Beef, veal, lamb, dairy products, poetoss, egos, pumpkin sesd oil, mw ham,
seazonal fruik and vegetables such as Graz cabbage, homemdi h, s parag s, apples,
Game from the Ama region Award in the showcase.
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Clear beef broth (consomme) with aplionally:

skced pancakes or fver dumpling or meal strudel € 6,30
Cream of pofatoe with herbes, vegetables and chanferefes €710
Styrian soup of beef tripe with red paprka €810
Chanterelles with rocke! salad, slrawberries, € 15,70
maple nuls and parmesan shavings, rasperry vinegar € 1590
Mixed anhi pash, styrian Vulcano'prosciulio” | assorted "blo" cheese € 1590
Carpaccio from the young bull with basi, fruffle of,,
rockel salad, parmesan shavings € 189,50
Chili beef talare from the young bull, basipesto, sprouls,
with foasted bread and buller €21,10
Main dishes
Styrian Beef gulasch (not fat), very good € 16,60
Grilled lamb sausage with slyrian cabbage & roasted polaloes € 19,90
Wiener Schrilzel from the loin of pork with parsley polaloes €19.90
Call’s Ights wilh rose wine and bread dumphngs € 19,90
Turkey in a pumpkin seed pane with polaloe-slyrian lefluce salad €20,10
Roasi pork in beer sauce, slyrian cabbage, bread dumplings €20,10
Cordon bleu, farmer slyle {curd cheese smoked meal, wild herbes)
with bulterrice €21,90
Pork cheeks, braised in beer with a difon-mustard sauce and
wild herbes polaloe mash, leeks and fresh chil € 2250
Pan fried river trout filel wit parsley polaloes and green salad € 2250
Pork medallons, gratinaled with wild herbes buller, peppersauce
vegelables and polaloe croquelles € 26,90
Small hlel of pork with red coconul curry, and gratinaled
wild herbes drope noques € 26,90
Prime bolled beef from the young bul, smoked seasall
cream of spinach, roasled palaloes and apple horse radish € 30,90

Roast beel from the young bul,
with charferelles sauce, bread dumplings € 38,10



Desserts
Chocolate-plum cake with whipped cream (mrs. Boss lkes fo eal)

Cream strudel with vanifla sauce (unforlunalely often oul)
Parfalt varialion with homemade powid! (plums)

Varialion of homemade sorbels, with chocolale earth {very, very good)
Chocolate noques with while mocca cream (don’l say lo mrs. Boss)

Blackberry Thramisu, with homemade sorbel {ul, Ll LFR)
Schmarr'n, sugared pancake with yogurt,

and plum ragout ("not good” :a))
Assorted Styrian "Blo" cheese with cheasinut honey

Roasled bread dumplings with egags and leafl salad
Roasled garden wild herbes-nogues with eggs, leal salad
Cheese millel flan with wild herbes polafoe mash,

red coconuf curry and fresh chili
Grilled polenta peaces with cream of spinach, and leaf salad
Lentils with red coconul curry, and broccoli palties (VEGAN)
Rizolto with chanterelles, basil and small fomafoes

Welschriesling, {on wish VEGAN possible)

Chanlerelles with herbes, cream and bread dumplings
Chanlerelles gulyas with herbes, and bread dumplings
Chanlerelles with herbes, eggs and parsiey polaloes

Homemade taghiatelli with:

_"Abll, Garlic, olive of, chil, sprouds and parmesan shavings
_Pumpkin seed peslo, sprouds and parmesan shavings
_Red coconul curry and crispy glasnoodies & Chil

_Chanlerelles {Cream), and almonds
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Scrambled eggs with pumpkin seed ol bacon and larragon
Cold roast pork with mustard and horseradish
Stynan black bean salad with onions and pumpkin seed oil
Styrian salade with garkic, polaloes, bofled egy, roasted ham
Boled prime beefl with vinegar and pumpkin seed of

Mixed salad plale with ham, cheese and bolled eggs

Big Farmersalad with beel, polaloes, egg and ham

Turkey shripes (deep Ied or grilled) with mixed leaf salad

Homemade bread
with howemade jovrdough

€ 7.90
€ 7.90
€790
£8.10
£8.50
€990

€ 10,60
€ 16,50

€17.30
£€17.30

€17.30
£€17.30
€17.30
€ 19,50

€ 24,90
€24,90
€ 24,90

£€17.90
€17.90
€17.90
£ 20,90

£8.90
€890
£9.10
£9.90
€12.90
£12.90
€12.90
€ 19,50

€ 320

(Mrs. boss also likes lo eal, we ask for your understanding when il has run out!)



