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Beef tartare (80 Gramm) 19 Caesar Salad 12
beech mushrooms | truffle mayo | red onion | romaine lettuce | capers | croutons | parmesan
focaccia A/B,C,D,G, LM O
A C,D G M
with crispy chicken 20
with grilled prawns 22
Pastrami sandwich 14

red pepper | organic egg | mustard caviar | aragula
AC LM

goupP

Hearty beef consommé 8

semolina dumplings or pancakes
A C G, LMO,P

Pastrami is a smoked meat
that is traditionally made
from beef and flavoured with a unique blend of spices.
We source the meat used for this fresh from Carinthia.

Hokkaido pumpkin cream soup 9
. coconut | fallafel
Mozarella di bufala 15 ALNO

beetroot | bird’s lettuce | walnut | pomegranate
A, G, H




Pink roasted rum steak 34

praline potatoes | grilled vegetables | port wine sauce
G L MO

Classic wiener schnitzel of veal 27

parsley potatoes | cranberries | mixed salad
A C G, L O

Parkhotel Pértschach burger 21

180 grams carinthian beef | bbg sauce | tomatoes |
drautaler cheese | fries
A C G, LM O

Grilled fish fillet
from the payr fish farm

herb risotto | zucchini | tomatoes | olive foam
A D G, L O

We source our freshwater fish from the
Payr fishing company in Sirnitz, Carin-
thia. For many years, the local fishery [,
has been dedicated to producing the |
very best fish. From the egg fo the finis-
hed fish, the fish are caretully bred fo
meet the highest quality standards of
local caterers.

Potato gnocchi homemade

wild mushrooms | spring onion | mascarpone |
parmesan
AC G, L O

Carinthian cheese noodles

“vegan possible”
brown butter | chives | mixed salad
AC G, L

28

16




Apricot or chocolate pancakes 12 Baked chicken schnitzel 8 N
3 pieces french fries | ketchup
AL G HO,P \ ACG \
\ Natural escalope of veal 9 \
Sweet cut-up pancake 16 rice | vegetables | jus h
G, LO
plum roaster
A, C,G, 0O \ \
Baked fish sticks 7
\ fried potato | tartar sauce
A, C,D G
\ Spaghetti bolognese 7
parmesan \
In the cake showcase A C G, L
in a glass ¢ Spaghetti tomato ragout 7 \
cake 5
parmesan
pralines and macarons per piece 1,50 \ AC G L \

Prices in Euro including all charges  and taxes, gratuity not included.
All'information and prices are subject to typographical and printing errors.




Quality and regionality are closely linked at
the Parkhotel Périschach. With every dish, we
attach great importance to the fact that both

the ingredients and the products come directly
from our region.

From the fresh produce of the surrounding
farms to the hand-picked products of our local
suppliers - every dish is a true feast for the
palate and a declaration of love to the diversity
of our region.




