
#sandwirthschmeckt

Carpaccio of Carinthian veal “Cipriani”

Creamy cress soup with marinated Arctic char from Payr

Sliced sirloin with pepper sauce, 
two kinds of carrots and baked creamy potatoes

or 

Creamy beetroot risotto with smoked salmon trout from Payr
 and horseradish

Dark chocolate mousse

For allergies and intolerances, please consult our service staff!

Valentine’s Menu
TO FALL IN LOVE

February 2026
in the evening from 6:30 PM

pre-order required

€ 66,- per person
 including aperitif and cover charge


