VILLAG
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RESTAURANT

& LOUNGE

WLAN: Village-Kitchen
PW: restaurant

VORSPEISEN/STARTER

TACOS

hausgemacht. kabeljau hausgebeizt. mango-avocado-ceviche
homemade. kabeljau. mango-avocado-ceviche

WARMER ZIEGENKASE

gratiniert. wildkrautersalat. karamellniisse. honig. feigen
goat cheese au gratin. herb salad garnish
caramellnuts. honey. figs

VITELLO TONATO

rosa kalbsricken. thunfischcreme. tomatenvariation. rucola
veal. cream of tuna. mixed tomatoes. arugula

BEEF TATAR
gartengemiise. triiffelmayonnaise. tramezini
vegetable garnish. trufflemayonnaise. tramezini

€1890(B.C.N.L.G)

€1790(A.G. H)

€1790(C.D.G. M)

€2190(A.C.G. M)

SUPPEN/SOUP

RINDERBOUILLON €740(A.1.CG.L)

rinderbouillon. frittaten. wurzelgemise
beef broth. slices of pancakes. root vegetables

SAUERKIRSCHSUPPE €790(G.)

gekiihlt. sauerkirsche. sauerrahm. topfen-polentaknodel
cold. sour cherry. sour cream. curd-polantadumplings

€16.90
(A.B.D.LLL.R)

SIZILIANISCHE FISCHSUPPE

brodetto. fisch. tomate. safran
brodetto. fish. tomatoe. saffron

SALAT / SALAD

GRUNE BLATTSALATE / GREEN SALAD
GEMISCHTER SALAT / MIXED SALAD

CAESAR SALAT

romersalat. tomate. parmesan. cashewniisse. croutons
salad. tomato. parmesan cheese. cashewnut. croutons
mit garnele

with prawns

mit parmesanhuhn
with parmesan chicken

TABOULEH

geraucherte papricacreme. pimentes de padron. vegan
smoked bell pepper cream. pimentos de padron. vegan

€690 (L.M)
€790 (L.M)

€16.90(C.G.M.D. H.)

€24,90 (B)

€22.90

€2290 (A.F)




VILLAG

4

HAUPTGERICHTE/ MAIN MENU

RAVIOLI € 27.90(A.C.G.H.L)

hausgemacht. spinat. ricotta. getrocknete tomaten. parmesan. sahnesauce
homemade. spinach. ricotta. dried tomatoes. parmesan cheese. creamy sauce

MAISHENDLBRUST SUPREME € 2890 (A.G)

spinatfillung. siBkartoffelpiiree. pesto verde arancini. balsamico tomatensalat
spinachfilling. mashed sweet potatoes. pesto verde arancini. balsamico tomatoesalad

LINGUINE NERO € 2890(A.G.C.D.R.L.P.O)

hausgemacht. schwarz. garnele. muschel. fenchel. tomatensauce
homemade. black. prawns. mussels. fennel. tomatoesauce

CORDON BLEU ,VILLAGE STYLE" € 2890(A.C.G. M)

vom schwein. schinkenspeck. regionaler kase. erddpfelsalat. preiselbeeren
pork. bacon. local cheese. potatosalad. cranberries

KALBSLEBER €30.90(A.G.C.I.L)

steak. gegrillt, hausgemachte kroketten. seleriecreme. jus. birnen
calf liver steak. homemade croquettes. cellerycreme. jus. pears

EDELTEIL VOM SCHWEIN €3290(G.H.J)

filet. pistazienmantel. tagliatelle hausgemacht. triiffelchillisauce. krauterseitlinge
filet. pistachiocrust. homemade tagliatelle. trufflechillisauce. oyster mushroom

TAGLIATA DI MANZO €3490(A.G.H.J)

rumpsteak. rucola. pinienkerne. parmesan. knoblauchbrot
rumpsteak. arugula. pine nuts. garlic bread

SURF & TURF €4290(B.G.J. L)

rumpsteak. knoblaucherdapfelpiiree. wildbroccoli. 3 stk. garnelen. pikante sauce
rumpsteak. mashed potatoes with garlic. wild broccoli. 3 pieces of prawns. spicy sauce
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KIDS MENU

WIENER SCHNITZEL €1090(A.C.G. L)
huhn. pommes/siifikartoffelpommes
chicken. french fries / sweet potatoe fries

PENNE

tomatensauce. parmesan

€990(A.C.G.L)

tomatoesauce. parmesan cheese

EIS VON DER BIO-EISMANUFAKTUR
SALZBURG € 2,50 (pro Kugel/per scoop)

vanille. erdbeere. schokolade
vanilla. strawberry. chocolate

DESSERT

SOMLAUER NOCKERL ~ €13.90(A.G. H.C)

biscuit. schokolade. marille. rosine. wallnuss. schlagobers
bisquit. chocolate. apricot. raisin. walnut. whipped cream

PROFITEROLE €1490(A.C.G. H)

brandteig. pistazienfiillung. schokoladensauce
choux. pistachiostuffing. chocolate-sauce

CREPE SUZETTE €1490(A.C.G)

pfannkuchen. orangen. flambiert. vanilleeis
pancakes. orange. flambéed. vanilla-icecream

allergene/contains:

a gluten, b schalentiere/shellfish. c eier/eggs. d fisch/fish. e erdniisse/peanuts, f, soya/soy, g milch/milk.

h niisse/nuts, | sellerie/celery. m senf/mustard. n sesam/sesame, o sulfur & schwefeldioxide/sulfur

oxide, p lupinen/lupins, r weichtiere/molluscs




