
€4 COVER CHARGE WILL BE ADDED TO THE BILL. PRICES IN € INCLUDING ALL TAXES. CHANGE OF COURSE IN SET MENU “BUXBAUM” €5,00  
ALLERGENS: A:GLUTEN, B:SHELLFISH, C:EGG, D:FISH, E:PEANUTS, F:SOY, G:MILK, H:PULSE, L:SELERY, M:MUSTARD, N:SESAME, O:SULFITE, P:LUPINE, R:MOLLUSC 

 
 

STATERS 
 
BEEF TATAR 18 
ACGLM 

HAND CUT XO BEEF | MELON 
BÉARNAISE | CHIPOTLE | WATERCRESS  
 
FLUFFY POTATO CAKE 15 
CGL 

MAYONNAISE WITH SMOKED MEAT | LOVAGE 
STEWED ONION CREAM | PEARL ONION 
 
SMOKED CHAR 17 
DGL 

PARSNIP MEDLEY | CURDLED MILK 
PASSION FRUIT | CHIVESOIL   
 
BUXBAUM SALAD 15 
AGLM 

CARAMELIZED GOATCHEESE CREAM | PHYSALIS 
COS LETTUCE | TOMATO | RASPBERRYDRESSING 
 
 
 

SOUP 
 
 
VICHYSSOISE  9 
ACGL 

COLD POTATO-LEEK-SOUP | TRAMEZZINI  
COTTAGE | LEEKASH  
 
 
 

BEST OF AUSTRIA 
 
 
VEAL „WIENER SCHNITZEL“ 24 
ACGLM 

POTATO CHICKWEED SALAD | LINGONBERRY 
LEMON 
 
DUETT OF „TAFELSPITZ” 25 
ACGLMO 

PINK VEAL & PRIME BOILED BEEF 
POTATO FRITTER | APPLE-HORSERADISH 
ROOT VEGETABLES   
 
 

 

 

 
 

MAINS 

 
GILDHEAD SEABREAM 32 
ABDGLR 
SAFFRON | VONGOLE | ROOT VEGETABLES  
FENNEL | PEARL BARLEY  
 
WILD CHICKEN 29 
ACGLO 

BREAST & HAUNCH | HAY-POLENTA  
SWEET POPCORN | CORN 
 
BOAR RAVIOLI  28 
ACGLPO 

PARSLEY ROOT | CARROT 
JUS | CURRANT 
 
SPELT RISOTTO  24 
AGHO 

ZUCCHINI YELLOW & GREEN | PARMESAN 
ALMONDMOUSSE | PEAR 
 
FILET STEAK 250G|180G (25MIN) 32 | 28 
OL 
 

   HAYPOLENTA | CELERY STALKS  6 
   PEARL BARLEY RISOTTO | ROOT VEGETABLES 6 
   POTATO WITH PARSLEY 6 
   PEA MEDLEY | WATER CRESS  6 
 
 
 

DESSERT 
 
 
COFFEE MOUSSE 10 
ACG 

PLUM | MILK CREAM PROFITEROLES 
HOMEMADE COCOA-ICE CREAM | CINNAMON 
 
CITRICTARTE  10 
ACG 

LEMON & LIME | PASSIONS FRUIT 
MERINGE | VANILLA 
 
BUXBAUM’S NUTS MACAROON 10 
ACGH 

POMEGRANATE | RASPBERRY- SZECHUAN SORBET 
CHOCOLATE | KARDAMOM   

MENU „BUXBAUM“ 
 

HARE SERVED TO WAYS 
ACGLH 

CRISPY PRALINE OF THE HAUNCH  
MARINADED SADDLE | HOKKAIDO | BACON 

 

 
 

BAKED CARROT 
GLNHF 

CASHEW | MISO | SESAME | SHEEPCHESSE  
 

 
 

STYRIAN RAINBOW TROUT 
DGL 

PEA | QUINOA | CELERY STALKS  
NASTURTIUM   

 
OR 

 

ROAST CROWN OF LAMB 
AGNLO 

COUS COUS | RAISINS | MINT 
VEGETABLE TAJINE | PIMIENTOS 

 

 
 

VARIATION OF YOGHURT 
ACG 

MOUSSE & CAKE | GREEN APPLE 
GINGER | LEMON VERBENA  

 
 

 
 

4-COURSE|5-COURSE 
56|66 

 
WINE PAIRING  

39|49 


