
[  ]. 
 

CHAR [ marinated | smoked ]  
buttermilk | horse radish | chioggia beet | granny smith | d g l m o | € 24 

 
BEET ROOT enjoyment 
goat cream cheese | fig | pear | nut | g h m o | € 22 

 
BEEF tatar  
vegetables | egg yolk | mustard caviar  
yellow boletus | homemade bread | a c g l m o | € 26 

 
Carpaccio of VENISON  
blueberry | quince | hazelnut | miso | f h l m o | € 24 

 
[ SALADS ] and more! 
 
#johann styrian fried CHICKEN salad 
field salad | potato | corn | bacon | lingonberry | mayo 
pumpkin seed oil | vinaigrette | a c l m o | € 25 

 
WINTERsalad 
Baby lettuce | pear | ginger | mushroom  
chest nut | mountain cheese | blueberry dressing | c g h l m o | € 22 

 
Green salad | styrian balsamic dressing | l m | € 8 
 

 
 
 
 
Cover charge per person | € 5,90 

 



Creams and [  ]. 
 

#johann FAVORITE Oxtail Consommé [ three ways ]  
sliced pancake | semolina dumpling | cheese dumpling | a c g l m | € 11 

 
Cream of CELERY  
apple | chestnut | grape | g l o | € 11 

 
ALPINE bouillabaisse  
fish | vegetables | pumpkin seed oil | a b d g l o p | € 14 
+ pike perch fillet | a b d g l m o p | € 19 

 
[   ] from our waters.  

 
PIKE PERCH [ pan-fried ]  
Horseradish ravioli | fennel | cabbage | apple | bell pepper | dill | a c d  g l m o | € 39 

 
[  ] dishes. 
 
#johann PASTA [ „open ravioli“ ] 
spinach | cream cheese | tomato | king oyster mushroom 
yellow boletus | zucchini | parmesan | a c g l o | € 29 

 
Styrian MOUNTAIN gnocchi  

egg | mountain cheese | lettuce | a c g l m o | € 29 
 
 
 
 
Cover charge per person | € 5,9 

 



[  ] courses.  
 
DUCK breast  [ medium ]  
curd cheese | celery | chocolate | plum | a c g l m o | € 43 

 
Farmers CHICKEN  [ pan-fried ]  
Turnip cabbage | praline | truffle | carrot | a c g l o | € 41 

 
FILLET Steak  of domestic veal [ 200g ] | € 58 

or RIB EYE Steak  of our local highland Beef [ 300g ] | € 63 
smoked mashed potatoes | sour cream | mini vegetables |  g l m o 

 
Shoulder of DEER  [ braised ]  
red cabbage | yeast dumpling | rosehip | quince | a c g l m o | € 44 

 
[  ] dishes.  

 
#johann BEEF two ways [ braised ]  
beef cheek | oxtail | celery | root vegetables  
shiitake | chive | a c g l m o | €  44 

 
Austrian STRAW PIG 
pork belly | braised cheek | sauerkraut  
dumpling | greaves | bacon | a c g l m o | € 39 

 
Wiener SCHNITZEL  of PORK 
potato | parsley | lingonberry | a c g |  € 27 

 
Wiener SCHNITZEL of VEAL 
cucumber | potato | sour cream | lingonberry | a c g l m o | € 37 
 
 
 
Cover charge per person | € 5,90 



[  ]  
 

#johann SNOW dream 
black berry | crumble | vanilla | ice cream | a c g | € 19 

 
Sweet SEDUCTION  
Zotter chocolate | sour cherry | hazelnut | ginger | ice cream | a c g h | € 19 

 
[  ] and sorbet.   

 
#johann ICE magic  
berry – herb - icecream | stone pine 
chocolate | crumble | mountain pine | a g o | € 13 

 
(N)ICE dream  
crumble | milk | espresso | miso | Baileys |  a f g o | € 13 

 
SORBETs [ 1 piece ]  
your choice: lemon-mint | rasperry | apricot | pear | € 4  
with prosecco di valdobbiadene | o | € 6  
with vodka russian standard platinum or quince gin | o |  € 9  

 
SORBET triology  | € 10 

 
[  ] 
 
#johann CHEESE variation from styrian organic farmers    
nut | quince | pine honey | g h o  | € 23 
 
 
 
 
 
 
 
 
  

Our service stuff will inform you about allergens in our dishes.   


