StPeter

STIFTSKULINARIUM

+43 662 84 12 68-0




SHARING:
COLD-SMOKED SADDLE OF LOCAL VENISON

button mushrooms | lovage vinaigrette | marinated pumpkin

HAMACHI “SASHIMI”

cucumber | ginger | ponzu

BEETROOT HUMMUS
pickled peppers | papadum

WILD POULTRY ESSENCE

mushroom dumpling

FENNEL RISOTTO
with lobster tail | shellfish foam

ROASTED FILLET AND BRAISED SHOULDER OF LOCAL VEAL
topinambur | Swiss chard

SHARING:
CURD CHEESE NOUGAT DUMPLINGS

mandarin | pistachio ice cream

TOBLERONE & PASSION FRUIT
VEGAN PANNA COTTA WITH TONKA BEAN

buckwheat crumble | sorbet



SHARING:

BEETROOT HUMMUS
pickled peppers | papadum

MARINATED KING OYSTER MUSHROOMS
muscat squash | porcini-morel vinaigrette

ALPINE TABBOULEH
pomegranate | wild herbs | Veronelli olive oll

CARROT-COCONUT SOUP
raspberry sorbet

ARTICHOKE RISOTTO
truffle | sautéed lettuce

MUSHROOM “GULASCH” WITH HERB GNOCCHI
vegan parmesan

SHARING:

VEGAN PANNA COTTA WITH TONKA BEAN
buckwheat crumble | sorbet

SELECTION OF SORBETS

CHILLED CHAMPAGNE SOUP
marinated berries



