LOOK FORWARD TO CULINARY SURPRISES

RED WINE THAT EXCEED YOUR EXPECTATIONS.
2018  CUYZE HEI. GER RJPER™ . . .
EJITION 5T, PETZR STIFTSK JLINARIIM This is what awaits you
Vireyarn Zms Trisoaumar, <us o4l 920
2020 CUVZE PETEX —
YVineyarn Monnel Kopp, Bader-Willlamosrg 041 8.90
2010 MAGNLM MZELOT STARTER
Eslcle Harlenberg, Siel enkosch, Sodeliika a1 12.90 SURPRISE FROM THE KITCHEN
2010 MAGNLM BLALIFRFANKISCH MaAR ENTA.
Yineyaro Esl Triehaare:, Rast il 3490 SOUP
INSPIRING VARIATION
2019 PINOT NOIR »803« ACHTHUNDERTDRE
Yineva-o Clemeas Shok 0.1 1490
INTERMEDIATE COURSE
FRESH SEASONAL DELICACIES
MAIN COURSE
N M B %/LWZ — SELECTED DELICACIES
2017 IEiswcin Griincrl\llcllt]jncr 5cl 9.90 DESSERT
Vineyard Ecke-Eckaa’, Wagrar SWEET SEDUCTION
Tawny PORT 10 ycar old Scl 1190
\a’ineyord Covee s Do SURPRISE 4 — COURSE MENU 119.00

S E— {STARTER - SOUP - MAIN COURSE - DESSERT)

SURPRISE 5 — COURSE MENU  129.00

(STARTER - SOUP - INTERMEDATE COURSE -
MAIN COURSE -DESSERT)



Feak ./;ueac'as/tc’eg,

The preparation time is about 30 minutes

Special Cuts

CHATEAUBRIAND PRIME BEEF

Centter cut of Black Angus Prime Beef. The nume comes from the French
writer and politician Francois-René de Chateaubriand (1768-1848) back.

Black Angus 00,39 PER GRAM

—

RIB EYE PRIME BEEF

The rib eye, or entrecite (French: entre = between, cote = rib), comes from
the front of the beef. The clearly visible grease eye is characteristic.

Black Angus 00.33 PER GRAM

—

BEIRIED

Beiried, as the Austrian name for roust beef, is a section of the buck of beef.
A clearly visible luyer of fut and tissue protects against drving out during
frying and makes the steak particnlarly tender,

Wagvu 00.94 PR GRAM

meat class A4, corresponding to a BMS 510 7
offer subject fo availability

VWe serve our steaks with rosemary potatoes, summer vegetables
and homemade hollandaise sauce [GM).

Please inform our service staff about the desired cooking point of
your steak. The Wagyu beef is served "rare” or "medium rare”.

ENCHANT YOUR SENSES

OUR RECOMMENDATION

Mitz arcm e

2022 GRUNER VELTLINER
SMARAGD ACHLEITEN
Vineyard Domdne Wachau

€ 89.00 per botile

2016 CHARDONNAY
EICHKOGEL
MONQOPOL SPECULA NO. 12

Vineyard Schup
€ 85.00 per bottle

2016 SIVANER UMERUS
NATURA HOMBURGER &
KALLMUTH
EDITION RAKSHAN ZHQULEH
Vineyard Fiirst Lowenstein
£ 99.C0 per bottle

7(&4/ trcre

2019 PINOT NCOIR 803
Vineyard Clemens Strobl
€ 9500 per bottle

2011 BLAUFRANKISCH
LHOCHBERC”
Vineyard Gesellmann

€ 149.00 per botfle

2010 BARBARESCO BRICCCO
DI NEIVE RISERVA DOCG
Dante Rivett

€ 146.00 per botile

//ue/h, %4«»&}

WHITE WINE

2023 CRINER WELT. NEZ . OTW RIZD WACHTBERG

Vineyarn Sclonor, Krermsial ol 990
2018 ROTEX VETLINER STEINBERG

Yingyaro Ecksr-Eckbal, Kionerg om Wagram 048 12,50
2023 CHARDONMNAY HEIL GER RUFERT

Yineyar Frile Wisningsr, Slammearsdeol 04 %.90
2016 5 LVANER UMZRELS NATURA

HOMBURCER & KaLLMLTH

Vinevaro Flirs Lawsns eir, Francen 040 1530
2011 CRINER VELT. NER SCHRECKENBERG

Yinevaro Clemens 5 ob Waegran 041 18,00
2024 R ESLING DACT KAMPTA_ZR TERRASSEN

Yineyaro Wil Brindlnayver Laagenla's o4l 730
2018 R ESUNG SMAEACD SINGZRRIZDEL

Yineyaro Frarz Hridberger, Spi 2 Washeo 040 49.00



