GOLLUBERQUERUNG

“Mirror carp” & beechnuts

"Crudo" with wild quince, beechnuts & pearl onion
roasted beechnut oil | purslane

carp cutlet with a reduction of quince

e
Glacial beet 23

red beet baked in glacier sand | dried & rehydrated
horseradish bread | horseradish velouteé

beet ice cream | beet-elderflower marinade
romaine lettuce with elderflower vinaigrette

He
Char from Bluntau Valley & Caviar

marinated char, Sigi Schatteiner
stock of Fuirstenhof-whey | nut butter | cabbage juice
confit potato | Gruill-Caviar

i
Alpine Ramen

chicken consommeé | spelt ramen from Fiirstenhof
two days pickled egg by family Putz, Kuchl

duroc ribs | kale | specialties from mangold | spruce
farm raised heritage chicken from Abtenau



e
Sweetbread of milk calf

glazed sweetbread | pointed cabbage salad
smoked eel | potato mousseline

a5
Deer from Rauris region

medium roasted back glazed with spruce tops
barberries & rowanberries | yellow beet puree
grilled mushrooms with spruce aroma

e
“Wailder” chocolate

sig cream | williams pear | baked pear sorbet
iced sig pearls | pickled chicory by Dandlhof
“Vanillekipfer]” - Austrian vanilla crescent cookies

or

Selection of Cheese

ONLY SERVED BY TABLE/GROUP!



GOLLUBERQUERUNG

wine pairing
wine pairing “Best of”
non-alcoholic drink pairing

235

125
510
58

cover charge

DREAM TEAM

Franz Baier . Markus Leutgeb . Max Gombotz .
Marco Egger . Sissy Rainer . Rebekka Leutgeb .
Martin Gabriel . Daniel Zelzer . Chiara Lorbert .
Florian Dollerer . Andrea Fischer . Elias Eschbacher .
Monika Junger . Raphael Kopper .

ANDREAS DOLLERER

Alex Koblinger MS . Anna Meister .
Johannes Andexer . Maximilian Zenz . Simon Bauer .
Verena Hormann . Emilia Zorn . Rebeka Ignacz .
Natalia-Daniela Iuga . Vincent Lechner .
CHRISTL DOLLERER



