
 
 

for the couvert we charge per person € 2,95 lunch/ € 3,95 dinner. All prices are in EURO incl. of VAT. 
 

 

SCHLOSSWIRT MENU 
 

 
 
 
 

carpaccio of deer 
boletus creme/ sauce cumberland/ blueberries 

 
2019 FFrrüühhrrootteerr  VVeellttlliinneerr, Waldschütz, Wagram 

 
*** 

 

freezed soup of cucumber 
bell pepper/ tomato sorbet 

 

*** 

 

medium roasted saddle of veal 
Parmesan cheese souffle/ spinat 

 
2019 aauuss  ddeenn  DDöörrffeerrnn  rroott, Schuster, St. Magarethen 

 

 

*** 

 

crispy honey from our bees 
 dark chocolate/ cherry sorbet/ vanilla 

 
 DDaarryyaa  rroosséé  ffrriizzzzaannttee, Schuster, Weinviertel 

 

 

 

Menu   52,00 
wine pairing   19,00 

 

 



 
 

for the couvert we charge per person € 2,95 lunch/ € 3,95 dinner. All prices are in EURO incl. of VAT. 
 

 

 

 

STARTERS 
 

marinated boiled beef 

seed oil vinaigrette/ beans/ salad 
starter   13,50 

main course   15,50 

 
 
 

Burrata & tomatoes 
mango/ sesame 

 

12,50 
 
 
 

carpaccio of deer 
boletus creme/ sauce cumberland/ blueberries 

 

14,50 
 
 
 
 

SOUPS 
 
 
 
 

„Anifer Festtagssuppe“ 
bouillon with semolina dumpling/ pancake slices/ meat „strudel“ 

 

6,50 
 
 
 
 

freezed soup of cucumber 
bell pepper/ tomato sorbet 

 
 

7,00 
 
 
 



 
 

for the couvert we charge per person € 2,95 lunch/ € 3,95 dinner. All prices are in EURO incl. of VAT. 
 

 

MAIN DISHES 
 
 

sheatfish in a broth of horseradish 
mashed potaoes/ root vegetables 

 

23,50 
 
 
 

trout a la meuniére (300-400g) 
parsley potatoes/ almond butter/ salad 

 

22,00 
 
 
 

saddle of deer „Rossini“ 
foie gras/ truffle/ parsnip creme 

34,00 
 
 
 

medium roasted saddle of veal 
Parmesan cheese souffle/ spinat  

 

24,50 
 
 
 

ravioli with chanterelle mushrooms 
blueberries/ Manchego cheese 

19,50 
 
 
 

sweet potato gulasch  
soya/ sprouts 

 

16,50 
 



 
 

for the couvert we charge per person € 2,95 lunch/ € 3,95 dinner. All prices are in EURO incl. of VAT. 
 

 

 

 

SCHLOSSWIRT CLASSICS 
 
 

 
 
 
 

original „Wiener Schnitzel“ 

parsley potatoes/ salad 
21,00 

 
 
 

traditional boiled beef 

roasted potatoes/ creamy spinach/ apple- horseradish/ chive sauce 
23,50 

 
 
 

roasted liver of veal 

mashed potatoes and leek/ apples/ bacon/ onions/ rowan berries 
19,50 

 
 
 

 traditional fried chicken 
potatoe- lambs lettuce salad 

16,50 
 
 
 

braised cheeks of veal 
boletus mushroom risotto/ fried sweetbread 

 

24,50 
 
 



 
 

for the couvert we charge per person € 2,95 lunch/ € 3,95 dinner. All prices are in EURO incl. of VAT. 
 

 

 
DESSERTS 

 

 

churd cheese strawberry souffle 
nougat/ strawberry sorbet 

 

12,50 
 
 

crispy honey from our bees 
 dark chocolate/ cherry sorbet/ vanilla 

 

13,50 
 
 

„Salzburger Nockerl“  

(time of preparation about 25 Min) 
 

8,50 (per person) 
 
 

crepes with apricot jam 

 

7,00 
 
 

cheese selection  
 

small   9,50 
large   13,50 

 
 
 

FOR QUESTIONS ON INGREDIENTS AND ALLERGENS 
WE GIVE YOU INFORMATION. 

 


