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GENUSSAUFNAHMESTUBE
— St.Wolfgang —
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GenussANreger GenussAUFreger

DRY AGED: Osterreichisches Angusrind aus dem
Salzburger Land im Haus gereift (wmind. 40 Tage)

»Vitello Austria” Dry aged Ribegje 400 ¢ £ 56
Mangalitza Schwein/ Riucherfisch/ Je weitere 100 g e14
Grammeln/ Kerndl/ Himbeere £ 20
Dry aged Roastbeef 400 g £ 56
Je weitere 100 g e14
Dry aged Hochrippe per 1009 £15

(ab ca. 900 g) inkl. 2 Bellagen § Pfeffersauce
wilde Krake gegrillt

Tequila/ Zitronew - Erdapfelereme/ Filet vom OX 180 9 £33
Sepia - Aloli €25 250 9 €42
Rosa Lammkrone 2200 g €35

T-Bone Vom Kalb 300-500 g je100 g€ 12

frische Burrata

Tomaten/ Marillen/ Rucola/ Krone Vom Mangalitzaschwein/

Pistazien Pesto/ Alter Balsamico €21 KriuterkRruste/ rosa gebraten €29
DAZ U GIBTS AUS DER SPEIS
Kriuterkartofferl €6
frisches saisongemiise £6
Pommees £ e

vitaminbombe vitaminbombe £g

bunte Blattsalate/ obst/ Kerne/

cranberries/ Tomate/ Gurke €14 Black Tiger qarnele p. Stk. £ 4
1/2 Hummerschwanz £1F
Chimtichurrt £3
Sour Creme oder Chillisawce £3
Whiskey-Pfeffersauce €4
Kriuterbutter d “Spels £33

alle Cuts im Rohgewicht
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Hausgemachte Tagliatelle/ Pilze/ Triffel veg,
n

£ 30 M09l;es

Gegyrillte Filetspitzen/ Rucola/ Parmesan/

Olive/ Pfeffersauerrahm £30
frischer Tagesfang aus See oder Meer € je nach
Awngebot

GenussABrunder

Schokoladenkuchen / valrhona / flitssiger Kern / vawnilleeis €14
Créme britlée / Himbeersorbet/ Beeren £14
ZitronenSorbet / Cava / Passtonsfrucht €12
qereifter camenmbert / Tricffelhonig/ Apfel/ Nuss £15

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



V2
),
m
M
wmy
iy
1,

‘ <
E
N
X
S
sl SN N
N NL N

NSNS BRI ERSES

GENUSSAUFNAHMESTUBE
— St.Wolfgang —

4

4

) @

1 p

"""y
2

V)

///////// 7////4’

1
7
T

NS

GenussANreger GenussAUFreger

(appetizers)
DRY AGED: Austrian Angus beef from Salzburger
Land matured in the house (at Least 40 days)
#Vitello Austria” Dry aged Ribeye 400 g £ 56
Mawngualica Pork/ smoked fish sauce/ the more 100 g 14
crumbs/ pumpkin seed oil/ raspberry € 20
Dry aged Roastbeef 400 g £ 56
the more 100 ¢ €14
wild grilled octopus
Tequila/ Lime-potato cream/ Dry aged Prime rib each 100 g £15
sepia atoli £25 (from 900 9) incl. 2 side dishes g peppersauce
fresh burrate Filet of OX 180 g £33
tomatoes/ rocket/ apricot/ 250 g £ 42

pesto/ ols balsamic vinegar £21
T- Bowne of veal 200-500 ¢ each 1009 € 12

Pink crown of Lamb 200 g £35
vitamin bomb
colorful leaf salads/ fruit/ seeds/ crown of mangalitza pork/
cranberries/ tomato/ cucumber €14 herb crust 200 g £29

SIPE DIsSHES

herb potatoes £ 6
fresh cooked vegetables L6
fremch fries £e
vitamin bomb £8
1/2 lobster tail 17
Black Tiger prawn per piece £ 4
chimtchurrt €3
Sour cream or Chitll sauce £33
Whiskey-Peppersauce €4
Herb butter d“Speis £3

all cuts raw weight
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Homemade Tagliatelle/ mushrooms/ truffle £ 30

Grilled fillet tips/ rocket/ parmesan/ olive/

PEPPEr sour cream £ 30
cateh of the day from sea or Lake € depending on
the offer

Sweets

Chocolate cake / valrhona / liquid core / vanilla iee cream £14
Créwe britlée / raspberrysorbet/ berries £14

Lewmown sorbet / cava / passionfruit £12
camembert / truffle 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.



