
 

Starters 

Vorarlberg s almon trout cucumber -buttermilk foam | mustard salad | fresh horseradish  16.00  

Beef c arpaccio  toasted pine nuts | capers | Vorarlberg m ountain cheese  | watercress  19.50  

Kohlrabi c arpaccio  iced redcurrant  herb oil | walnuts | chervil (vg) 13.50  

 

Soups 

Corsican fish soup  grilled focaccia | garlic aioli   12.00  

Cauliflower soup with hazelnuts (vg) 9.00  

Rich beef broth with semolina dumplings  or s liced pancakes  9.00  

 

Salads 

Salad bowl  kohlrabi | lime hummus  | quinoa l cherry tomatoe s  21.00  
white cabbage | spinach leaves | cress | vinaigrette (vg) 

optional with lentil dumplings (vg) 24.00  

spicy beef fillet strips, corn-fed chicken or smoked trout 30.00  

 

Main Courses 

Pan -fried cheese dumplings creamy cucumbers | fried onions l radishes  (v) 26.00  

Curd c heese  gnocchi oven-roasted tomatoes l burrata | basil (v) 25.00  

Mediterranean pearl barley risotto  
zucchini | king oyster mushrooms  | white bean cream (vg)  26.00  

Roasted pike perch parmesan risotto | B lack Forest bacon | sage | romanesco  32.00  

Roasted catfish fillet fried potatoes  l julienne vegetables  l horseradish sauce   33.00  

Corn -fed c hicken tomato pearl barley | braised carrots | thyme jus  29.00  

Beef fillet from Vorarlberg  pommes macaire | chervil l rosemary jus  49.00  

Viennese veal schnitzel potato salad | lingonberries  32.00  

Roast  beef ‘S chwärzler style‘ | onions | green beans with bacon | fried potatoes     35.00  

 

(v) vegetarian    (vg) vegan    



Aperitif recommendations 

Peach & herbs | peach liqueur | lemon juice | herbal lemonade  9.00  

Finesparkling  brut blanc | premium sparkling wine from Austria, méthode traditionnelle  8.00  

Mùre sprizz  (optionally without alcohol)  9.00  
Blackberry puree | Schwärzler sparkling wine | bitter lemon  

 

Wine recommendations 

Grüner Veltliner 2024  1/8 l  7.00  
Winery Anton Bauer, Feuersbrunn am Wagram  

Riesling vom Urgestein  202 4  1/8 l  7.00  
Winery Jordan, Pulkau, Weinviertel  

Schwärzler Selection (WB, CH) 2024  1/8 l  7.00  
Winery Achs --- Wendelin, Gols, Burgenland  

Rosé aus Zweigelt und Pinot Noir 202 4  1/8 l 7.00  
Winery Josef Dockner , Lower Austria  

Zweigelt 2023  1/8 l  7.00  
Winery Pfneisl,  Deutschkreutz, Central Burgenland  

Schwärzler Cuvée (SL, ME, PN) 2025  1/8 l  7.00  
Winery Markus Iro, Gols, Lake Neusiedl  

Rioja Crianza 2021  1/8 l  7.00  
Bodega Heraclio Alfaro, Rioja, Spain  

Our wine list offers over 100 carefully selected wines from renowned wine regions.  

We are happy to recommend the perfect pairing for your meal.  

 

 

Michelehof fruit brandies 

Gravensteiner apple brandy  2 cl  8.00  

Subirer pear brandy   2 cl  8.00  

Apricot brandy  2 cl  8.00  

Orange blossom muscat brandy  2 cl  8.00  

Wild elderberry brandy  2 cl  9.00  

Oak -aged plum brandy  2 cl  8.00  

 

 

All dishes are prepared with care using selected regional ingredients.  

Information about allergens and origins is available upon request.  

All prices in euros including taxes.  


