
Parkhotel und 

Restaurant 1888 

Soups 
Veal essence 

With pancakes, roots and chives 
EUR 8,90 

7, Aa, C, G, I, M, L 

Cold cucumber bowl 
Ricotta & dill croustillant and garden cress 

EUR 8,90 



Appetizers 

Duet of foie gras  
with apricot puree and hazelnut crumble and onion 

jam    
incl 0,1 glass Spätlese Hans Moser „from the vineyards“ 

EUR 19,80 
L, Hb, J 

Tomato variation 
With burrata, elderflower vinaigrette und ciabiatta 

EUR 15,40 

Liver Casserole 
With dressed mustard, radishes, pickels, pretzels 

EUR 12,90 



„Fantasy of Beets and Goats“ 
Surprise with beetroot and goat cheese,  
With herb crumble and horseradish foam 

EUR 16,40 

Crunchy Caesar salad  
with Parmesan and croûtons, with classic  

Caesar dressing, optionally with  
- with fried prawns              EUR 17,50 
- with chicken breasts            EUR 14,30 

10, B, J 

Side salad 
Raw vegetable salads, cucumber, cherry tomatoes 

and radishes, optionally with honey-mustard dressing 
or herb dressing or French dressing 

EUR 5,80 
J 



Main Courses 

Wiener Schnitzel   
With hand-stirred cranberries, 

optionally with potato salad or parsley potatoes 
EUR 26,00 

J 

Wiener Backhendl  
Corn chicken Suprême in a pumpkin seed crust  

Optionally with potato salad or parsley potatoes, 
with remoulade and refined with pumpkin seed oil 

EUR 21,00 
J 

Staw pig cooked for 12h 
with celery, fresh chanterelles and figs 

EUR 28,00 
I, L 



Crispy fried salmon  
With broccoli cream and green asparagus 

and white tomato foam 
EUR 29,00 

12 

Duet from the veal 
Boiled fillet and tongue with mashed potatoes, 

horseradish foam and creamed spinach 
EUR 27,40 

8, I, L 

Fried pork tenderloin 
with pepper cognac sauce, with fresh porcini 

mushrooms and homemade gnocci 
EUR 30,00 

Chanterelle risotto 
with an hour egg and parmesan foam 

EUR 26,80 

10, I, L 



Homemade potato gnocchi 
with chanterelles and herb salad 

EUR 26,00 

Dessert 
Sachertorte Viennese style  

with vanilla sauce and apricot jam 
EUR 10,90 

Chocolate-tart 
with passion fruit mousse and peach salad 

EUR 11,90 

coconut mousse 
with beery coulis, fresh berries and pecan nut 

crumble 
EUR 11,50 

All our prices are in EUR incl. VAT. 
For allergy sufferers we have an allergen menu. Please contact us.


