
 

 

 
Gourmet dishes à la carte 

(not included in your half-board 

- at extra charge) 

 

 

Beef fillet Carpaccio € 16 

king oyster mushrooms / Pecorino / Salsa Verde 

 

Grilled scallops € 15 

carrot-hummus / anise / sesame 

*** 

Organic fillet of beef € 23 

La Ratte potatoes / rosemary / Brussel sprouts  

bell pepper / sea buckthorn / winter truffle 

*** 

Dessert of “Stanzer” plum € 7 
sour cream / port 

 

 

 

 

 
Inspiration from the wine cellar 

 

Thomas Rückhörmann, our sommelier has the following 

recommendation for tonight’s dinner: 

 

 

2020 Chardonnay „Ried Tatschler“ DAC € 83 
Weingut Kirchknopf, Kleinhöflein, Leithaberg 

Viel Exotik, Ananas und feine Tabaknoten. 

Saftig und dicht 

 

2020 Conte Della Vipera IGT € 65 
Weingut Marchesi Antinori, Castello della Sala, Umbrien 

Helles Strohgelb, in der Nase Zitrusnoten,  

Gewürzkräuter, Fruchtaromen, mineralisch 

 
*** 

 

2011 Cuvée Gabarinza € 115 
(ZW, BF, ME) 

Weingut Gernot Heinrich, Gols, Neusiedlersee 
In der Nase dunkles Waldbeerkonfit, Orangenzesten,  

stoffig, elegant, reife Herzkirschen im Abgang 

 

2019 Châteauneuf du Pape „Cabrierès“ € 85 
Domaine Cabrierès, Châteauneuf-du-Pape 

Côte du Rhône, Bordeaux 
Viel schwarze Frucht in der Nase; 

süßlich und sinnlich im Mund 

 

 

Digestif of the day 
 

Hämmerle Williams 

Lustenau, Vorarlberg 

4cl € 14,50  



 
Singer´s Classics 

…alternatives for your Diner 

 
Consommé of beef with sliced pancakes 

 

Tomato cream soup 
 

*** 
 

Caramelized “Ehrwalder” goat cheese 

Tyrolean apple / pumpkin seed brittle 
 

Shrimps cocktail 

cocktail sauce / avocado / mango 
 

*** 
 

Veal escalope “Vienna Style” 

small potatoes / colourful vegetables 
 

Salmon trout 

vegetable sauté / white wine sauce 
 

Gnocchi 

pesto / tomato / feta cheese / rocket lettuce 

 
From the Austrian cuisine: 

 

Braised ox cheeks 

celery puree / carrot 
 

 

Family Singer and the Executive Chef Thomas Kunath 

with his team wish you an enjoyable dinner!  
 

 

Berwang, 21st March 2025  

 

 

 

Diner – Restaurant 1928 
 

 

 

Consommé 

semolina dumpling 

*** 

Vitello Tonnato 

*** 

Assorted salads and antipasti from the buffet 

*** 

Young lamb 

couscous / papaya / pineapple / mango 

or 

Ginger prawn 

rice noodles / Asian vegetables / peanut 

or 

Sweet potato gnocchi 

braised tomato / pine nuts 

*** 

Lemon-Tiramisu 

or 

Pistachio ice cream 

chocolate sauce 

*** 

Exquisite cheese assortment 


