
COUVERT
Homemade Bread | Butter

EUR 9

STARTER
Radicchio | Physalis | Brown Bread

EUR 21

MAIN COURSE
Quail | Porcini | Blackberry

or
Porcinirisotto | Blackbarry | Pine

EUR 35 / EUR 30

DESSERT
Apple | Hazelnut| Cinnamon

EUR 22

2 COURSE | EUR 54
3 COURSE | EUR 69

including Couvert, Water and Coffee

BUSINESS LUNCH 
WEDNESDAY - FRIDAY

12:00 - 14:00 



WINE SELECTION

2021 Ried Goldberg Grüner Veltiner| Schönberger 
0.1l EUR 16 | 0.75l EUR 88

2024 Chardonnay “Leithakalk” | Kollwentz
 0.1l EUR 20 | 0.75l EUR 104

2023 Blaufränkisch | Krutzler
 0.1l EUR 12 | 0.75l EUR 64

2020 Beerenauslese Cuvée | Kracher
0.05l EUR 18

FINE DINING EVENING MENU

Discover our signature menu and
choose between 5,7 or 9 courses.

Look forward to a culinary journey
through the creative cuisine of

Headchef Paul Gaumauf and the
EDVARD team.

Wednesday - Saturday
18:00 p.m. - 22:00 p.m.
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