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Selected Wines
2008 Huber Griiner Veltliner Obere Steigen
2008 Jurtschitsch Griiner Veltliner Loiserberg
2008 Huber Griiner Veltliner Berg
2007 Tement Sauvignon Blanc Grassnitzberg
2002 Tement Sauvignon Blanc Zieregg
2003 Jurtschitsch Griiner Veltliner Ried Spiegel
2003 Jurtschitsch Riesling Zobinger Heiligenst. Resetve
2007 Johanneshof Reinisch Pinot Noir "Vom Steinfeld"
2006 Johanneshof Reinisch Zweigelt "Frauenfeld"
2006 Arachon TFXT a'Kira
2006 Weninger Blaufrinkisch Hochicker
2006 Arachon TFXT Arachon
2004 Weninger Blaufrankisch “Dirrau”
2007 Huber Riesling Trockenbeerenauslese
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Chilled corn cream with Zuwai crab and peppered consommé
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Pan fried scallops with watercress, cucumber and bulgur compositon
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Foie gras and mango: sautéed and broiled, sweet and sour, lemon bam sauce
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Xeres vinegar glazed sea bass with thyme scented mousse and seared zucchini
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Rosemary roasted fillet of Tochigi beef with eggplant compositon,
rthubarb and red wine condiment
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Earl grey tea soaked baba with marinated and ice cream peach
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Recipient of the American Academy of Hospitality Sciences’ first Six-Scar Diamond Award



