
  Starters  
Käsespätzle (v) (424)  7.75 with Bacon (598)  8.75 

Borscht with Horseradish Cream & Dill Oil (v) (163) 8.75
Chicken Broth with Chopped Herb Pancake (133)  9.75 

Himmel und Erde (408)  10.75
 Chopped Liver, Dill Pickles (242)  11.50

Black Forest Ham with  
Pickled Vegetables à la Grecque (254)  14.75

 Brötchen 
served on rye sourdough

Chicken Liver, Cucumber & Dill (124)     �   �   �   �   �   �   �   �   �  3.95 
Beetroot & Herring (88)  �   �   �   �   �   �   �   �   �   �   �   �   �   �   �   �  4.50
Jerusalem Artichoke & Mushroom (vg) (64)  �   �   �   �   �   �   �   �  4.95
Smoked Salmon with Lemon Crème Fraîche (131)   �   �   �   �  5.50

Selection of any Three 12.50

 Salads 
Heritage Beetroot Salad (v) (201) 14.50 

with goats’ cheese & candied walnuts

Roast Squash & Superfoods Salad (vg) (195) 13.95 
with avocado, pearl barley, nuts and seeds

Chopped Chicken Salad (524)  15.25
Dorset Crab Salad (227) 20.75 

with roast artichoke hearts and brown crab mayonnaise

 Würstchen-Sausages 
with either homemade coleslaw and salad 

or potato salad, caramelised onions and sauerkraut 

Frankfurter traditional smoked beef (530)

Strasbourg smoked pork & garlic (624)

Käsekrainer pork & garlic, stuffed with emmental (707)

choice of any two 22.75

 Schnitzels  
with jus parisienne or lingonberry compote

Chicken  22.50
Wiener  small (387)  18.75  regular (499)  33.50
Holstein anchovy, capers and egg (586)   add 2.95

 Fish 
Pan-seared Sea Trout (516)  26.50 

  'cassoulet' of white beans & cockles

Roast Loin of Cod (533)  28.50 
  roast and purée cauliflower, trompette mushrooms      

Fillet of Sea Bass (544)  29.50 
 lyonnaise potatoes, caper & lemon butter 

Main Courses

 Entrées  
Grilled Spatchcock Chicken (549)  23.50 

paprika & lemon butter

Tafelspitz (523)  27.50 
creamed horseradish and apple compote

Magret of Barbary Duck (378)  27.50 
 confit bon-bon, wilted swiss chard and an elderberry jus      

Wild Boar Casserole (899)  29.00 
  paris mushrooms, pearl onions and buttered spätzle                 

Grilled Sirloin Steak (725)   37.50 
 truffled compound butter, medium cut chips

Asbach Cured Salmon (292)   14.75
Beetroot Cured Salmon (302)  14.95
Oak-Smoked Salmon (315)  � 16.25
Selection of all Three (303)    � 16.00 

all served with horseradish cream
and nordic bread

Sweet Mustard Herring (344)  � 11.75
Roll Mop Herring (443)    �   � 11.75
Bismarck Herring (180)    �   � 11.75
Selection of all Three (302)    � 11.75 

all served with pickled vegetables

If you would like to purchase one of our 
gift vouchers, please scan the QR code�

vegetables & side salads
All sides are vegetarian

spätzle (312)  5.50  -  sauerkraut (vg) (110)  5.50 
 sautéed runner beans with paprika butter (v) (96)  5.75

buttery mash (310)  5.95  -  medium cut chips (vg) (284)  5.95
 creamed spinach with smoked garlic (159)  6.00

pickled cucumber salad (vg) (108)  5.75 
austrian potato salad (vg) (271)  5.95

All Kondirorei, Desserts and Ice cream Coupes are vegetarian,  
for vegan options please ask your server� Please inform your server if 

you have any food allergies or special dietary needs 

A cover charge of 1�75 will be applied from 5�30pm to 11�00pm 
Prices include VAT ~ A discretionary 15% Service Charge will be added to your bill  

All gratuities are managed independently ~ No intrusive photography

Cheese
Tête de Moine (454) 14.50 

with caraway & rye crackers and quince jelly

Amalfi Lemon Posset (v) (433)  8.75 
  elderberry compote, pistachio tuile

Baked Vanilla Cheesecake (v) (532) 9.50 
   with a blackberry glaze

Vahlrona Chocolate & Salted Caramel Pot (343)  9.75  
      with a hazelnut tuile

Classic Cinnamon & Apple Strudel (510)  10.95 
with either whipped cream or ice cream (vegan alternative available)

Bananas ‘Foster’ (1647) 11.50 
with vanilla ice cream

Fischer's 'Salzburger' Trifle (1177) 12.50 
  asbach rum soaked almond and chocolate sponges,  

macerated raisins, chocolate shards and whipped cream   

Franz Joseph Kaiserschmarrn (724)  12.50 
chopped pancake with cherry compote

Desserts

Elderflower & Lemon (285) 5.75 
one large scoop of elderflower & lemon sorbet,  

confit kumquats and a vanilla tuile (vg)

Coupe Berggasse (282) 11.25 
pistachio, hazelnut and almond nougatine ice creams, 

whipped cream and butterscotch sauce

Ice Cream Coupes

Fischer's Carrot Cake (542)  6.75
Esterhazy Hazelnut Sponge (434)  7.75

Sachertorte layered with Apricot Jam (622)  8.75
Black Forest Gâteau (485)  9.50

Konditorei

 Vegetarian Main Courses 

'Orzotto' of Butternut Squash (vg) (917)  16.75  
  broad beans and crispy sage 

Tromboncino Courgette Schnitzel (vg) (285)  18.75  
 with a tomato & coriander fondue

Twice Baked Soufflé Suisse (v) (850) 19.50

Chestnut Mushroom Stroganoff (606)  21.00  
 herbed rice, sour cream & pickles



All wines contain sulphites and some may contain allergens

Scan to view a menu with calories�  
Adults need around 2,000 kcal a day� 

 Champagne & Sparkling 
                     Glass 150ml     Bottle

Prosecco Superiore Spumante Ca’Morlin, Veneto NV                                 13.00 61.00
Pommery Brut Royal NV                                                                                        16.50 78.00 
                                                                                                             half  39.00
Bründlmayer Brut NV, Kamptal                                                                         18.00 78.00
Bründlmayer Brut Rosé NV, Kamptal                                                                19.00 82.00
Louis Roederer 'Collection 243' NV                                                                    21.00 91.00
Billecart-Salmon Brut NV                                                                                     21.00 100.00
Billecart-Salmon Rosé NV                                                                                            ~ 109.00
                                                                                                             half  55.00

 Rosé 
Domaene Gobelsburg Rosé 2021, Niederösterreich, Austria                    13.25 49.00
Umathum Rosa 2020, Burgenland, Austria                                                    16.00 60.00

 White 
 Glass 175ml Bottle

Trebbiano-Garganega 2022, Ponte Pietra, Veneto, Italy                             8.75 31.50
Sauvignon Blanc de la Loire 2022, Vignerons de Valençay, Loire             9.50 35.00
Dry Furmint ‘Princesse Piroska’ 2016, Château Megyer, Tokaji               11.00 40.00
Bianco di Custoza 2021, Monte del Fra, Veneto                                            11.50 41.00
Grüner Veltliner 2021, Loimer, Kamptal                                                          12.00 42.00
Riesling Trocken 2019, Josef Spreitzer, Rheingau, Germany                     14.75 50.00
Soave Classico 2021, Pieropan, Veneto, Italy                                                 15.00 51.00
Bourgogne Blanc 2021, Domaine des Deux Roches                                     15.50 55.00
Sancerre Blanc 2022, Domaine A&S Dezat, Loire                                         16.00 58.00
Riesling ‘Steinterrassen’ 2021, Stadt Krems, Kremstal, Austria            17.00 64.00 
Chablis 2021, Domaine Gilles et Nathalie Fèvre, Bourgogne                    18.00 65.00
Riesling ‘Kamptaler Terrassen’ 2021, Bründlmayer, Kamptal                     ~ 67.00
Pinot Blanc 'Seeberg' 2020, Prieler, Burgenland                                              ~ 70.00
Côte d'Or Blanc ‘Clos de la Chaise Dieu Monopole’ 2019                                      ~ 71.00
Chignin 'Vieilles Vignes' 2020, Domaine Berthollier, Savoie                         ~ 72.00
Riesling 'Krems' 2018, Rainer Wess, Kremstal                                                   ~ 73.00
Grüner Veltliner ‘Renner’ 2020, Schloss Gobelsburg                                      ~ 78.00
Riesling 'Ried Burgstall Wachau' 2021, F X  Pichler,Wachau                        ~ 83.00
Saint Aubin 1er Cru ‘En Remilly’ 2020, 
 Domaine de Montille, Bourgogne                                                                   ~ 114.00

 Red 
Vignes D’Oc Rouge 2021, Languedoc Roussillon                                             8.75 31.50
Merlot 2021, San Simone, Friuli Grave, Italy                                                     9.50 35.00
Château Peyrat 2016, Côtes de Castillon                                                         11.00 40.00
Beaujolais Villages 2021, Domaine Colonge, Bourgogne                          11.50 43.00
Bardolino 2021, Corte Giara, Veneto, Italy                                                      12.00 45.00
Egri Bikavér 2016, Korona Estate, Eger, Hungary                                          14.00 49.00
Côtes du Rhône 2021, Château Mont-Redon, Rhône                                  14.50 52.00
Zweigelt 2020, Feiler-Artinger, Burgenland, Austria                                  15.75 55.00
Barbera d’Alba 2020, Pio Cesare, Piemonte, Italy                                         16.00 58.00
Blaufränkisch Johanneshohe 2018, Prieler, Burgenland                           17.00 64.00
Spätburgunder ‘Malterdinger’ 2019, Bernard Huber, Baden                   19.50 68.00
Pinot Noir Suisse 2020, Cave de la Côte, Vaud, Switzerland                             ~ 72.00
Crozes Hermitage 'Sens' 2021, Domaine Laurent Fayolle, Rhône                  ~ 74.00
Pinot Noir 2021, Pittnauer, Burgenland, Austria                                                  ~ 76.00
Château Larose Perganson 2019, Haut-Médoc, Bordeaux                                 ~ 82.00
Barolo 2017, Paolo Scavino, Piemonte, Italy                                                         ~ 96.00
Gevrey Chambertin 2019, Domaine Taupenot Merme, Bourgogne               ~ 106.00 
Chateau Siran 2017, Cru Bourgeois Exceptionnel, Margaux, Bordeaux             ~ 114.00

 Dessert 
 Glass 100ml Bottle

Tokaji ‘F’ Furmint Late Harvest 2021, Chateau Megyer                             9.75 46.00 500ml

Beerenauslese 2021, Umathum, Burgenland                                           12.25 48.00 375ml

Trockenbeerenauslese ‘Sämling 88’ 2018, Helmut Lang                      15.00 55.00 375ml

Tokaji Aszú 5 Puttonyos 2016, Château Megyer                                18.00 79.00 500ml


