e _____LUNCH BUSINESS MENU _

Business MENU 18€

MENU No.1
0,3l Cream of Courgettes Soup
1509 Grilled Pork Skewer
150g Roast Potatoes
150g Schomlauer Nockerln (Somléi galuska)

MENU No.2
0,3l Poultry Consommé
150g Chicken Steak in Almonds
150g Wild rice
50g Broccoli with butter
125g Semolina Flummery on Black Cherries

MENU No.3
0,3l Carrot Cappuccino Soup with Sesame Bar
150g Grilled Chicken Steak on Sage and Bacon on Roast Tomato

150g Vegetable Risotto
150g Tiramisu a la Chef
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Business MENU 19€

MENU No.4
0,3l Italian Tomato Soup with Croutons

150g Grilled Claresse Fillet on Spinach
150g Potatoes Parisienne

125g Nougat Slice

MENU No.5

0,3l Cream of Garlic Soup with Baked Leek
150g Pork Rib ,Valley“ (Feta, Champignons, Red Pepper)
150g Butter Potatoes
125g Curd & Yoghurt Cake with Fruit

MENU No.6
0,3l Meat Bouillon Soup with Frittata Noodles
150g Turkey Breast PARMA

50g Grilled Courgettes
150g Roast Potatoes

150g Homemade Sorbet with Mixed Fruit
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Business MENU 19€

MENU No.7
0,3l Cream of Potato Soup with Baked Onion
150g Fried Pork Schnitzel with Cheese
150g Boiled Potatoes with Butter
100g Cucumber Salad
125g Nut Parfait in Fruit Pond

MENU No.8
0,3l Cream of Fennel Soup with Saffron
150g Roast Duck Breast

100g Red Cabbage a la Italy
150g “Loksa” (local speciality, kind of a pancake)
100g Apple Strudel and Custard

MENU No.9
0,31 Chicken Consommé with Meat and Noodles
150g Farmer's Sirloin Grilled in Bonnet
150g Saffron Risotto with Asparagus
150g Panna Cotta with Forrest Fruit
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Business MENU 20€

MENU No.10
0,3l Cream of Celery Soup
150g Beef Medallions in Merlot Sauce
150g Wild Rice
150g ,,Demanovsky Dream*

MENU No.11

0,3l Pumpkin Soup with Roast grapes and Chilli
150g Viennese Roast Veal and Roast Oyster Mushroom

150g Roast Rosemary Baby Potatoes
150g Chestnut Mousse and Caramel Banana

MENU No.12
0,3l Cream of Mushroom with an egg
150g Grilled Ginger Salmon on Spinach Leaves
150g Parsley Potatoes
150g Creme Brulée with Fruit Ragout
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Vegetarian business MENU 18€

MENU No.13

0,3l Cream of Broccoli Soup with Bruschetta
250g Tagliatelle in Mushroom Sauce and Parmesan
150g Panna Cotta with Forrest Fruit

MENU No.14

0,3l Vegetable Soup Minestrone
250g Risotto with Fresh Tomatoes
125g Yoghurt Terrine on Fruit Ragout




