
Gluten- and lactose-free daily menu, Week 1

Evening menu Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Starter 1 Tuna tartare with 
avocado and mango salsa

Roast beef from 
Carinthian sirloin with 

remoulade sauce

Smoked whitefish mousse on a 
tabbouleh salad

Fruity salmon ceviche
Pickled whitefish fillet on 
an apple and celery salad Marinated beef with 

tomato hummus and 
radish vinaigrette

Lamb’s lettuce salad with 
prosciutto, mozzarella and 
apricots

Vegetarian starter
Beetroot and 

raspberry mousse 
with hazelnut brittle

Asian glass 
noodle salad

Baked mushrooms with tartare 
sauce

Basil mousse with marinated 
cherry tomatoes

Grilled cheese noodles 
on a tomato and 
cucumber salad

Tomato panna cotta with 
lamb’s lettuce and pepper 

vinaigrette
Vegan ceviche of pineapple, 

watermelon and avocado

Clear soup Beef soup Beef soup Beef soup Beef soup Beef soup Beef soup Beef soup

Vegetarian soup
Cream of vegetable 

soup
Lemon and red 

cabbage cream 
soup

Cream of kohlrabi soup
Leek soup

Sweet potato soup Cream of Pea Soup Red lentil and coconut soup

Main course: meat

Chinese duck breast with 
stir-fried vegetables in 

teriyaki sauce, served on 
basmati rice

Slices of beef flank steak 
with grilled vegetables, 

roast potatoes and
chimichurri

Pork fillet wrapped in bacon with 
potatoes and sautéed 

mushrooms

Onion-crusted roast Carinthian sirloin 
with bacon-wrapped beans and roast 

potatoes

Spicy chicken breast with herb 
risotto and pistou

Summer veal ragout 
with young vegetables 

and papardelle
Venison escalope on a bed of 

sautéed red cabbage with carrot 
purée and Burgundy gravy

Main course: Fish
Pan-fried pike-perch fillet 

with herb risotto and ginger 
carrots

Trout fillet with potato 
and leek mash and 

lemon and caper sauce

Whole roasted char 
‘Müllerin style’ with mixed 

vegetables and parsley 
potatoes

Char fillet with Venera rice and a 
fresh herb and radish topping

Carinthian pike-perch fillet 
with beetroot hummus, 

sautéed pak choi and white 
wine and mustard sauce

Salmon trout fillet on a 
bed of herb buckwheat 
with paprika jam and 
white tomato foam

Whole char from our own 
net fishery ‘en papillotte’ 

with hearty vegetables 
and potatoes

Vegetarian main course

Penne alla Norma with 
aubergine, tomato and 

ricotta

Quinoa stir-fry with 
plenty of fresh 

vegetables, peas, 
almonds and coriander

Indian vegetable curry served 
with jasmine rice Carinthian cheese dumplings 

with chives and browned 
butter

Mushroom risotto with roasted 
cauliflower and spring onion 

cream

Kohlrabi cutlets on chervil 
polenta with oven-roasted 

vegetables

Roasted vegetables 
with cashew nuts

Dessert
Chocolate and nut 

tartlets with whipped 
cream and berries

Strawberry tiramisu with 
mint foam and rhubarb Pancake buffet

Vanilla panna cotta with 
raspberries and sour cream foam

Passion fruit parfait with 
melon cocktail

Curd cheese 
mousse with 

roasted apricots 
and buttered 
breadcrumbs

Dessert buffet

Children’s menu Grilled sausages 
with mashed 
potatoes

Prosciutto and 
Margherita pizzas

Fish fillet with carrot 
and pea rice

Strips of turkey in a leek and cream 
sauce with roast potatoes

Plain schnitzel in 
tomato sauce with rice Grilled sausages Chicken strips with vegetable 

rice

Children’s pasta Spaghetti with tomato 
sauce

Penne with bacon, cream 
and herbs

Farfalle with broccoli pesto Fusilli Bolognese Penne Tricolore with 
Amatriciana

Spaghetti with ham, 
peas and cream

Tagliatelle with mushroom 
cream sauce



Gluten- and lactose-free daily menu, Week 1

Lunch buffet Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Salad of the day Green bean salad Tomato and mozzarella Greek salad Pasta salad Broad bean salad Endive and potato salad 
with pumpkin 
seed oil

Sausage salad

Soup
Cream of courgette soup Beef soup

Cream of celery soup
Beef soup Cream of broccoli soup Beef soup Smoked paprika cream 

soup

Main course
Catch of the day with mixed 

vegetables and parsley potatoes
Herb risotto with 

summer vegetables
Chicken fillet tips 

coated in pumpkin 
seeds with potatoes

Gnocchi and ratatouille Lumberjack pork skewers 
with herb rice

Oven-roasted vegetables with 
tomato rice and cocktail 
dip

Plain schnitzel with chips

Children’s pasta
Fusilli

with sweetcorn, peas, ham and cream
Tagliatelle with 

Boscaiola sauce
Penne with tomato sauce Spaghetti with bacon, 

cream and 
herbs

Fusilli Tricolore with broccoli 
pesto

Spaghetti Bolognese Farfalle with Amatriciana

Dessert
Fruit mousse Kaiserschmarren 

with apple sauce 
and roasted plums

Banana slice Apple strudel with whipped 
cream

Curd cheese cream Caramel pudding 
with chocolate 
sauce

Curd cheese 
strudel with 
vanilla sauce



Gluten- and lactose-free daily menu, Week 2

Evening menu Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Starter 1 Salmon tartare with 
honey, dill and 
mustard sauce

Styrian beef salad with 
green beans and pumpkin 

seed oil

Vitello tonnato made with 
pink-roasted veal

Salmon trout carpaccio in a 
coconut and passion fruit 
marinade with plantain 

crisps

Smoked salmon with 
radish salad and 

horseradish foam

Beef fillet carpaccio with 
Parmesan and rocket

Reinanken fillet marinated 
in a spicy vegetable stock, 

served on a cauliflower rice 
salad

Vegetarian starter
Cauliflower rice 

salad with marinated 
fennel

Marinated beetroot with 
fresh goat’s cheese cream 

and nuts

Sweet potato and kohlrabi 
carpaccio with cream 

cheese and rapeseed oil 
dressing

Vegetable pancake rolls 
on a cucumber and 

garlic cream

Gratinated goat’s cheese 
with rhubarb and pepper 

chutney

Grilled watermelon 
tataki on a tangy 

coleslaw with soya 
sprouts

Figs with cream cheese, 
caramelised walnuts and 
port wine glace

Clear soup Beef soup with thin pancakes
Beef broth with vegetables 

and noodles Beef broth with Schöberl
Beef soup with 

spinach 
spaetzle

Beef soup with profiteroles
Beef soup with 

breadcrumbs Beef soup with 
cheese dumplings

Vegetarian soup
Cream of maize soup 

with popcorn
Cream of vegetable 

soup with cheese 
croutons

Cream of cauliflower soup 
with baked cauliflower 

florets

Garlic cream soup with 
croutons Cream of celery soup 

with baked peas

Curry and coconut soup 
with spring onions and 

toasted desiccated 
coconut

Cream of tomato soup 
with pesto

Main course: Meat

Tender braised veal with 
caramelised green 
asparagus, duchess 

potatoes and
veal jus

Medium-rare roast rump 
of beef 

(Bürgermeisterstück) with 
Mediterranean 

vegetables, courgette flan 
and pepper
cream sauce

Pork loin poached in a 
herb crust with leek risotto

, fresh mushrooms 
and Madeira sauce

Chicken breast with a trio 
of sweetcorn

A slice of Carinthian 
sirloin with roasted 

green asparagus, potato 
gratin and port wine jus

Braised pork cheeks on 
pearl barley with grilled 
courgette and peppers

Beef brisket with creamed 
spinach, roast potatoes 
and horseradish sauce

Main course: Fish

Pan-fried zander on 
tomato risoni with 
kohlrabi in a herb 

cream sauce

Oven-roasted pike-perch 
stuffed with herbs, served 
with cauliflower gratin and 

vegetables

Sea bass fillet on a bed of 
potato and celery purée 

with cherry tomato 
compote and herb foam

Whole pan-fried pike-
perch on a bed of 

fresh Swiss chard with 
roast potatoes

Sautéed king prawns on 
tagliatelle with cherry 
tomatoes, rocket and 

Parmesan

Pikeperch fillets on 
chanterelle risotto with 
sweet potato foam

Pan-fried sea bream fillet 
with ratatouille and 

courgette flan

Vegetarian main course
Moroccan fried rice with 

vegetables, chickpeas and 
figs

Beetroot gnocchi with 
spring vegetables, 

Parmesan and brown 
butter

Nettle bread dumplings on a 
ragout of fine 
mushrooms

Vegetable bulgur with 
caramelised beetroot 

and wild broccoli

Baked cauliflower with 
parsnip purée, tahini 
sauce and cashew-
barberry crumble

Warm vegetable salad with 
grilled halloumi and deep-

fried cassava

Maitake tempura (a very 
healthy Asian fan 

mushroom, deep-fried in 
crispy batter) on smoked

mashed potato with grilled 
leek

Dessert
Chocolate mousse with 

strawberry gel and 
lemon crumble

Yoghurt and blueberry 
slice with rhubarb and 

meringue

Pancake buffet Crème brûlée with 
strawberry 

compote and 
vanilla ice cream

Cheesecake with 
apricot sauce and 
chocolate espuma

Pumpkin seed oil parfait 
with figs and vanilla cream Dessert buffet



Children’s menu
Turkey ragout with spaetzle Vegetable patties

Potato pancakes 
with apple 
sauce

Beef burgers
Chicken nuggets 

with criss-cross 
chips

Fried fish with rice and 
remoulade sauce

Cowboy stir-fry (minced 
meat with mixed beans, 
potatoes and vegetables

Children’s pasta
Spaghetti with 

tomato sauce
Penne with bacon, cream 

and herbs
Farfalle with broccoli pesto

Fusilli Bolognese
Penne Tricolore with 

Amatriciana

Spaghetti with ham, 
peas and cream

Tagliatelle 
with 
mushroom 
cream sauce

Gluten- and lactose-free daily menu, Week 2

Lunch buffet Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Starter
Salad buffet Salads from the buffet Salads from the buffet Salads from the buffet Salads from the buffet Salads from the buffet Salads from the buffet

Soup
Beef soup with garnishes Cream of broccoli soup

Beef broth with garnishes
Cream of parsnip soup Beef soup with garnishes Cream of sweetcorn soup

Beef broth with garnishes

Main course Fried chicken with Styrian 
potato salad

Carinthian tomato and 
mozzarella pasta with 

brown butter and chives
Cevapcici with ajvar and 

djuvec rice

Fried bread dumplings with 
egg and bacon or without 

bacon

Homemade pizza 
variations

Mallorcan vegetable 
bake

Plain schnitzel in a lemon 
and cream sauce with carrot 

and potato mash

Children’s pasta
Fusilli

with sweetcorn, peas, ham 
and cream

Tagliatelle with 
Boscaiola sauce

Penne with tomato sauce Spaghetti with bacon, 
cream and 
herbs

Fusilli Tricolore 
with broccoli 
pesto

Spaghetti Bolognese Farfalle with Amatriciana

Dessert
Vanilla custard with 

raspberry syrup Poppy seed noodles with 
butter

Sacher cake slices with 
whipped cream

Curd cheese mousse
Plum strudel with vanilla 

sauce White chocolate cream Apple cake with whipped 
cream


