Dean" Guestl

We have been awarded and ce'r’tIFieJ L)q the Aushﬂian
Agwﬂan" Mmﬂl{eting }EO’Y’ using pY’oJucts ]Crom \/owﬂm"H)evﬂg

and the neig%gouring culinm"q Tregions.

AMA-Lizenznummer 100 472

» Vorarlberg - -

Eo“owing pY’oJuce originates Jh’*ecth Fr’om our region based on avai|aL>i|itq.

*Bee : O'Y’lﬁ_ anJ vea| Re iona| armers anJ su |ie’r’s,
P g PP

Met'zge'r' Wa|se'r’, Meiningen

* Game ]E‘r’om Aust'r’ian hunt

* Sa|mon trout out oF \/owa'r’H)eT’g J:isclwlwoF GUFeI, Meiningen

* Dahﬂq Dwo&ucﬁs Solelq out OF \/o*r’a'r’H)eY’g

* \/O'Pa'r’ﬂae'r’ge'r’ Mountain Clﬁeese Senne'r'ei Scl’mi}cis, Nenzigastah)e

* Dota{:oes, seasonal ]E‘r’uits Ej—* vegefaues Ausfmia and shore OF the Lake Cons‘hance,
J:'ruc[wtexp'r’ess, J:'ms*tan'z

*J:‘r’eslw Farm eggs exc|Usive|q Fﬂﬂom ,,Die Ueihe J:mﬂm“,Langen am Aﬂlhewg

APERITIVO
LIUGCO IN BLACK Sparkling wine, soda, black elderflover syrop 6,00
JFRAUHOLLE sparkling wine with homemade elderflower nectar 6,00
KIR ROYAL sparkling wine with homemade elderflower nectar 6,00
CHEFE'S BEER APERO Stiegl Beer with Martini Bitter 5,00
CAMBRINUS aromatic dark beer from [Mohren brewery 0,33 4,20

l—lomemac]e elcje“r’]qower or elcjeﬂ"l)qu cl'vinliwith spring wateryi 3,50 ¥4 4,80

Qeviving tea — se|]E-pic|1ecJ herbs and summer E'ossoms tea 5,0

Drices in Euro inclucjing \/AT We accept Creclit Ca“r’cjs and

I{inc“q ask you to note that we issue one bill per table.




AUSTRIAN CULINARY CULTURE

SALADS & STARTERS
ENGEL" Cover

Aﬁ:isan bread * butter ™ herbal salt * chives *

per person 5,80
@3 ¥

Winte'r’ |ea{: salads From the market

with [Jacon-\w’apped Aa’ces, app'es, grapes and nuts,

eche'r’]qowe'r’ cider marinade 14,00

’ \/egeta'r’ian without bacon 12,00
O3

l—lomemacje poul’mﬂg liver mousse

with F‘Puitq-savm’q clwtneq, marinated walnuts

ana' toasted brioche 14,00
(G

Tqvo'ean bacon carpaccio

Tl’\in-slicecj lyacon \X/H:I’\ wa'nu’c oi|, mountain cl'\eese
and avtisan bread 18,00

sma”ev portion 15,00
(G

Che{:/s l:avourite v
Salaols with wild herbs house ol'r*essing and

cl‘niclien breast in coconut coat and chili sauce 18,00

sma”e’v portion 15,00
O3 O

7 Mixecj seasonal salacj v
Wi‘tlﬂ \xnlcj I'mer*lzs l'mouse cl“r’essing 8,00

large lao\wl 15,00
(O

7 LeaF salads with wild hevbs ol'r’essing Vv

or pump'«jn seeds oil 6—( cider vinegar marinade 8,00

(G0



AUSTRIAN CULINARY CULTURE

OUT OF THE SOUP POT

7 A’r’”)e'r’ge'r’ cheese soup with grapes and croutons 8,00
(CIR -0

Bee]t broth with

*spleen-’coast* or  liver spae’czle* or *“l:|a’o“e” sliced pancalies*

3 classic Aud:'r’ian soup recipes - warming and strengtl\ening 7.Q0

7 \VECETARIAN DISHES

7 Slices O]E polen’ca with winter vegetaljles

g'm’cina’cecj in the oven wi’c|—\ mountain cheese 10,00
3O

7 Ar”ae’r’gev |<&'s|{n'c'>pF|e
Wkeat-egg a'rop'ings “Spae’n'e”
with butter, mountain cheese, F‘Pieoj onions and chives 17,90
smaller portion 14,00

Butternut — squas|1 gnoccl‘ui
with paprilm sauce and co|0'r']cu| winter vegetal:les 22.Q0

smaller portion 17,00
(C R0

’l—lanc] cut F’r’enck Fries

with Cl\e]ts herbal <alt, ga‘r’lic sauce and pap‘r’ilia clip 8,90
O3

l—lomemac]e gravy 2,50
l—lome p*r’ese'r'vecj cranberries 2,20

Cl\ange o]c side dish starting at 1,20
O3

Ask your waiter to see the menu with all allergens



OURWINE RECOMMENDATIONS
JUBILEE WINES ENGEL 33

2021 Griiner Veltliner ,Rosenberg*
Weingut Anton Bauer, Wagram € 34,2 | Glass € 5,70

2018 Cuvee ,ENGEL® Ried Wagram  zw/cs/se/m
Weingut Anton Bauer, Wagram 0,7 39,40 | Glass € 5,90

O3 T3 T3 T3 T3 O

Our Aisl‘ues are seasonecj wi’cl'\ in-l'\ouse
vild- and gamlen herbs salt.

Tl-ue bread is l;aliecl— without preservatives — in our in-house oven.

O3 T3 T3 T3 T3 O

Enjoq a cozy evening with

MEAT FONDUE CHINOISE

or

CHEESE FONDUE
"SWITZERLAND meets KLOSTERTAL'

Boolml;'e f‘r‘om Sunclaq to Tl'uurscjaq iF ordered in advance.

ASI{ your waiter Fo*r* details
O3 TOE O3 TOE M3 O

Disl\es with a green hook W are available {:o*r’ TAKE AWAY



AUSTRIAN CULINARY CULTURE

\/ea' slices Zuriclm stqle

in Creamy musl'rr’oom sauce

with hash browns ) Q'dsti” 20,00
(G

Boe]E Bou*r’guignon
Juicq braised lyee]C shoulder

in recl wine sauce \witl'\ sl'\a”o’cs ancl musl'rr’ooms

served with F'r'iecl po|en’ca slices 28,00
(G

Qoe and stag game ragout
with spae’cz'e, quince-l-noneg red cal)l)age

lﬂomemacle C'Panl)ewq sauce 31,00
O3 O

Pan ]E'r'iecj salmon trout

with white wine-butter, parsleg potatoes

winter vege’cal;'es 20,00
(GO

\/ea' CowJon B'eu \wi’cl\ l:'r’encl\ F‘ries v
l:i”eA \wi’cl\ smoliecJ ham and J;:Jam cheese 31,00

]C'Pom po~rv|«L loin 22,00
(G

\\WEene“r* Scl‘mii:ze'ﬂ ]Cnom vea| v

\Y/H:I’I l:“r*ench ]E'r'ies or par’sleq potatoes 29,00

Sma”er portion 23,00
(G

“WEener Sc'wni’czelﬂ ]Cr'om por'lzL v

with F=rench F‘ries or pa“ns'eq potatoes 19,00

Bist'r’o portion 15,00
O3 O



AUSTRIAN CULINARY CULTURE
SWEET TEMPTATIONS

Ckestn ut Ti‘r’amisu

with cinnamon ice cream and rum plums 12,00
(G

Deep ]C'r'iecj app'e slices with vanilla ice cream and

L\omemaole cmnlve'm'*q sauce 11,00
o3

Wa'nm chocolate |ava calie

with white nougat ice cream and ]Ci*n-’cops-lwoneq cream 12,90
O

Qne scoop bourbon vanilla ice cream with pumpliinseecls |iquo1~ 5,50

or AH:ogato — doused with espresso 5,50
(G R0

Warm app'e strudel o]E Bosliop app'es 6,90 v

with vanilla sauce 8,00
@O

Qe]tr'esl-ning sorbets
App'e* Qaspl)ewg * B|ac|{ Cuwan’c | scoop 2,80

O3

Mou ntain cl'meese laoa“r’cl

apples, grapes, clwtneq, home baked bread and butter 15,90
(G

Desse‘r’t wines
2017 Aus|ese Cuvee SUB Neusieo”e'r'see
Weingut TschiJa, @o‘s /8 5,50

2012 Bee‘r’enaus‘ese SUB NeusieJ’e‘r’see

Weingut Nittnaus, Go’s 5l 4,80

ASK FOR OUR SELECTION OF LOCAL SPIRITS



