
REGIONAL GOURMET MENU

Cover
3,90 €

֍֍֍

Tataki from "Grauvieh" beef filet
wild garlic | cauliflower | sunflower seeds

֍֍֍

Char
hazelnut | celery root | parsley

֍֍֍
We will happily recommend special white and

Leg from the lamb red wines to match the respective dish.

mountain cheese polenta | root vegetable

four wines 49,00 €

֍֍֍ five wines 59,00 €

six wines 69,00 €

Carrots sorbet
herbal infusion

֍֍֍
BLANC DE BLANC RESERVE PREMIER CRU

Hip from the deer Fernand Lemaire| France | Hautvilliers

parsnip | bred "Schüttelbrot" | king oyster mushroom dry 12,5% Vol. 

0,75l. Euro 69,00 €

֍֍֍
–––––––––––

Plate from the cheeseshowcase

2018 GRÜNER VELTLINER SMARAGD
֍֍֍ Ried Singerriedel

Vineyard Rixinger | Spitz | Wachau

Rhubarb dry 13,5% Vol., 

white chocolate | lemon  | buckwheat 0,75l. 52,00 €

֍֍֍ –––––––––––

four course menu without cheese, with amuse and petit four 95,00 € 2009 BLAUFRÄNKISCH DEUTSCHKREUTZ
six course menu without cheese, with amuse and petit four 109,00 € Vineyard Ernst | Deutschkreutz| Mittelburgenland

seven course menu complete with amuse and petit four 129,00 € dry, 13,5% Vol.

0,75l. Euro 59,00 €

–––––––––––

2012 EISWEIN

Vineyard Schlager | Sooß | Thermenregion

Ice wine - sweet, 11,7 % Vol.

0,375l. Euro 39,00 €

As host of the house, I am particulary pleased to welcome you to our 

gourmet restaurant Ad Vinum, 

awarded two toques by Gault Millau.

Let yourself be pampered

 by chef de cuisine Marcus Grüner 

and his kitchen crew!

Enjoy your meal with matching wine accompaniement. 

Discover new flavour combinations. 

We will be happy to advise you! Spend a wonderful culinary and vinophile 

evening!

Your Christoph Simonich

WINE PAIRING

Allergen information for food and drinks:

Dear guests, at this point we would like to point out that according to the ordinance (BGBL II 175/2014) 

we have to inform you about allergenic ingredients in our food and drinks.

We would be happy to provide you with verbal information, but would like to point out in advance that 

all of the food and drinks we offer may contain allergenic ingredients. Despite careful production and 

preparation of the dishes, cross combinations are unavoidable! Despite precise processing, all 

information is provided without guarantee and subject to legal changes.

WINE RECOMMENDATION


