
amuse-bouche
  rindsuppe with griessnockert

Riesling Sekt, Steininger, Ried Heiliegenstein, Kamptal 2019

---
rindsgulash

beef goulash served with spatzle

Pinot Noir, Weingut Bruendlmayer, Kamptal 2019

or

tuna tartare
cucumber, crème fraiche, salmon roe & caviar

Riesling, Jurtschitsch, Ried Loiserberg, Kamptal 2020

or

beet & apple salad
lambs lettuce, winter granola, pumpkinseed vinaigrette

Pinot Blanc, Prieler, Ried Seeberg, Burgenland 2019

---
krustenbraten:crispy skin roasted pork shoulder

Zweigelt, Netzl, Ried Haedacker, Carnuntum 2019

or

bas rouge wiener schnitzel & lingonberries 
  Gruener Veltliner, Weingut Bruendlmayer, Ried Spiegel, Kamptal 2021

or

gebacckenes karpfenfilet:fried cattfish fillet
 Riesling, Nigl. Ried Hochaeker, Kremstal 2021

family sides for the table: erdapfelsalat, rotkohl, semmelknodel

---
assortiments of austrian dessert

Bas Rouge
bas rouge viennese inspired 

  christmas evening dinner

Chefs Harley Peet and Phil Lind

bring a traditional Austrian Christmas to Easton

with Austrian wine and the Viennese holiday spirit

* consumption of raw or undercooked meats may increase 

the risk of foodborne illness


