
   

 

 

 

 

 
Appetizers 

 
 

Tartar of grass-fed beef “Asia style” 
with sesame soy cream, avocado  

and steamed milk bun 

€ 21,00 

 

Falafel with grilled vegetables, 
humus, cashew nuts and basil pesto 

€ 18,00 

 

Market fresh salad 
mixed or leaf salad 

french or italian marinated 

€ 8,50 

 

 

Soups 

 

Coconut soup 
with shrimps, ginger vegetables  

and Kaffir Lime 

€ 9,50 
  



   

 

 

 

 

 
Main Course 

Roasted beef fillet 
with truffle cognac sauce, 

green asparagus and puff pastry mushroom pâté 
€ 42,00 

 

Fillet of cod with dashi sauce, 
kimchi mango vegetables 

and baked rice praline 

€ 39,00 

 

Arctic char & scallop 
with smoked tomato stock, zucchini  

and tarragon gnocchi 

€ 38,00 

 
Potato dumplings with parmesan shallots-filling 

chanterelles, madeira foam, herbs cream 

and kohlrabi 

€ 26,00 

 
“Wiener Schnitzel’’ of milk-fed veal  

with parsley potatoes and cranberries  
€ 34,00 

 
Dessert 

White chocolate tarte 
with pineapple, passion fruit and sour cream 

€ 14,50 

 
'’Strawberry Daiquiri'' with white rum, 

muscavado sugar, lime sorbet 
€ 14,50 

 
Sorbet variation 

with marinated berries 
€ 14,00 

 
Stirred iced coffee  

€ 9,10 
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Platz der Wiener Symphoniker 3, A-6900 Bregenz 

Tel.: +43 5574 45127-12500, falstaff@casinos.at, www.falstaffbregenz.at  

 
 

 
 
 

FALSTAFF  
FESTSPIEL MENU 

 
 

Appetizer 
Lightly marinated salmon  

with pickled caviar, 
elderberry, carrot and buckwheat 

€ 25,00 

 

Soup 

Essence of vine tomato 
 with cream cheese basil balls 

€ 9,50 

 

Main Course 
Roasted fillet of suckling veal 

with lemon parmesan crust, ratatouille vegetables, 
smoked mascarpone and leek quiche 

€ 44,00 

 

Dessert 

Dessert of Vahlrona chocolate & caramel 
with raspberries and sorrel 

€ 16,00 

 
 

4-Course Menu for € 90,00 

 
„ Our staff will be happy to inform you about allergenic ingredients in our products.” 

 
 
 
 
 

 

  


