
 

Allergy information 
About the allergens contained in our products ingredients we give you oral information. 

Written documentation can be viewed at any time. 

Starters and Soup  € 
 
Lamb's lettuce with bacon and walnuts      9,50 
 
Lobster cream soup with pastis         9,50 
 
Celeriac salad with truffle vinaigrette 
and scallop    16,00 
 
Roasted duck liver - organic - 
with caramelized mango         16,00 
 

Fish  
 
Loup de mer on shellfish stew 
with king oyster mushrooms and small potatoes      29,00 
 
Filet of skrei with champagne sauce 
along with green asparagus and homemade tagliatelle     33,00 
 

Meat  
 
Wild boar medallion with red wine pear 
served with fried dumplings               29,00 
 
Stuffed quail on quince red cabbage 
with poppy seed noodles                31.00 

 
Liebichs traditional dishes 
 
Side salad  6,80 
 
Beef broth with pancakes          7,50 
 
„Wiener schnitzel” from veal fillet 
with potato-cucumber salad and cranberries 28,00 
 
Tenderloin tips in cognac-pepper sauce 30,50 
with handmade „Spätzle“ and seasonal salad 



 

Allergy information 
About the allergens contained in our products ingredients we give you oral information. 

Written documentation can be viewed at any time. 

Vegetarian Menu 
 

Green asparagus with passion fruit 
and poached country egg 

 as a single dish 13,00 € 
*** 

Wrong pinzregent cake 
with salsify 

 as a single dish 22,00 € 
*** 

Tiramisu with braised pear 
and chestnut ice cream 

 as a single dish 12,00 € 
 

Menu 45,00 € 
 
 

Romantic Menu 
 

Roasted duck 
with pink lentils and curry 

 as a single dish 14,00 € 
*** 

½ lobster 
baked with saffron hollandaise 

 as a single dish 24,00 € 
*** 

Tournedos from pasture cattle 
with fried liver, truffle jus 

and parsnip puree 
 as a single dish 31,00 € 

*** 
Mango, basil 

and white chocolate 
 as a single dish  12,00 € 

 
Menu 64,00 € 



 

Allergy information 
About the allergens contained in our products ingredients we give you oral information. 

Written documentation can be viewed at any time. 

 
 
 
 

 
 

With kind regards  
from the patisserie 

 
 

Our homemade desserts: 
 

Tiramisu with braised pear 
and chestnut ice cream  

€ 12,00 
 

Mango, basil 
and white chocolate  

€ 12,00 
 

Raw milk cheese selection 
€ 12,00 

 
 

We serve with our fine desserts 
homemade pastries  

 
 

Classics: 
  

Hot raspberries 
with vanilla ice cream  

€ 9,50 
 
 

2018er sweet wine, Selection cuvée 
Winery Kracher Burgenland 

5 cl sweet wine 
€ 9,50 


