
Wir wünschen Ihnen genussvolle
Stunden bei uns. 

Ihre Familie Wrann
mit dem Team der Brasserie

S C H Ö N ,  D A S S  S I E  D A  S I N D !



MATJESFILET “HAUSFRAUEN ART”
Herring fillet “Housewife style”

CEVICHE VOM KÄRNTNER LÅXN
Fruchtkaviar, Cracker, Avocado, Dashi

TARTAR VOM HEIMISCHEN RIND

SALATBOWL “STEIRISCH”
gebratene steirische Hendlstreifen, Speckchips, Champignons,
Käferbohnen, rote Zwiebel, Kernöl-Frenchdressing
Saladbowl - roasted Styrian chicken stripes, bacon chips,
champignons, beans, red onion, pumpkin seed oil-french dressing

vorspeisen

KRUMPENDORFER SCHNECKEN
Knoblauch, Kräuterbutter, Grana, Weißbrot
Snails from Krumpendorf - garlic, herbal butter, 
grana, white bread

Ceviche from Låxn- fruit caviar, cracker, avocado, Dashi

frisch für Sie zubereitet

PATÉ VOM STEIRISCHEN HUHN 
grüner Apfel, Sauerteigbrot
Styrian chicken paté - green apple, sourdough bread

SULZE VOM TAFELSPITZ
Käferbohnen, Kren, Kernölespuma, rote Zwiebel
Beef aspic- beans, horseradish,  pumpkin seed foam, red onion

VITELLO TONNATO “KLASSIK”

GRATINIERTER MARKKNOCHEN
Schwarzbrot
Bone marrow gratin - whole-grain bread



R I N D S U P P E
Grießnockerl, Gemüse Julienne, Frittaten oder Nudeln
Beef broth - semolina dumpling, vegetables Julienne

Suppen

C R E M E S U P P E  V O N  H E I M I S C H E N
F L U S S K R E B S E N

C R E M E S U P P E  V O N  D E R  R I S P E N T O M A T E
gratiniert
Tomato cream soup- baked au gratin

Cream soup made from local crayfish



K Ä R N T N E R  K A S N U D E L N  -  N U S S B U T T E R  
Carinthian ravioli filled with curd - brown butter, chives

Hauptgerichte

G E T R Ü F F E L T E  K R A U T F L E C K E R L N

K A R F I O L S T E A K
Paradeiser, Frischkäse gratiniert
Cauliflower steak- tomato, cottage cheese au gratin

Deep fried mushrooms- tartare sauce
G E B A C K E N E  C H A M P I G N O N S  -  S A U C E  T A R T A R E

Roasted dumplings with egg

G E R Ö S T E T E  K N Ö D E L  M I T  E I

Crunchy zucchini fans- tomato salsa

K N U S P R I G E  Z U C C H I N I F Ä C H E R  -  T O M A T E N S A L S A

S A I B L I N G  V O N  M A R K U S  P A Y R
im Ganzen gebraten, Petersilienerdäpfel, 
Kapern-Tomaten- Knoblauchbutter
Carinthian Laxn - roasted parsley potatoes, capers tomato garlic butter

aus eigenem Gewässer, Rahmgurken,
“Trout Knusperli” - deep fried trout, coriander mayonnaise, kimchi

K N U S P E R L I  V O N  D E R  F O R E L L E

Aioli, Artischocken Gröstl
Grilled calamari- aioli, artichoke gröstl

C A L A M A R I  V O M  G R I L L

Pasta with truffle and cabbage



Cremespinat, Röstkartoffeln, Schnittlauchsauce, Apfelkren,
Markscheibe
Boiled beef- creamed spinach, roasted potatoes, chive sauce, apple
horseradish, bone marrow slice

Hauptgerichte

Petersilienkartoffeln, Preiselbeeren
Viennese “Schnitzel” of veal - parsley potatoes, cranberries

W I E N E R  S C H N I T Z E L  V O M  K A L B S R Ü C K E N

G E K O C H T E S  R I N D F L E I S C H  

Veal schnitzel - pea rice
N A T U R S C H N I T Z E L  V O M  K A L B  -  E R B S E N R E I S

R I N D S R O U L A D E  -  E R D Ä P F E L P Ü R E E

S T U B E N K Ü K E N  I M  G A N Z E N  G E B R A T E N

Beef roulade - mashed potatoes

Erdäpfel, Gemüse
Whole roasted chicken- potatoes, vegetables

A LT W I E N E R  Z W I E B E L R O S T B R A T E N
Bohnen, Bratkartoffeln
Old Viennese onion roast- beans, roasted potatoes



Gut zu wissen
S A L A T  V O M  B U F F E T  B E I  D E N  H A U P T S P E I S E N  I N K L U D I E R T
Salad buffet with the main courses included

F R Ü C H T E E I S B E C H E R  |  G R I E C H I S C H E R  J O G H U R T
Fruit sundae - Greek yogurt

C R É M E  B R Û L L É E  V O N  D E R  T O N K A B O H N E

K Ä S E  V O M  B R E T T
Cheese plate

M A R I L L E N P A L A T S C H I N K E N
Pancakes with apricot jam

Dessert

S Ü S S E S  U N D  F R U C H T I G E S  V O N
U N S E R E M  W A G E N
Sweet and fruity from our trolley

Bei Fragen zu den allergenen Stoffen in unseren Speisen steht
Ihnen unser geschultes Servicepersonal gerne zur Verfügung.

If you have any questions about the allergenic substances in
our meals, our trained service staff will  be happy to assist you.

E I S K A F F E E
Iced coffee

A F F O G A T O

K A I S E R S C H M A R R N
Zwetschkenröster, Vanilleeis



die steakerei

G E T R Ü F F E L T E S  T O M A H A W K  V O M
S T R O H S C H W E I N

E N T R E C Ô T E  3 0 0 G

K O T E L E T T  V O M  H E I M I S C H E N  K A L B

K O T E L E T T S  V O M  K Ä R N T N E R  L A M M

Z A R T E S  R I B  E Y E  S T E A K  3 0 0 G

T O M A H A W K  S T E A K  V O M  R I N D  P E R  K G .  

C H A T E A U B R I A N D  5 0 0 G  F Ü R  2  G Ä S T E

F I L E T S T E A K  2 5 0 G

D R Y  A G E D  R I B  E Y E  F Ü R  Z W E I  5 0 0 G

Truffled tomahawk steak from a straw-fed pig

Local veal cutlets

Carinthian lamb cutlets

Tender Rib Eye Steak 300g 

Beef tomahawk steak, per kg. 

 Chateaubriand for 2 people 500g

Fillet steak, 250g

Dry-aged ribeye for two person 500g



Beilagen
S A L A T B A R

O F E N K A R T O F F E L

G R I L L G E M Ü S E

T R Ü F F E L P O M M E S

P Ü R E E

Saucen
B B Q  S A U C E

K R Ä U T E R B U T T E R

S A U C E  B É A R N A I S E

T R Ü F F E L J U S

C H I L I - P A P R I K A S A L S A

Salad bar

Baked potato

Grilled vegetables

Truffle fries

Mashed potatoes

Salad bar

Herb butter

Truffle jus

Chilli-pepper salsa

Béarnaise sauce

Zwei Beilagen und zwei Saucen sind inkludiert
Two side dishes and two sauces are included
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