


MENÜ
 

Organic Sourdough Bread by Joseph – “La Marianne”  (A, G, H)
Mulled Wine Butter · Pumpkin–Chili Cream · Pecan Nuts

 
***
  

Mountain Trout Tatar (D, G, M, O)
Punch Cured · Jerusalem Artichoke Cream · Quince Caviar

and

«Vitello Alpino» (A, C, G, M, O)
Veal Roast Beef · Chestnut–TrufƘe Mayonnaise · Crispy Onions

an d
  

Burrata «Pöhl am Naschmarkt» (G,H,O)
Fig Carpaccio · Pomegranate Dressing · Walnut Crumble

 
***
 

Wild Mushroom Soup  (G, O)
Bourbon Vanilla & TrufƘe CarpaccioBourbon Vanilla & TrufƘe Carpaccio

 
***
 

Wild Cod “Spitzbergen” (D, G, H, O)
CauliƘower Cream · Romanesco · Pine Nuts · Candied Orange Zest

Noilly Prat Sauce

oror

Beef Fillet from Austrian Almochse (G, O)
Saffron Mashed Potatoes · Broccolini · Lemon Gremolata

Bordeaux Sauce

or

“Christmas Vegan Goose” (A, G, F, L, O)
Quince-Red Cabbage · Chestnut Dumplings

  
***
 

Gingerbread Mousse  (C, H, O)
Caramelized Almonds · Baked Apple Compote

and

 Cheese Selection «Pöhl am Naschmarkt» (G, H, O)
Cardamom Pear · WalnutsCardamom Pear · Walnuts



Children‘s Menu

SnowƘake Pumpkin Soup (O)
with Popcorn

***

Elve‘s Spaghetti (A,C,G,H)
with Pesto andParmesan

oderoder

Santa’s Mac & Cheese (A,C,G)
with Ham, Cream Sauce and Green Salad

oder

North Pole Wiener Schnitzel (A,C,G)
Veal Schnitzel with French Fries

***

Rudolph Chocolate Mousse Rudolph Chocolate Mousse (C, G, O)
Raspberry Sauce
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