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ROYALE nu) OYSTER

| e  WITH MIGNONETTE OF LATE-HARYEST IWEIGELT AND SHA ALLOTS
”?:'«: : I'ﬁ: '.rr, - \‘\h *aH

" ALPINE CHAR TARTARE

“GRANNY.SMITH APPLE | HORSERADISH CREME | (H(HHBER FE#R ) fDIll

UPGRADE FOR 2 PERSONS: - - (
OSCIETRA ROYALE CAVIAR (10 €) ‘H’HHWHM LYK SROTS
€33 PER PERSON

kk

-~ JERUSALEM ARTICHOKE VELOUTE..

WITH CONFIT CHESTNUTS, BLACK TRUFFLE AND BRIOCHE CRISP -
— = \ -
LOBSTER RAVIOLO WITH RICOTTA

R CRUSTACEAN BISQUE WITH SAFFRON, FENNEL AND BASIL 1L
3 T e " L S -
: Iar .;'“-.':f_f # . / S
A ~ FILET STEAK SURF & TURF -

r_ﬁ o < WITH RED WILD PRAWN, CELERTAC PUREE, GLAZED BABY CARROTS, BEETROOT:
7 v POTATO GRATIN AND PORT WINE TRUFFLE JUS

7 - - _ UPGRADE OPTION: |
- 1 ~* - A MIYAZAK] WAGYU FILLET CJAPAN) INSTEAD OF AUSTRIAN BEEF FILLET
Ve e € 85 PER PERSON
®

: \ \PPLE 6 CHMPAGNE DESERT

AP?[[ AND SAFFRON CREME BROLEE WITH CHAMPAGHE FﬂAH
& CARAMELISED NUTS
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[RUFFLE ARAN(INI
S ~ ON CELERTAC CREAM WITH BLACK TRUFFLE AND HIERUGRE[HS |
; g _/ e

o VEGETARIAN SCALLOP

?GE{HED KING OYSTER MUSHROOM, MUSHROOM SAUCE, APPLL GEHHBHH@[EUT(RI}H(H

UPGRADE (MINIMUM 2 PERSONS):
Nl YODKA & MCAF CAVIRR ™
ACL ELYX VODKA EACH PR

;;-- Sl €15 PER PERSON .

Ed

JERUSALEM ARTICHOKE FOAM SOUP » \.

‘IHIH CONFIT CHESTNUTS, BLACK TRUFFLE AND BRIOCHE CHIP

Hooog

TEII.FHE RAVIOLO FILLED WITH RI(OTTA &PORGN\

- JERVED IN CRAMPAGNE-TRUFFLE SAUCE WITH FENNEL AND BASILQIL : " 1_

k%

e RUMPKIN AND CHESTNUT WELLNGION =~

H# ~ WITHCELERIAC PUREE, GLAZED BABY CARROTS, BEETROOY, - {\

- oL e ‘P-UIAIUL’.RHIHhHDPUR?-WINHRHFH[JHS

L E

APP[E CHAMPAGNE DESSERT

\ APPLESAFFRON CRENE BROEWITH CHAMPAGHE FORY
T G CARAMELISED KT




ARLY SEATING

ARRIVAL FROM SPMTO 6PM -

ALPINE CHAR IARIARE

- CRANNY SHITH APPLE | HORSERADISH CRE m|<u(uuamfuu|mu - L
UPGRADE FOR 2 PERSONS; ( =~
~ OSCIETRA ROYALE CAVIAR (10 €) wnu%vmumms il
€35 PER PERSON o "qu
v IJF Y

o JERUSALEM ARTICHOKE VELOUE~ ~ = ,_/ N
WITH CONFIT CHESTNUTS, BLACK TRUFFLE AND BRIOCHE CRISP - v L =
A R

FILET STEAK SURF & TURF = '\ -

\I’ITH RED WILD PRAWN, CELERIAC PUREE, GLAZED BABY CARROTS, BEETROOF, .
POTAO GRATIN AND PORT WINE TRUFFLE JUS :

IPCRADE OPTION: e A
45 MIVAAKI VACYU FILLET APAN) INSTERD OF AUSTRIAN BEEF HILLET

e 85 PER PERSON

Rk

-~ APPLE & CHAMPAGNE DESSERT

hF?l[ ARD SAFFRON CREME BROLEE WITH CHAMPAGNE FOAM,

: & CARAMELISED NUTS
*
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EARLY SEMING_

ARRIVAL SPM T0 6PM

YEGETARIAN S(ALLOP

naumj (NG O5TER USHROON, NUSHROON AUCE BPLECELARD BAELUT R 0o
- UPGRADE (MINIMUM 1 PERSONS): - =, - ©
YODKA & ALGAE CAVIAR . K /" |
ACL ELYX VODKA EACH L o R
€15 PER PERSON e ; ﬁ
EhE ‘/ o . \ o : ;;‘:;}-j'f':'?r'_ ‘
- JERUSALEM ARTICHOKE FOAM SOUP 4 REA

T 2N ~?34§ i:
WHH({}HHI(HESIHHTE BLACK TRUFFLE AND BEI{}(HE(HIP " \ "’E;ﬁg" i

a8/ PIIMPI((AND (HESTNIJI WH[INGTOl o =\ IR
o WITHCELERIAC PUREE, CLAIED BABY CARROTS, BEEROOE, -\ -
,/ POTHO GRATIN AND PORT-YINE TRUFFLE ) =5

ok

* APPLE-CHAMPACNE DESSERT

' ;"A?Plri-'SIAF‘FRUH CREME BROLEE WITH CHAMPAGNE FOAM
| & CARAMELISED NUTS
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KINDER SILYESTERMEND -

¥
RAKETEN-KORBISSUPPE -
MIT POPCORN-BOOST - FOR DEN ERSTEN COUNTDOWN DES ABENDS

Lk =

LUFTSCHLANGEN SPAGHETTI
MIT YODA-ZKUBERPESTO UND PARMESANREGEN

ODER i T
SILVESTER FLECKERL -
GRATINIERTE SCHINKENFLECKERL MIT GE“HEWHEWEH'HW
DR TS
POWER SCHNITIEL

YOM KALB - MIT GOLDREGEN POMMES FRITES

LL.LJ

GALAKTISCHES SCHOKO-MOUSSE
MIT ROTER HIMBEER-RAKETEN-SAUCE

CHILDREN'S NYE-MENU

Ve /" ROCKET PUMPKIN SOUP ~
£ AR WITH POPCORN BOOST - FOR THE FIRST COUNTDOWN OF THE EYENING

R

R e STREAMER SPACHETT]

[ | WITH YODA MAGIC PESTO AND PARMESAN RAIN
g i_gi. e : OF

I oy NEW YEAR NOODLE BAKE

_ BAKED HAM PASTA WITH SUPERHERQ GREEN SALAD

OR

_ POWER SCHNITLEL
-~ +CRISPY VEAL SCHNITZEL WITH GOLDEN FIREWORKS FRIES

Rk b

~ GALACTIC CHOCO MOUSSE
WITH RED RASPBERRY ROCKET SAUCE

¥



Thell NYE Grand Soiree 2025

\YE at Thell - 31 December 2025

While Vicnna gets ready to welcome the new year, we open our doors for the
I hell Grand Soir¢e — a glamorous six course New Year's Fyve dinner with
champagnc, winc pairing, becr, signature cocktail, all non-alcoholic beverages,
colfee andtea  asmuch as you like.

Sealing limes

- Larlv Dinner: Arrival between [7:00 & 1S:00, table reserved until 20:50
- | atc Dinner: Arrival between 20:00 & 21:50. table reserved until O1:00

Resenvation & Payment

I arly Bird Price: T arly C 200. 1 ale C 100 per person {available until 24 November)
Children up to 12 vears: Early € 5o, Late € /7 (including non-alcoholic beverages)
\ cgan menu option: Please indicate under “special reqguests™when booking,

Reservations can be made directly through our online reservation system, with
instant payment. Alternatively, bookings can be made by e-mail at
hallowthellrestaurant Please include the date. preferred seating (Farly /1 ate) and
number of guests (including children ; vegan options).

Reservations arc valid only after tull prepayment. Paviment can be made by eredit
or debit card on ourwebsite or via bank transfer. No deposit is reqquired for
children.

\s scating is limited, we recommend booking carly.

Canccellation Policy

until 24 Novermber 2025: 90% rerund (<10% Thell voucher)

until 15 December 2025: 75% refund

until 22 December 2025: 50°% refund

from 23 December 2025: no refund, but transfer of reservation or voucher for
50% ol the amount possible

By submitting the reservation & payment, these conditions are considered
accepled.

Menu and prices subject o change. Printing errors excepled.
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