OPEN 71ES

ROSE WINE

2025 SUSHI ROSE
Strehn, Mittelburgenland

RED WINE

2022 BLAUFRANKISCH CLASSIC
Lang, Mittelburgenland

2023 CUVEE HEILIGER RUPERT
LIMITED EDITION ST. PETER STIFTSKULINARIUM

Schwarz, Andau

2021 PINOT NOIR 803
Strobl, Wagram

2018 SANKT LAURENT 803
Strobl, Wagram

2009 MAGNUM BLAUFRANKISCH MARIENTAL

Triebaumer, Rust

SWEET - PORT WINES

2001 RIESLING AUSLESE 5cl
P. Licht Bergweller Erben, Mosel

TAWNY PORT 10 YEAR OLD 5cl
Dow’s, Douro

GRAND CUVEE TROCKENBEERENAUSLESE 5|
Kracher, llimitz, Neusiedlersee

0,1l 8,90
0,1l 8,90
0,11 9,20
0,11 17,90
0,1l 17,90
0,11 37,90

10,45
11,90
22,00

SUTIOVISE MENU

Dive into a culinary surprise!
Our surprise menu will take you on a journey through exquisite pleasure.
A festival for the senses that will put a smile on your lips with every course.
Look forward to culinary surprises that exceed your expectations.

THIS IS WHAT AWAITS YOU

STARTER
Surprise from the kitchen

SOUP

Inspiring variation

INTERMEDIATE COURSE
Fresh seasonal delicacies

MAIN COURSE

Selected delicacies

DESSERT

Sweet seduction

SURPRISE 4 - COURSE MENU

starter - soup - main course - dessert
149,

SURPRISE 5 - COURSE MENU

starter - soup - intermediate course - main course - dessert

159,



Steale SPECIALTIES

Preparation time is approximately 30 minutes.

T-BONE STEAK COTE DE BOEUF

Pinzgau spotted cattle from the Hohe Tauern National Park are raised
in crisp mountain air on herb-rich alpine pastures — resulting in finely
marbled, aromatic beef.

The T-bone steak combines tenderloin and striploin on the bone, while
the céte de boeuf — a thick-cut, bone-in ribeye — delivers an especially
juicy, fullflavoured experience.

T-BONE STEAK COTE DE BOEUF
00,19 PER GRAM 00,17 PER GRAM

CHATEAUBRIAND PRIME BEEF

Centre cut of Black Angus Prime Beef.
The name is derived from the French writer and politician Frangois-

René de Chateaubriand (1768-1848).
00,39 PER GRAM

RIB EYE PRIME BEEF

Rib eye, also known as entrecdte (French: entre = between,
cote = rib), comes from the fore rib section of the cattle and is
recognizable by its characteristic marbling and central fat eye.
Our beet is sourced from Black Angus cattle and is distinguished by its
rich, intense flavour.

00,33 PER GRAM

JAPANESE WAGYU SIRLOIN

Our Japanese Wagyu sirloin delights with its fine marbling, exceptional

tenderness, and rich, buttery flavour. Gently prepared, it quite literally

melts on the palate, offering an exclusive steak experience for the most
discerning tastes.

00,94 PER GRAM

High marbling score of 4 to 5.

Our steaks are served with rosemary potatoes, spring vegetables, and
a house-made Hollandaise sauce.

Please inform our service team of your preferred doneness.
The Wagyu sirloin is served “rare” or “medium rare”.

OYSTERS & BUBBLES

FINE DE CLAIR NO. 2

6 STUCK
2015 NLV. )
DOM PERIGNON BOLLINGER SPECIAL CUVEE
0,11 0,11
89,00 42,00

DALY SPECIALS
FRESH. SEASONAL. LIMITED AVAILABILITY.

Our daily specials feature a carefully curated selection of fresh fish
dishes - directly from Lake Wolfgang.

Our service team will be happy to provide you with further
information.

OPEN 171ES

WHITE WINE

2024 RIESLING ALSEGG 0,11 8,90
Erzabtei St. Peter, Wien

2023 GRUNER VELTLINER WAGRAM 0,1l 8,90

Baver, Wagram

2024 WEISSBURGUNDER ALTE REBEN DAC 0,11 8,90

Alexander Zahel, Weinviertel

2023 CHARDONNAY HEILIGER RUPERT 0,11 9,90
Wieninger, Wien

2023 SILVANER WACHHUGEL 0,1l 10,90
Meimberg, Franken

2020 MAGNUM RIESLING 803 0,11 17,90
Strobl, Wagram
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