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GENUSSAUFNAHMESTUBE
— St.Wolfgang —

T

GenussANreger

Geschmacksrundrelse
ab 4 Personen P-P.
(Selektion unserer Vorspeisen zum Teilen)

»Vitello Austria”
Mangalitza Schwein/ Riucherfisch/
Grammeln/ Kernsl/ sawre Himbeere

Ceviche vom heimischen Edelfisch
Awnanas/ Chilll/ Koriander/
Jungzwiebel/ Limette

wilde krake gegrillt
Tequila/ mariniertes Gewmiise/
Limetten - Aloli

gegrillter Ziegenkise
Aubergine/ Zucchinl/ gebratene
Pilze/ Rucola/ walnuss/ rote Ritbe

Ananas - Chilll - cappuccino
qarnele

vitaminbombe
Buwnte Blattsalate/ obst/ Kerne
Ccranberries/ Tomate/ Gurke

£ 23

£ 20

£ 24

£ 25

€21

€12

€11

GenussAUFreger

DRY AGED: Osterreichisches Angusrind aus dem

Salzburger Land im Haus gereift (wmind. 40 Tage)

Dry aged Ribeye 400 g £ 56
Je weitere 100 g €14
Dry aged Roastbeef 400 g £ 56
Je weitere 100 g e14
Dry aged Hochrippe per 1009 £15

(ab ca. 900 g) inkl. 2 Bellagen § Saucenboard

Filet vom OX 180 ¢
250 g

Rosa Lammkrone 2200 g

£33
£ 42

£33

T-Bone vom Kalb 200-500 g je100 g€ 12

Krone vom Mangalitzaschwein/
Kriiuterkruste/ rosa gebraten €28

DAZ U GIBTS AUS PER SPEIS

Kriiuterkartofferl
frisches Saisongemiise
Pommes
vitaminbombe

Black Tiger qarnele p. Stk.

1/2 Hummerschwanz
Fole gras gegrillt

Saucenboard
chimtchurrt
Whiskey-Pfeffersauce
Kriuterbutter o “Spels

€ e
€6
€ e
€L

£ 4

£1F
£16

€5
€3
£ 4
€3

alle Cuts im Rohgewicht
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No SteaK?

Hausgemachte Tagliatelle / Lleichte Trivffelrahmsauce
§ Burgund Tricffel

Gegyrillte Filetspitzen in Tricffelranmsauce/ Evdapfel

Knusprig gegrilltes ,Wolfgangssee Lachsl”
+ 1 Betlage nach wahl

GenussABrunder

Schokoladenkuchen / valrhona / flitssiger Kern / vanilleeis
Klassische Créme britlée / Himbeere/ Ananas/ Pleffer
ZitronenSorbet / cava / Frucht

Affogato >’ Speis“/ Espresso/ Ba LLegs/ Salzkaramell-Eis

Gereifter camenmbert / Tricffelhonig/ Apfel/ Nuss

Gerne informieren wir ber allergene Zutaten in unseren Gerichten.
Wir bitten um Versténdnis, dass wir unsere Rechnungen tischweise ausstellen.

£ 30

€31

£ 30

€14

€14

€12

€12

£15

""ga,,
,”oglltb
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GenussANreger GenussAUFreger

(appetizers)

DRY AGED: Austrian Angus beef from Salzburger
Land matured in the house (at Least 40 days)

Geschmacksrundrelse

for 4 persons p.P. £23 Dry aged Ribeye 400 g £ 56

(starter variatow to shave ) the more 100 g £14
Dry aged Roastbeef 400 g £ 56

L Vitello Austria“ the more 100 g £14

Mangalica Pork/ smoked fish sauce/

crumbs/ pumpkin seed oil/ raspberry € 20 Dry aged Prime rib each 100 g £15

(from 900 g) incl. 2 side dishes § Sauceboard

grilled wild octopus

Tequila / vegetables/Lime atoll £25 Filet of OX 180 ¢ £33
250 g £ 42

grilled goat cheese T- Bowne of veal 200-500 ¢ each 1009 € 12

zucchinl/ aubergine/ mushrooms/

walnuts/ rocket salad/ red beet €21 Plnk crown of lamb 200 g £33

crown of mangalitza pork/

ceviche made from Local fish herb crust 200 g £28

pineapple/ coriander / young onion/

chilli/ Lime €24 SIDE DISHES
herb potatoes €6
fresh cooked vegetables £e

Plneapple - Chilli - cappuccino french fries Lo

prawn £12 vitamin bomb £g
1/2 Lobster tatl 17
grilled foie gras £16

vitamin bomb Black Tiger prawn per piece £ 4

colorful leaf salads/ fruit/ seeds/

cranberries/ tomato/ cucumber £11 Sauceboard £5
Chimichurri £3
Whiskey-Peppersauce €4
Herb butter d“Speis £3

all cuts raw weight
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No SteakK?

Homemade tagliatelle / Light truffle cream sauce/

Burgundy truffles £30
Grilled fillet tips in truffle cream sauce/potato €31
crispy grilled salmon trout £330

+ 1 side dish of your choice

Sweets

Chocolate cake / valrhowna / Liquid core / vanilla Lee cream €14
Classic créme britlée / raspberry/ pineapple/ pepper €14

Lemown sorbet / cava / fruit £12
Affogato “D'Speis”/ espresso/ Baileys/ salted caramel ice cream £12
camembert / trffle honey / apple / nut £15

We provide information about allergenic ingredients in our dishes.
We ask for your understanding that we issue our invoices by table.



