CHEF 'S RECOMMENDATION

APERITIFS
Rosé Sparkling Wine "Reserve" _ | /ze57 /77 8,90
Winery Topf
Limoncello Spritz 8,90
Prosecco | Soda | Mint
Grape Ginger Fizz (non-alcoholic] 9,20
Grape Juice | Lemon Juice | Ginger Ale
OPEN WINE
Chardonnay Ried Hasel /8 9,50
Winery Topf
Burrata on Colourful Tomatoes 13,90
Tomatoes | Pesto | Basil
Asparagus Cordon Bleu (2 pcs] Starter 14,90
Chive dip | mixed leaf salad
Mixed Grill "Auwirt" _ /257 /77 26,50
Beef | Pork | Prawn | Bacon | Fries | Herb butter | Grilled vegetables
Zander Fillet 25,00
with Potatoes, Balsamic Cucumbers on Jerusalem Artichoke Puree
Caesar Salad 14,90
Croutons | Parmesan | creamy house dressing
with chicken fillet 18,90
with prawns per pc. + 3.90
Fresh Pasta aglio olio 15,90
with prawns perpc. + 3.90
Asparagus Cordon Bleu (3 pcs) Main 18,90
Chive dip | mixed leaf salad
Raspberry Creme Briilée 10,50
Stracciatella ice cream
Espresso Martini - “Der Klassiker” 13,00
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