
 

TASTING MENU GOLDEN ROSE   
                                                                            with harmonious wine pairing 

 

Duck liver  
lentils | lardo | plum 26,00  

Scheurebe Kalkstein 2023 
Vinnery Manz | Weinolsheim in Rheinhessen 

The new estate, built in 2004 in the middle of the vineyards with a view of the Petersberg, has become  
a small gem with a Mediterranean flair. Handmade from A to Z, quality-obsessed down to the last detail.  

They let the wines develop as nature allows each year, different every year, yet always a class of their own! The foundation  
for the consistent quality of all the house’s wines is the absolute uncompromising approach in their production. 

 
Scallop & smoked eel 
sea urchin sauce 29,00 

Pecorino DOC 2020 
Abruzzo via Contesa Imbottigliato all Origine  

Fresh accents and a lively minerality characterize this Pecorino from the Abruzzo region. 
The combination of cryo-maceration and longer aging in steel tanks ensures a clear expression of the grape variety. 

On the nose and palate, pronounced mineral and fresh aromas emerge, reminiscent of coastal landscapes. 
The organic certification confirms Contesa's focus on sustainable cultivation. 

   
Lamm „Oriental“  
bulgur | kumquat | hummus & harissa 42,00 

Pete`s Pure 2021  
Cabernet Sauvignon Duxton Vineyards 

The Pete’s Pure Cabernet Sauvignon comes from the sun-drenched  
Murray Darling region in Southeast Australia. Produced by Duxton Vineyards, this wine represents a modern  

Cabernet style: fruit-forward, soft, and pleasant to drink. A wine that combines uncomplicated enjoyment with a touch 
of Australian joie de vivre. This Cabernet is soft, juicy, and fruity. On the nose, dark berries and ripe cherries dominate.  

On the palate, it feels round and balanced, with restrained tannins and a gentle, fresh finish. 

      
Brillat - Savarin & Truffles   
pumpernickel | lingonberries & lamb`s lettuce 25,00 

UMATHUM Zweigelt 2022 
A hand selected cultural treasure from Frauenkirchen in Burgenland 

The name UMATHUM comes from Bavarian-Franconian and goes back to the suffix “thum,”  
but it is also interpreted as originally meaning “around the cathedral.” In the time of Maria Theresa, the ancestors of the 

Umathums settled by Lake Neusiedl. Since then, viticulture has played an important role in the family’s life.  
Until the 1980s, the estate was operated as mixed agriculture. 

 
Our Dessert „Golden Rose“ champagne | pear | elderflower 19,00 

Sekt Brut Reserve 2019 
Vintage Whitestone Cap Classique South Africa  

The small, fine boutique winery Capelands Wine Estate by Laura and Johann Innerhofer  
is perhaps the "most European" of the top estates at the Cape.  

 

  
     5 course menu 98,00 
     inkl. wine pairing (5 glasses) 138,00   
   



 

 

 

APPETIZERS & SOUPS 
     

    Lettuce Hearts | green Salsa | Jerusalem Arti Choke 

 

14,00 
 

    Air Dried Beef | Lamb`s lettuce & potato dressing 15,00 

    Seared Swordfish | Tapioca | citrus fruit & Yuzu - Vinaigrette 18,00 

 

    White wine - onion soup | Gruyere cheese & Brioche 
 

10,00 

    Cream of parsnip soup | pear & walnut 11,00 

 

 

2023 the ARISTOKRAT … our wine recommendation 
from the Eichenwald winery in burgenland 

ARISTOCRAT Cabernet Sauvignon 2023 is a powerful yet elegant red wine from  
Burgenland that perfectly expresses the character strength of this noble grape variety. Under the signature  

of Eichenwald wines, a Cabernet Sauvignon with aristocratic poise is created here – powerful,  
profound, and precise. The warm Pannonian climate of central Burgenland, combined with mineral- 

rich soils and careful vineyard work, provides ideal conditions for optimal grape ripening. 

                                           O,2l glas     12,50 / 0,75l bottle     41,00 
 

 

MAIN COURSES 

 

    Pike perch fillet | creamed sauerkraut | egg dumplings & spring onions 
 

     Turbot with lobster cream | peas and black garlic | Pasta pearls 

28,00 

39,00  

    Breast of black feathered chicken with sherry cream |  
                                                                               morels, potato and rutabaga vegetables 
 

 

29,00 

    Saddle of venison | blackcurrant | celery & polenta 
 

      Onion roast beef | truffled veal dumplings 
                                                                              three kinds of onions | cabbage pancakes 

36,00 

 

33,00 

  
 

Our meatless recommendation 

Stuffed pappardelle | sweet potatoes & pine nuts 

 

 

25,00 

 

DESSERTS 
 

 

                  Baked semolina slice | blackberry compote & quark cream ice  
 

12,00 

             Passion fruit | white chocolate & mango 14,00 

… 1 scoop of sorbet is God`s answer to … Brussels sprouts 

1 scoop of sorbet mit Capelands Sekt Reserve        or     Vodka poured 
 
 

11,00 



 

 

 


