PARKHOTEL RESTAURANT

A la Carte Parkhotel Kurhaus

Starters

Palatinare—style pork terrine carpaccio Euro 13,50

— with fried potato cubes, mixed salad and vinaigrette

Bccrroor—curea’ trout Euro 15,00
with pickled cucumber, butcermilk, dill oil and whole grain crispbread

Quinoa salad Euro 11,50
— with grilled vegetables, tomato sauce and arugula

Soups

BL’L’f consomm¢

— with vegetable julienne and marrow dumplings Euro 9,50
Soup of the day available upon request Euro 7,00
Main Courses

Meat

Homemade Burger
Homemade bun and patty, served with fried sweet potato fries, truffle mayo,

and a small salad. Euro 24,50

Braised bccf cheek in sour wine sauce
Euro 34,50

— UJ![h lCCk, black walnurs and potato—pcar dumplings

Viennese veal schniczel

Euro 32,50

— wxrh lCH’lOTl, cranberries and PO(a(O—CLlCLHTIbC)‘ salad

RU”’!P S[(_’ak llnd(_’r a hCrb crust
Euro 36,50

— ZU![h pO?’[ wine shallors and CL’[C)'J’ PllI'CIC

“Pear, Bean and Bacon” — crispy pork belly on purple mashed potatoes .
) ) uro 24,00

— with green beans and white wine pear



PARKHOTEL RESTAURANT

A la Carte Parkhotel Kurhaus

Meat

Panko-crusted corn-fed chicken breast,

stuffed with shrimp, served with grilled romaine lectuce, creamy polenta
and curry mayonnaise

Large mixed salad:

— with grilled chicken strips

— with fried tofu

Fish

Confit char

— with beurre blanc, orange fennel, potato mousseline and sorrel
Vegetarian

Beetroot gnocchi

— with green asparagus, fcta cheese and arugula
Vegan

Roasted eggplanr

— with couscous, hummus, pomegranate seeds and sorrel

Dessert

Chocolate variation

— mousse, tartlet, ganache, sauce, ice cream and tuile, served with frcsh

berries

Creamy apple tarclet

— with chocolate foam, vanilla ice cream and caramel tuile

Small Cl’lt’(’S(’ S(’lt’C[iOﬂ

— with grapes, bread, butter and fig mustard

All prices include service charge and VAT.

Euro 25,00

Euro 19,00

Euro 17,50

Euro 27,50

Euro 22,50

Euro 18,50

Euro 14,50

Euro 12,50

Euro 16,50



