StPeter

STIFTSKULINARIUM

+43 662 84 12 68-0




MOTHER’S DAY MENUV

MARINATED WHITE ASPARAGUS
Gribiche Sauce | Black Tiger Shrimp

* % %

CLEAR CHICKEN LEMONGRASS SOUP
Wild Garlic & Sheep’s Ricotta Ravioli

PAN-SEARED BRANZINO (SEA BASS)
Creamy Polenta | Spinach Leaves | Lemon—Capers—Tomato Jus

* %%

PINK-ROASTED VEAL LOIN
Green Asparagus | Morel Sauce | Puff Pastry

* %%

CURD-NOUGAT DUMPLING
Strawberry—Rhubarb Ragout | Sour Cream Ice Cream
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VEGAN
MOTHER’S DAY MENU

BEETROOT
Apple | Celery | Horseradish

* % %

CARROT-GINGER SOUP
Raspberry Sorbet

* % %

GREEN ASPARAGUS RAGOUT
Morel | Celery | Carrot

* %%

WHITE ASPARAGUS POACHED IN OLIVE OIL

Herb Vinaigrette | Braised Tomatoes | New Potatoes

* %%

VEGAN SEMOLINA FLAMMERIE
Strawberry—Rhubarb Ragout | Sour Cream Ice Cream
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MOTHER’S DAY MENUV

4 COURSES
4 COURSES VEGAN

(without intermediate course)

5 COURSES
5 COURSES VEGAN

COVER CHARGE

bhoolk now!
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€ 109,-
€ 95-

S A
€ 109,-

€ 6



