Austrian Classics
/

HEARTY & FORTIFYING

Wiener Schnitzel of milk-fed Salzburg veal saddle (acg)
parsley potatoes 33,90

Cordon Bleu of organic pork loin (xcq
parsley potatoes 28,90

# Homemade Lingonberry marmalade © 3,90
Austrian lingenberries, also known as foxberries or cowberries, stewed in exquisite
wines and perts, Made according to a Haslauer family recipe!

“Tafelspitz” boiled organic Salzburg beefin a copper pan (.cLo)
thick bread sauce & horseradish « creamed spinach » apple horseradish - chive sauce 32,90

Desserts
/

SWEET & TEMPTING COFFEE & TEA

Experience the world of coffee in

Créme Briileé from the Madagascar vanilla co every cup - our diverse range of

mango sorbet 15,90 coltee and teq, perfecily prepared

for yvour unique tasfe.

Curd cheese nougat dumplings coo
pickled apricots  caramel ice cream 14,90

Iced nougat (o
assorted berries - strawberry sauce 16,90

' Vegan semolina flummery (4

marinated strawberries 12,90

Homemade apple strudel 2:on) SWEET & NAUGHTY

vanilla ice cream or vanilla sauce 7,90 Your sweet ending — Our sweet wines bring
the perfect finish to every cccasion.

Salzburger Nockerl (co)
Grant'n whipped cream 24,90

preparation fime 235 minutes

Exquisite Kaslochl deli cheeses (5

variations of soft cheese * blue cheese « hard cheese 18,90

DEAR GUEST! ON REQUEST, INFORMATION ABCUT INGREDIENTS IN OUR DISHES THAT MAY CAUSE ALLERGIES
OR INTOLERANCES CAN BE OBTAINED FROM QUR SERVICE STAFF.

THE PRICES STATED ARE IN €UROS AND INCLUDE STATUTORY VALUE ADDED TAX,

TIPS ARE NOT INCLUDED,

ALLERGEN INFORMATION ACCORDING TO CODEX RECOMMENDATIONS A Cereals containing gluten B Crustaceans C Eggs D Fish E Peanuts
F Soybeans G Milk H Nuts L Celery M Mustard N Sesame seeds O Sulphur dioxide P Lupins R Molluscs

peter

Eat, drink & enjoy
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SPARKLING START

BOLWNGER Special Cuvée

BOLLINGER Rosé

it 15,20

oLl 18,920

LANGLOIS Crémant de Loire Blanc 0it 9,90
LANGLOIS Crémant de Loire Rosé ol 10,90

TEMENT Muskateller Frizzante 04l %20

Wafe 4 /@caéfaz(:fg—

SPRITZ MODERN

Everybody’s Darling 12,50
Chandes Gargen Sgri s Yermoulh Bicnezo -
Fhiscus o - Acd variaion - Siple Syruo

Pete’s Aperol 12,90
Aparn - Belvedare “ure Yocka  Mandaii~ puiss
Wigin vani la s Chandes Gargen Sgeile - Acid varialion

Grapefruitcello Spritz 13,90
Grageliil Pros

s Organics Billsr [amen

Silkroad Spritz 14,90

Porlwing - racdon Gordan s Hibisous - Thubork - Saco

Nightfall 14,90

Ararells - Colobrew oo ee s Toks oson

Yol o Crgatics Tosic

CRAFT COCKTAIL

Raspberry Margarita 14,90
Tspoon Tequio ance s Conreon - 'rs uice

Agave naclar rosphesy paree

French 75 14,90

The Bala-isl {3

SULIST OSSO

Pomegranate Paloma 14,90
Yoloon Tegui o thubork - Pomegra~als « Rass wa er
Pete’s Chocolate Negroni 14,90

Qo< Gic - Carvpan - Maosar Dok Chocalals -
taarling Babna Yarmeth

Green Tea Rocks 14,50

Jomesan Irigs W

iscey  Teochirzs igao lero jice

sugar Chrar

NON-ALCOHOLIC
CRAFT COCKTAILS

It’s Karma 11,90
C3nger - Turme s Ka amansi
Tosvon ol Cardormam

Eclipse 12,50
Codbrew Collze - Tanka oscn

Varl o Nulmeg - Crgasics Toric




StartersSOupS ] BREAD & BUTTER —
Maln courses Fresh home-baked bread with soft salted

- caramel butter, served in the unique
- atmosphere of Europe's oldest restaurant,

APPETIZERS (Gt
SET THE TABLE 6, 00 PER PERSON

. . . 17:
¥ Carpaccio of Simmental organic beef fillet (o) , . . MANDATORY FROM 17:00 ]
mushrooms - Grana Padano < wild herbs 29,90 Pete’s roast beef with onions (10

bacon wrapped beans - mashed potatoes 38,90
[ Stracciatella di Burrata jxcHo)
assorted tomatces - taggiasca olives - basil pesto - lime * dried ciabatta 22,90 Crispy roasted Barbarie duck breast jicsio
cranberry pofese * celery muesl « king mushrooms 32,90

Black tiger prawn tartare (xsco . .
smoked caviar + Créme fraiche - blini 29,90 # Medallion of saddle of venison (s.0

balsamic cherries « celery puree * savoy cabbage 44,90

o g Red beet o

apple * celery - walnuts - horseradish -~ 19,90

¥ Pink roasted fillet of Salzburg milk-fed veal 10

chanterelles « creamy polenta 45,90

Black Tiger Garnele ) 5,00 Chicken Piccata co1ol

cucumber - pepper - fomatoes * Gin 12,90 open ravioli - cherry tomato and bell pepper chutney * taleggio espuma 29,70

# Homemade boiled beefsoup ncoy 1 Poached char fillet peo
ffled semoling dumpling * roof vegetables - chives 13,90 fennel and orange 50|(‘jd : Bleurre Blanc « crispy skin -~ 39,90

¥ Grilled octopus sroy

saffron and mussel risofto - parmesan potato chips 29,90
Salads
/

¥ P ORDER YOUR FAVORITE SALAD £/ Homemade tagliolini o

black truffle » Grana Padane 28,90
Small salad 12,50 Large salad 16,80

summer-like leaf and bitter lettuce - pickled fruits - avocade - raw vegetables - blackberries -
tomatoes * radishes - cucumbers

£ Herbgnocchi scoro)

chanterelles « stracciatella di Burrata 29,20

OUR ROOMS

YOUR DREAMS
ADD YOUR ,
FAVOURITF DRESSINGS PIMP YOUR SATLAD GIVING THE GIFT Be inspired by the versatility of our event rooms
S Sesame dressing (cLno) # Prosciutto Crudo Borghetio (sali-cured ham] 10,20 7 OF PLEASURE ] and realise your personal events. With our unique
Caesar dressing  (compey Crispy fillet of corn-fed chicken  (ace) ,20 service, every eveni becomes an
¥ Balsamic truffle dressing  (Lm o] # Crispy king prawn  (agsc) 9,50 The idedl gift for connoisseurs, L UNFORGETTABLE EXPERIENCE!
Passion fruit dressing  (coten) 7 # Goat s cream cheese  (G) 9,90 For artin a glass and poetry on a plate.
¥ QOPETE'S SALAD 1450 DRESSING EXCLUSIVE GOOD VIBES ONLY! _

Olive il Comincioli Leccino by the Veronelli
method - Aceto Balsamico di Modena - Primal
crystal salt - Red Kampot pepper 4,95

date cherry tomatoes - red onion *
Veronelli olive ol + old balsamic vinegar

éj VEGETARIAN QYGVEGAN @% GLUTEN-FREE




