d la Carte

Johannes Waterfall Menu

Homemade crusty bread | Pastrami | Beetroot butter | Lard | Herb oil

Sauerkraut mousse | Mountain cheese dumpling 4/6

Char | Bacon | Parsley | Mushrooms 4/6

Hour egg | Horseradish | Spinach | Beluga caviar (3g)

Styrian cheese | Bread | Brain 4/6

Strawberry | Thyme | Pepper

Pike-perch | Peas | Beluga lentils 6

Fillet of beef | Goose liver | Apple | Truffle | Cranberries 4/6

Quail breast | Sweet corn | Coriander

Chocolate | Panna Cotta | Berries 4/6

Abersee sheep cheese | Fig | Port wine 6

4 course menu 121 per person wine pairing

6 course menu 145 per person wine pairing
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9 course menu 195 per person wine pairing
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52 per person
82 per person

112 per person

For daily recommendations and allergens, do not hesitate to directly ask our service staff!

a la Carte

Starters
Char | Bacon | Parsley | Mushrooms
Duck | Goose | Chicken | Pumpkin | Kumquat | Dark chocolate

Beef Tartar | Pickled vegetables | Yolk cream | Potato bread

Soups
Styrian cheese | Bread | Brain

Potatoes | Wild mushrooms | Durum wheat semolina

Intermediate course

Yolk ravioli | Horseradish | Spinach | Beluga caviar (3g)

Main courses

Red beet | Fennel | Lentils (V)

Pike-perch | Peas | Beluga lentils

Fillet of beef | Sweet potatoes | Dauphine potatoes
Fillet of beef | Goose liver | Apple | Truffle | Cranberries
Quail breast | Sweet corn | Coriander

Sterz | Cauliflower | Black nuts | Romaine lettuce (V)

In the end

Strawberry | Thyme | Pepper
Chocolate | Panna Cotta | Berries

Pear | Port wine | Chestnuts | Chocolate
Baked apple | Marzipan | Cranberries

Abersee feta cheese | Fig | Port wine

Beforehand we serve our set menu &
Homemade crusty bread | Pastrami | Beetroot butter | Lard

Herb oil | Sauerkraut mousse | Mointain cheese dumpling

For daily recommendations and allergens, do not hesitate to directly ask our service staff!

+ € 8/g caviar
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