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Yellowfin tuna sashimi
fermented pak choi - avocado - ponzu - yuzu

/
Essence of the barbarian duck
stuffed pancakes - mugwort oil

/

Gradinated filet
of Greenland halibut
paradeis risofto * sugar snap peas - saffron foam
/

Filet of beef ,Wellington*
deep-fried polenta - bimi - port wine shallots -
café de paris
/
~Snickers®
nougat parfait - salted peanut caramel -
vanillo hollandaise - amaretto cherries

5 COURSE MENU €179.00

COVER OBLIGATORY € 6.00
FRESHLY BAKED HOMEMADE BREAD
FLUFFY SALTED CARAMEL BUTTER

/
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Blue cheese praline
fig mustard sorbet - wild herb salad - walnut
/

Cappuccio from the chestnut
coconut milk - truffle - stracciatella

—
Morel Wan-Tan
green asparagus - lavender
—
Hokkaido pumpkin gnocchi

tahina - thai basil - cranberry

/
Deep-fried coconut risotto balls

pineapple and saffron ragout -
cinnamon sabayon

5 COURSE MENU €179.00

COVER OBLIGATORY € 6.00
FRESHLY BAKED HOMEMADE BREAD
FLUFFY SALTED CARAMEL BUTTER
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StPeter RESTAURANT
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GENERAL TERMS

With warm regards from Europe's The menu is valid on December 31¢ 2024.

oldest restaurant . .
In case of allergies or infolerances, please contact our sales

Your Hosts, office.

Veronika Kirchmair & Claus Haslauer We reserve the right o change menus and prices!

St. Peter Stiftskulinarium

St. Peter Bezirk 1/4
5020 Salzburg, AUT SBPeter
Tel +43 662 84 12 68 - 0

reservierung@stpeter.at RESTAURANT
www.stpeter.at
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