StPeter RESTAURANT




StPeter RESTAURANT MENU

Where Devotion is
the Secret Ingredient

Experience more than 1,200 years of hospitality and wine culture at

St. Peter Stiftskulinarium. We are passionate about excellent cuisine —
that means the highest quality ingredients, flavors thought lost and newly-
discovered delicacies. And even though we call ourselves the oldest
restaurant in Europe, we are still ahead of the times. At our restaurant,
you can look forward to culinary revelations and contemporary haute
cuisine in vaulted dining rooms steeped in history.

"As ambassadors of good taste, we reflect

”

on authentic culinary experiences.

Our wine listimpresses wine and Champagne aficionados from near
and far with a distinct selection of exclusive pours and rarities. Please do
not hesitate to ask our dedicated sommeliers for recommendations.

YOUR HOSTS
Veronika Kirchmair & Claus Haslauer



Starters

/
THE OVERTURE

(THE FIRST ACT)

T /@gﬁBralsed chicory o

lemon jelly - sour clover bulb - chervil  16.90

Poultry liver mousse  .cco
french toast cubes - »\Gmahde Wiesn« dressing - baked quince  18.90

S
z%w P, @% Poached red mullet o,
\OM\ME\‘J yellow beet - young spinach - radicchio  23.50

# GoMixed green leaves .o

cucumber - fomato * carrot - paprika - sprouts - roasted pumpkin seeds  7.80

£ # Mixed salad »St. Peter«  cuo

pickled winter vegetables - cream of parsnip  13.90
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Soups

—
THE INTERLUDE

Foam soup of »Stiegl Spezial« beer .coo
black bread crumble dumpling - roasted bacon - rosemary  13.90
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Soup of prime beef oo
meat strudel Qoot vegetables 8.90
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| Hiece, Essence of wild rabbit oo

N . .

Nommes™ parsley root - farce dumplings with herbs  12.50

A tasteful gift idea

We offer long lasting indulgence memories. And the
best about it: you can give them away! Pamper your
beloved ones to a St. Peter Restaurant voucher. Ask your
waiter for our stylish indulgence vouchers or visit our
homepage: stpeter.at/ gutscheine

ﬁ VEGETARIAN Qﬁ VEGAN & GLUTENFREE



Connoisseur in January & February

» Beer of Wildshut & beer specialities
of brewery Stiegl «
Stewed & baked

/

Our Connoisseur Selections feature dishes and wines inspired by our monthly themes. Stiftskulinarium'’s

culinary artists and expert sommeliers collaborate to create tantalizing dining experiences brought to

life through the (re-)discovery of rare culinary freasures and modern preparation techniques.

Our connoisseur 2020 starts with the
interplay of crispy and delicate kitchen

combine

compositions. In order to harmoniously

these pleasure  points in  the
Connoisseur menu, our kitchen team relies on the
traditional techniques of braising and baking
out. Delight your senses with these balanced

aromas.

beers and beer

& The traditional dishes are accompanied
@- by  Wildshuter

specialties from the Stiegl brewery. At
Stiegl estate Wildshut, the first beer estate in
Austria, the cycle “from field to glass” is lived in
the sense of the ecological circular economy. The
steps of brewing beer are in the hands of the
Wildshut and

development comes from the characterful beer

estate.  Perfection further

specialties in the Wildshut think tank - let yourself
be surprised.

TREAT YOURSELF TO A..

BELLINI ST. PETER STIFTSKULINARIUM 18.90

Champagne, homemade peach-puree o1l

COCKTAIL ST. PETER STIFTSKULINARIUM 14.90

Sparkling wine, rosemary, orange, vanilla, soda

NV BOLLINGER Special Cuvée 01! 18.90

BOLLINGER Rosé 01l 21.90
POLZ Brut Blanc 01l 9.90

TEMENT Muska.t Frizzante 01l 9.90

0.1251




Fonier anct Saker/

Poultry liver mousse 18.90
french toast cubes - »xGmahde Wiesn« dressing

boked quince (ACGO)

Wildshuter Gmahde Wiesn
0.251 8.25

/

Foam soup of »Stiegl Spezial« beer 13.90

black bread crumble dumpling
roasted bacon - rosemary  caol
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“lrecon™ g pike perch  36.90
beetfroot mousseline - glazed cabbage sprouts
foam of horseradish  (pso)

Wildshuter Sortenspiel
0.251 8.25

/

Braised cheek of beef  29.90
mashed potatoes - shallot confit
chervil root - corn salad gremolata  swo)

Stiegl Columbus 1492 Pale Ale
0251 6.50

/

Sweets from Stiegl beer
»Wildshuter Mannerschokolade« 13.90
honey O/althona chocolate  icrem

Wildshuter M@nnerschokolade
0251 8.25
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@ Braised chicory 16.90
lemon jelly - sour clover bulb - chervil ()

/

Foam soup of »Stiegl Spezial« beer 13.90
Black bread crumble dumpling
Scamorza cheese - rosemary  csiol

/

Linguini 21.90
olive-caper-tapenade - burrata - walnut
celery - carrot  iaceno)

/

Small curd dumplings 12.50
plum jam - homemade eggnog  iaceol

3 COURSES 54.90
soup * main course * dessert

4 COURSES  69.90

starter * soup * main course * dessert

5 COURSES  96.90

W rnalecre
3 COURSES 45.90

soup * main course * dessert

4 COURSES 59.90
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Main courses

/
ACT TWO (OR THREE)

CULT BEEF - beef quality from Austria

Behind the brand CULT BEEF lies the Simmentaler-breed, which makes an international
career as a culinary insider tipp. The meat is characterized by the uncompromising,
comprehensible visibility of its quality, but all the more by an optimum of tenderness and
maturity. The innovation of the CULT BEEF brand has an impact on both: agriculture
and the environment. Why? Farmers receive support to ensure sustainable and
competitive animal husbandry. The result — hand picked quality for an unique
enjoyment.

Please inquire with our service staff about the OFFERS OF THE DAY.

Linguini oo
olive-caper-tapenade - burrata - walnut - celery - carrot  21.90

Fish in its purest form in St. Peter Stiftskulinarium

Our fish are local quality products but also from the best fishing areas in Europe. -

OFFERS OF THE DAY.

36.90
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