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New Years Menu

31 December 2024

Aperitif
Champagner Rosé Ayala, Ay

Starter Buffet Selection
Various raw ham with pickled vegetables
Roast beef from “Attersee Beef’ and Horseradish
Roasted and pickled red beet with wild herbs
Truffled celeriac Apple salad with walnuts
Green salad station with various vegetables

Soup
Beef consomé with vegetables and dumpling

Sorbet
Coconut sorbet with Prossecco

Main courses
Pink saddle of veal with haselnut jus, soubise,
baked cauliflower and wild herbs
or
Seared salmon trout with buerre blanc, potato and glazed green vegetables

Desserts

Créme brule / Panna cotta / Chocolate mousse
Assortment of Petit fours and cheese

EUR 85 per person
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