
Lunch menu 12.00 till 3.00 pm 
 

 

Lunch Menu until June 17th, 2012 

 

Half of Maine lobster with spring vegetables in lime-argan-oil vinaigrette 

or 

Wild garlic cream soup with mushroom-royale and home smoked duck breast 

~~ 

Medium roasted rack of veal with sauce Choron,  

white asparagus and potato rolls 

~~ 

Caramel mousse with strawberry-rhubarb-ragout and vanilla ice cream 

 

Menu with starter € 39,00 / menu with soup € 34,50 

 

Lunch Menu from June 18th, 2012 

 

Cinco-Jotas Iberico ham with garlic bread and sliced tomato 

or 

Gazpacho Andaluz with pan-fried red mullet 

~~ 

Saffron-braised chicken leg and medium roasted lamb shank  

with papas arragudas and Mocho Verde 

~~ 

Assortment of Spanish Desserts „181“ 

 

Menu with starter € 39,00 / menu with soup € 34,50 

 

 

Appetizers 

 
Small raw vegetable salad with roasted nuts     €  7,50 
 
„Caesar’s Salad“: Romaine lettuce with French dressing 
chicken breast, anchovy, Parmesan und croûtons    € 14,00 
 
Cinco Jotas Iberico ham with garlic bread, tomato and olives   € 16,00 
 
Carpaccio of Angus beef with truffled sauce remoulade and Tête de Moine € 18,00 
 
Half of Maine lobster with spring vegetables in lime-argan-oil vinaigrette       € 21,00 
 
Soups 

 
Beef consommé with semolina dumplings and vegetables stripes  €  6,00 
 
Wild garlic cream soup with mushroom-royale  
and home smoked duck breast       €  6,50 
 

Main courses 

 
Ricotta-spinach-ravioli with asparagus-ragout and cherry tomato  € 16,50 
 
Meat balls of veal with creamy potato-leek vegetable and shallot sauce € 15,50 
 
Cold slices of medium roast beef with fried potatoes,  
remoulade sauce and salad bouquet      € 16,00 



 
Fried Chicken “Vienna Style” with lamb’s-lettuce and potato-salad  
and truffle-mayonnaise        € 17,50 
 
Cream goulash of veal with cabbage turnip and spaetzle with herbs  € 19,50 
 
Medium roasted rack of veal with sauce Choron,  
white asparagus and potato roulade      € 26,00 
 
Roasted fillet of sea bass with potato-radish-puree and Champagne sauce € 25,00 
 
For our „small ones“ 

 
Pasta with tomato- or Bolognese sauce      € 7,00 
 
Chicken breast with French fries       € 9,00 
 
Dessert  

 
Apple strudel with vanilla sauce       € 6,50 
 
Tartlet of banana with white chocolate ice-cream and exotic fruit compote € 9,50 
 
Ice cream 

 
Mixed Ice cream with whipped cream      € 7,50 
 
Wood-Berry cup 
Yoghurt-Raspberry- and strawberry-mascarpone ice cream    € 9,00 
with wood-berries and whipped cream 
 
Strawberry cup 
Vanilla- and strawberry ice cream with marinated     € 9,00 
strawberries and whipped cream   
 
Iced coffee 
Coffee, vanilla ice cream and whipped cream     € 7,50 
 
… for our „small ones“: small pick ,n´mix sundae ice cream   € 4,50 
 
Cakes 

 
Piece of cake or fancy cake        € 4,20 
 
Hot beverages 

 

“Haferl” Café Crème    € 4,20 

“Haferl” Cappuccino    € 4,80 

Latte Macchiato     € 4,50 

„Haferl“ Milchkaffee    € 4,80 

Espresso      € 3,00 

Double Espresso     € 4,80 

Hot chocolate     € 4,00 

“Haferl” tea     € 4,00 


