SMALL PLATES

Vinothek Jausenbrett]l *
Regional Cold Cuts
“Mattigtaler” Cheese,
Spreads & Homemade Pickles,
Butter

Jor 1
Jor2

Steirischer Rindfleischsalat 7
Styrian Beef Salad, Gherkins,
Runner Beans, Bell Pepper,

Red Onions, Pumpkin Seed Oil
Kartoffelbrot *

mit Bio Bauernbutter fiir 2
Faistenauer Potatobread for 2

With Organic Farmers Butter

Fritatten Suppe
Sliced Pancakes, Root Vegetables,

Beef Consommé

}‘\{ Partners in Provenance

€22
€32

€24

N
H
Grilled Mattigtal Cheese Sandwich €26

Anna Max Dijonnaise, Pickles

Gegrilltes Sauerteig Brot Sandwich

Grilled Faistenauer Beef Sandwich € 29
AnnaMax Dijonnaise, Galloway Beef

Pastrami, Sauerkraut, Pickles

Schloss Fuschl Salat ()7 % €22
Wild Herb Salad, Smoked Trout Fillets,
Marinated Apricots, Radish, Crotitons
Aufstrich Auswahl “L €12

Variation Of Local Spreads
Herb Cream Cheese, Minced Pork,
Paprika Soft Cheese, Sourdough Bread

SOUPS

€14

& Vegetarian

Geeiste Gurkenkaltschale & (1) €12
Iced Garden Cucumber Soup,

Sour Cream

/71" Vegan QD Gluten free j\/) Lactose free

All prices including local VAT.
Please contact the service in case of any allergies.



MAINCOURSES

Marinierter Spargel & €32
Marinated Asparagus, Poached Eggs,

Potato Crisps, Garden Cress

,Paprika Hendl* mit Spitzle €32

Braised Chicken Thigh,
Bellpepper Cream Sauce, “Spétzle”

Hirsch Kasekrainer 2 pcs A‘L €24
Deer Cheese Sausage,

Sourdough Bread, AnnaMax Apricot
Mustard, Horseradish

Backhendlsalat

Fried Boneless Chicken Leg,
Potato Lamb's Lettuce Salad,
Pumpkin Seed Oil, Lingonberries

€28

}‘\{ Partners in Provenance

& Vegetarian

“Pinzgauer Nidei” &
Austrian Potato “Gnocchi”,

Eisl Sheep Cheese, Tomato

Wiener Schnitzel
Parsley Potatoes, Lingonberries

Add Small Salad

Knusprige Spanferkelstelze
Roasted Suckling Pork Knuckle,
Cabbage Salad, Dumplings,

Wheatbeer Sauce
/71" Vegan ﬁD Gluten free /”) Lactose free
N </

All prices including local VAT.
Please contact the service in case of any allergies.

€34

€ 36

€ 34



SWEETS

,,Mattigtaler” Topfenauflauf €16 Kaiserschmarrn small € 14 large € 22

Semolina & Curd Cheese ,,Soufflé”,
Cherry Ragout, Sour Cream Ice Cream

Apfel Strudel
With Vanilla Sauce or Whipped Cream € 12

Tégliche Auswahl an Eis & Sorbets ¢ 5
Daily Selection of Ice Cream & Sorbets

2hs
<

e
S

Rum Raisins, Stewed Apricots
20 minutes of happy anticipation

Wiener Eiskaffee
Viennese Ice Coffee
Vanilla Ice Cream, Whipped Cream

Aus der Kuchenvitrine
Cake form our Vitrine

PARTNERS IN PROVENANCE

Rosewood’s Partners in Provenance commitment is born out of respect for local farmers, indig-
enous agriculture, and a dedication to delivering the highest quality food. Rosewood Schloss
Fuschl partners with local farms and purveyors to provide guests with fresh, seasonal products
throughout the year, such as seafood from our Schloss Fuschl ﬁshery, herbs and Vegetables
from local suppliers and honey from our own bee colony.

Cheese & Dairy Products: Mattigtaler Kase, Seegut Eisl, Dorfkaserei Pétztelsberger

Cold Cuts & Meat: Butchery Fuchserei St. Leonhard — Fish: Schloss Fuschl fishery
Bread: Joseph organic bakery — Mushrooms: “Flachgauer” organic mushrooms from Obertrum

Partners in Provenance & Vegetarian /1 Vegan (i) Gluten free ‘1) Lactose free

All prices including local VAT.

Please contact the service in case of any allergies.

€16

€12




SPARKLING it os, ROSE

01L 025L 0.75L

Sekt Brut Rosé €15 €89 Rosé vom Zweigelt €8 €50
Jurtschitsch, Lower Austria Briindlmayer, Lower Austria

Champagne Special Brut €24 €140

Bollinger, Ay RED

0.1 L 025L 0.75 L

Blaufrinkisch €12 €29 €75

0.1L 025L 0.75L  Horitschon
Gober&Freinbichler, Burgenland

WHITE

Griiner Veltliner Kies €7 €17 €45
Angerer, Lower Austria

Zweigelt vom €10 €24 €60

Riesling Strass €s €20 eso  rovenKies

Weixelbaum, Kamptal DAC Umathum, Burgenland

Neuburger Leithaberg €10 €24 €55 Cuvée Castellum €8 €20 €50

Tinhof, Leithaberg DAC

Grassl, Carnuntum

Gelber Muskateller €8 €20 €50 Pinot Noir . €13 €32 €80
Fauna Gumpoldskirchen
. Alte Reben, Johanneshof-Reinisch,

Hannes Sabathi, Th .

Siidsteiermark DAC ermenregion

Wiener €9 €22 €55

Gemischter Satz DAC BEER

Wieninger, Vienna

. Paulaner Hell 0.3L

Spritzer 020 €6.5 €6,5
Paulaner Hell 0.5L €9
Paulaner Weiflbier 0.5L €9
Paulaner Weiflbier

SWEET 0.05 L alcohol-free 0.5 L €9
Trumer Pils 0.3 L €6,5

Beerenauslese Cuvée €12

Kracher, Burgenland Trumer Pils 0.5L €9
Trumer Freispiel €6,5
alcohol-free 0.33 L
Obertrumer Zwickel 0.33 L €6,5

All prices including local VAT.



WATER COFFEE

BWT Water Sparkling 0.7 €8 Espresso €5
BWT Water Still 0.7L €8 Americano €7
Véslauer Sparkling 0.55 L €5.5 Cappuccino €75
Véslauer Still 035L €5.5 Latte Macchiato €7,5
Véslauer Sparkling 0.75 L €10.5 Hot Chocolate  from Berger €75
Véslauer Still 0.75 L €10.5

TEA
JUICES 051 Althaus Selection 041
Apple Currant €7

Earl Grey €12
Apple Juice €7

English Breakfast €12
Apple Apricot €7

Darjeeling €12
With Sparkling Water 057 €8.5

Sencha €12

Rooibos €12
HOMEMADE b 1o
Elderflower Mint Lemonade €8.5 Chamomile €12
Red Berry Ice Tea €85 Mint €12

Herbs €12

SOFT DRINK

Coca Cola 055 L €6,5
Coca Cola 557, €6,5
Zero (551, €6,5
Sprite 055 €6,5
Fanta 05571 €6,5
Mezzo Mix 0.55L €6,5
Almdudler 05L €7

All prices including local VAT.
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