LENTOS

restaurant fiir genusskunst

STARTERS

Beef Carpaccio in a Herb Crust 19.5
Wild mushrooms | Olive oil | Rocket | Parmesan | Grissini
Toasted focaccia

Smoked Trout Mousse 15.5
Salmon caviar | Red pear and beetroot | Lamb’s lettuce | Toast

Burrata with Colourful Autumn Leaves 14.9
Rocket | Pumpkin | Nuts | Honey | Wild mushrooms
Sourdough bread

EXTRAS

Toasted sourdough focaccia 2.9
One piece of sourdough pastry 2.0
Two slices of sourdough bread 1.9

SOUPS

Creamy Pumpkin Soup 6.5
Chestnut espuma | Pumpkin seed oil

Traditional Austrian Beef Consommé 6.9
With a choice of sliced pancake strips (Frittaten),
semolina dumplings or liver dumplings

LENTOS SALADS

Sweet Asian Salad 16.5

Mixed leaf salad | Chinese cabbage | Pumpkin | Vegetarian
+ Chicken in cornflakes 3.9

+ Beef fillet tips 4.5

+4 prawns 3.9

+ Feta 2.5

Autumn Fig Saganaki 19.5
Baked feta wrapped in filo pastry | Mixed salad
Wild mushrooms | Vegetarian

Crispy Fried Chicken 22.5

Pumpkin seed oil | Pumpkin seeds | Potato and lamb's lettuce salad

Surf and Turf 219
King prawn | Beef fillet strips | Mixed salad
Cucumber | Tomato | Radishes
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LENTOS

restaurant fiir genusskunst

MAIN COURSES

Wild Autumn Burger 24.5

Brioche bun | 150 g wild boar patty | Tyrolean mountain cheese
Balsamic-braised onions | Red cabbage | Cranberry BBQ sauce
Rosemary potato wedges | Also available with a beef patty

Chicken Club Sandwich 215

Crisp lettuce | Tomatoes | Fried egg | Bacon
Cocktail sauce | Sweet potato fries
Vegetarian option with grilled halloumi 19.5

Onion Beef Roast — Austrian Style with Crispy Onions 25.5
Green beans with bacon | Potato gratin | Crispy fried onions

Wiener Schnitzel of Pork or Chicken 19.5
With a choice of rice and parsley potatoes
or potato and lamb's lettuce salad | Cranberries | Lemon

Barbary Duck Breast 26.5
Orange jus | Parmesan polenta | Bacon, cabbage and Brussels sprouts

Ragout of Local Roe Deer 24.9
Mini potato dumplings | Red cabbage with chestnuts
Pear with cranberries

Fish & Chips 21.5

Served with Lentos glaze (wasabi-lime) | Coleslaw | French fries

Salmon Fillet 23.5

Pumpkin risotto | Pumpkin cream | Lemon gremolata

Wild Mushroom Tagliolini 19.5
Roasted walnuts | Mozzarella | Oven-roasted tomatoes | Vegetarian

Oven-Roasted Hokkaido Pumpkin 17.5
Pumpkin hummus | Cranberries | Baby spinach | Vegan

EXTRAS

French fries 4.5 | Sweet potato fries 4.9 | Rosemary potato wedges 4.9
Coleslaw 4.0 | Mixed salad 5.9

SAUCES

“Lentos Glaze” | Wasabi-lime mayonnaise 1.5
Lemon and herb mayonnaise 1.5 | Cranberry BBQ sauce 1.5
Cocktail sauce 0.9 | Ketchup 0.8

DESSERTS

Gingerbread Mousse in a Glass 7.9
Speculoos crumble | Fresh berries

Caramelised Semolina Schmarrn 8.9
Our signature sweet dish, served with fruit compote
+ Scoop of vanilla ice cream 2.5

Pastries and Cakes from the Display Cabinet 4.9
Homemade at our sister establishment “manuell” in Oberneukirchen

For information about allergens contained in our dishes, please ask our service staff.

All prices are in euros and include VAT.
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