
23.09.26 

 

 

Poll ´s Degustation 
 

 
Foie Gras3 * 

Pumpkin 
 

Porcini Essence * 
wagyu tartare · oat crisp 

 

Pointed Cabbage 
calamansi · whey 

 

Torched Mackerel * 
sea buckthorn · radish · dashi 

 

Beetroot 
quince · pear 

 

Saddle & Ossobuco of Venison * 
cranberry · celeriac · zucchini blossom 

 

Sweet Potato 
mascarpone · orange 

 

Milk Chocolate * 
blueberry · pecan 

 
* 5-Gang Menü „Klassik“ 

135 / Weinbegleitung 92 
 

6-Gang Menü „Signature“ 
145 / Weinbegleitung 112 

 

8-Gang Menü „Degustation“ 
175 / Weinbegleitung 152 

 

Cover charge 10,- 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

Opening hours 
 

Wednesday – Saturday 
from 6:30 pm 

À la carte dining is also available. 
 
 

We look forward 

to welcoming you! 
 

 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 

Fondue Experience 

 
Mixed salads 

Homemade dressing 

 
Fondue – Chinoise 

Beef Fillet 
Veal Fillet 

Chicken Breast 
Baked Potato 

and a variation of sauces 

 
Sorbet variation 

 

 

 

Menu price 70,- 
 

Cover charge 10,- 

 
 

 

 

We would be delighted to serve our  
Fondue Experience by pre-order  

welcome@weissesroessl.at 
06138 / 2306 

 


