
surpriseMENÜ

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.

T H I S  I S  W H A T  A W A I T S  Y O U

S U R P R I S E  4  –  C O U R S E  M E N U
 

S U R P R I S E  5  –  C O U R S E  M E N U
 

Sweet seduction

 
Inspiring variation

Surprise from the kitchen

Selected delicacies

 
Fresh seasonal delicacies

starter∙ 1st intermedite course ∙ 2nd intermediate course  ∙
main course ∙ dessert

129,-

starter∙ 1st intermedite course ∙ main course ∙ dessert
119,-

DESSERT

STARTER

MAIN COURSE

FIRST INTERMEDIATE COURSE

SECOND INTERMEDIATE COURSE

 

OPEN wines

 

 

R E D  W I N E

S W E E T  –  P O R T  W I N E

 
Vinyard Dow´s, Douro

 
Vinyard  Kracher, Illmitz

Vinyard Kollwentz, Burgenland

 
Vinyard Ernst Triebaumer, Rust

Vinyard Clemens Strobl, Wagram

5cl 

5cl 

2020 CUVÉE PETER 0,1l 
Vinyard Michael Kopp, Baden-Württemberg

2017 CUVÉE HEILIGER RUPERT 0,1l 

0,1l 

8,90

9,20

34,90

0,1l 14,90

22,00

11,90

GRAND CUVÈE
TROCKENBEERENAUSLESE 
NOUVELLE VAGUE

TAWNYPORT10YEAR OLD 

2019 PINOT NOIR “803”

2010 MAGNUM BLAUFRFÄNKISCH
“MARIENTAL”

 Château Plaisance, Bordeaux
0,1l 9,902016 GRAND VIN DE CHÂTEAU PLAISANCE



steak SPECIALTIES

The preparation time is about 30 minutes

B E I R I E D

R I B  E Y E  P R I M E  B E E F

C H A T E A U B R I A N D  P R I M E  B E E F

 
00,39 PER GRAM

 
00,33 PER GRAM

00,94 PER GRAM

The rib eye, or entrecôte
(French: entre = between, côte = rib), comes from the front of the beef.

The clearly visible grease eye is characteristic.

Center cut of Black Angus Prime Beef.
The name comes from the French writer and politician

François-René de Chateaubriand (1768–1848).

meat class A4, corresponding to a BMS of 4 to 5
offer subject to availability

We 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

Beiried, as the Austrian name for roast beef, is a section
of the back of beef. A clearly visible layer of fat and tissue protects against

drying out during frying and makes the steak particularly tender.

WAGYU

BLACK ANGUS

BLACK ANGUS

 

 winesOPEN

ENCHANT YOUR SENSES
recommendationOUR

W H I T E  W I N E

R E D  W I N E

 Vinyard Ecker-Eckhof, Wagram

 

Vinyard Wieninger, Wien

2023 GRÜNER VELTLINER 
“RIED REIPERSBERG”
Vinyard Clemens Strobl, Wagram

2020 RIESLING “803”
Vinyard Clemens Strobl, Wagram 

 

2016 SILVANER UMERUS NATURA

2018 RIESLING SMARAGD “SINGERRIEDEL”

0,1l 

0,1l 

0,1l 

0,1l 7,90

0,1l 15,50

15,00

15,30

49,90

0,1l 9,902023 CHARDONNAY 
“HEILIGER RUPERT” 

2011 MAGNUM WEISSE RESERVE

Vinyard Fürst Löwenstein, Franken

Vinyard Franz Hirtzberger, Wachau

W H I T E  W I N E

 
Vinyard Strobl, Kirchberg

 
Vinyard Neumeister, Straden

 
EDITION RAKSHAN ZHOULEH 

Vinyard Fürst Löwenstein

 
Dante Rivetti

Vinyard Gesellmann 

Domaine Dureuil-Janthial, 
Burgund

Limited Edition 
St.PeterStiftskulinarium

2019 CHARDONNAY
“MORILLON“ MOARFEITL

2016 SILVANER UMERUS
NATURA HOMBURGER & KALLMUTH

2011 RULLY ROUGE 
PINOT NOIR

2011 BLAUFRÄNKISCH 
„HOC HBERC”

2010 BARBARESCO BRICCO 
DI NEIVERISERVA DOCG

146,00 per bottle

2020 RIESLING »803«

99,00 per bottle

138,00per bottle

98,00 per bottle 72,00 per bottle

149,00per bottle


