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Q? Valentine’s Day menu

Y

W Saturday, 14.02.2026, starting at 5pm

4-course menu
including aperitif
47,90€ per person

Raspberry spritzer with or without alcohol

vyeYye

Mixed bread
crackling fat / herb quark

vyeYe

Trilogy of salmon

Pickled salmon / salmon tartare

salmon mousse with keta caviar
Lamb’s lettuce / champagne Dressing

veYe

Roast veal loin / béarnaise sauce

kohlrabi and carrot chopsticks
potato gratin

vyee

Dessert Variation

White chocolate mousse / tonka bean
créme brilée /warm chocolate cake

vanilla ice cream / berries
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Vegetarian option
including aperitif
47 ,90€ per person

Raspberry spritzer with or without alcohol

LA A 4

Mixed bread

guacamole / herb quark

LA A 4

Trilogy of salmon

Pickled salmon / salmon tartare
salmon mousse with keta caviar
Lamb’s lettuce / champagne Dressing

LA A 4

pumpkin pearl barley risotto
styrian pumpkin seed oil
roasted pumpkin seeds

fried rocket

vyVYe

Dessert Variation

White chocolate mousse / tonka bean
créme bri(lée /warm chocolate cake

vanilla ice / cream berries

We kindly request reservations.



