
Culinary.Campus INTERMEZZO 
BEEF CONSOMMÉ 8 (A, C, G, L , M, O)

choice of homemade pancake strips | semolina dumpling | liver dumpling

SOUP OF THE DAY 4.9 (A, C, G, L , M, O)

DAILY VEGETARIAN SPECIAL 14.9 (A, C, G, L , M, O)

  DAILY MEAT OR FISCH SPECIAL 16.9 (A, C, G, L , M, O)

MIXED SIDE SAL AT 6.9 (L , M, O, P)

CHICKEN FILLETS OF CARINTHIAN GRAIN-FED CHICKEN
PAN FRIED 20.5 (A, C, G, M)

BREADED 21.5 (A, C, G, M) 

with summer salad

LIGHTLY SEARED OSSIACH L AKE TROUT FILLETS 28.9 (A, D) 

tomato fregola sarda | cherry tomatoes | Pomore cheese | crispy capers

GENTLY SIMMERED TAFELSPITZ 30.5 (A, G, L) 

boiled beef from Carinthian alpine cattle | horseradisch sauce | root vegetables | roasted potatoes

HOUSE-CURED LOCAL L AKE TROUT 25.9 (D, G, M) 

summer salad

HOMEMADE CARINTHIAN DUMPLINGS 18.5 (A, C, G) 

filled with mashed potatoes and curd | brown butter | freshly cut garden chives

VIENNESE SCHNITZEL 17.5 (A, C, G, O) 

Carinthian pork | french fries or prasley potatoes | cranberrie jam

CAMPUS TOAST 8.5 (A, C, G, O) 
homemade toast bread | farmhouse ham | assorted Carinthian cheese | salad garnish

SWEET FINAL

HOMEMADE QUARK DUMPLINGS (2 PIECES) 11  (A, C, G) 
sweet crumbs | berry espuma

3 pieces 16.5

SOF T SERVE ICE CREAM 3.9 (A, C, E, F, H)

CAFFÈ AFFOGATO 5. 7 (C, G) O) 


