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Marinated, cold-smoked fillet of beef

fomato salsa - pecorino cheese -
Vinschgauer” bread

/
Duet from the shrimp
bisque - praline

/

Cod saltimbocca
tomato mousseline - Beurre Blanc

/
Fillet of Salzburg milk fed calf
in a spinach coat

pyramid cake of potatoes - romanesco -
sauce choron

/

Mille Feuille from the Mozartkugel
nougat - marzipan - pistachio

5 COURSE MENU 179.00

/
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Variation of the colorful beet
date - pecan - yuzu
/

White tomato essence
basil caviar
/

Beluga lentil croquettes
cranberry - vegan bacon

—

Raviolo ,,al porcino®
porcini mushrooms - cashew nut
/

Flambé figs

port wine - chestnut - chili

5 COURSE MENU 179.00

/

NEW YEAR'S EVE
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Look fornicr lo
focortion
GENERAL TERMS

With warm regards from Europe's The menu is valid on December 31+ 2023.

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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