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Boxing Day Menu | Menu di Santo Stefano |
Menu de la Saint Etienne

Ochsenschwanz-Consommé mit eigenem Strudel
Oxtail consommeé with its own strudel
Consommeé di coda di bue con il suo strudel
Consommé de queue de boeuf et son strudel
(acglo)

Rosa gebratener Kalbsrlicken | Schalotten | Glihweinsaftl | Topinambur | Zimtfeige
Pink-fried saddle of veal | shallots | mulled wine reduction | sunchoke | cinnamon fig
Sella di vitello rosato | scalogni | riduzione di vin bralé | topinambur | fico alla cannella
Selle de veau rétie rosée | échalotes | jus de vin chaud | topinambour | figue & la cannelle

(glo)

Bratapfel Mousse | Lebkuchen-Crumble | eingelegtes Orangenragout /

Baked apple mousse | gingerbread crumble | spiced orange ragout '
Mousse alla mela al forno | crumble di panpepato | ragu di arance marinate

Mousse aux pommes réties | crumble de pain d'épices | ragoat d'oranges marinées

(aghop) }

45,00 EURO

pro Person | per person | per persona | par personne

Reservierung | reservation | prenotazione | réservation:
el.: (43-1) 404 460 | E-Mail: info@hotelregina.at

Stornobedingungen: bis 25.12.2026 (bis 12 Uhr) gratis, ab 25.12.2026 (ab 12 Uhr) 100%
Cancellation policy: free of charge until December 25th, 2026 (by 120m) 100% from December 25th, 2026 (from 120 Pl
Condizioni di cancellazione: Gratuito fino al 25.12.2026 (entro ore 12) - dal 25.12.2026 100% (dalle ore 12)
Conditions d'annulation : gratuit jusqu'au 25.12.2026 (jusqu’a 12h) - 100% du 25.12.2026 (& partir de 12h)

Allergeninformation gemdB Codex-Empfehlungen/Allergy information according to Codex recommendation:
A Gluten/Gluten B Krebstiere/Shellfish C Eier/Egg D Fisch/Fish E Erdnlisse/Peanuts F Soja/Soy G Milch/Milk H Schalenfrichte/Edible Nuts L
Sellerie/Celery M Senf/Mustard N Sesam/Sesame O Schwefeldioxod & Sulfite/Sulphites P Lupinen/Lupine R Weichtiere/Mollusk



