
ABOVE THE CLOUDS 

Our menu is available daily from 12:00 pm on. 

Where regional and international cuisines harmonize and only the  

best ingredients are served. Simple but modern, sophisticated but 

understandable, exciting, new and yet familiar. Our dishes expand 

culinary horizons and yet remain firmly rooted in the region. Welcome 

to aiola upstairs, where we serve an experience for al l senses. Simply 

heavenly . 

 

GENERAL INFORMATION ABOUT ALLERGENS 
A GLUTEN  B SHELLFISH  C EGGS  D FISH  E PEANUTS   
F SOY  G MILK  H NUTS  L CELERY  M MUSTARD   
N SESAME  O SULFUR DIOXID & SULFITES 

 
 
 

 

 

 

BREAD & COVER 

per person • mandatory from 4 pm 6 

 

SOUP 

Rich onion soup  8 

Puff pastry sticks • cheese (A/G/L/O)  

 

Creamy pumpkin soup vegan  8 

Croutons • pumpkin seeds • styrian pumpkin seed oil (A/L/O)  

 
 

 
 

STARTER 

Beef Tatar 120 g / 200 g   23 / 30  

Brioche toast • butter • pickled autumn vegetables • roasted garlic 

mayo (A/G/H/L/M/O)  

 

Beef Carpaccio  22  

Olive oil • parmesan • autumn herbs • pine nuts • pickled pumpkin • 

truffle mayo (G/L/M/O)  

 

Bacon -wrapped sheep’s cheese  18  

Braised pumpkin • fig • balsamic (G/H/L/M/O)  

 

Cured trout tatar  20  

Brioche toast • fennel -cucumber salad • dill mayo (A/G/H/L/M/O)  

  

Colorful autumn salad  16  

Salad  •  goat cheese • pear • honey -mustard dressing (G/L/M/O)  

 

Braised baby carrots vegan  18  

White bean hummus • chili • pickled heritage carrot • grilled brown 

bread (A/H/L/M/N/O)  

 

 

MAIN COURSE 

Chateaubriand 200g  49  

Truffle polenta • wild broccoli • port wine jus (G/L/O)  

 

Braised venison haunch  38  

Cauliflower variations • red wine shallots • braising jus (G/L/O)  

 

Stuffed corn -fed chicken breast  30  

Porcini risotto • blueberries • parmesan sauce (G/L/O)  

 

Buzara -style prawns  34  

Tomato • garlic • white wine • polenta (B/D/G/L/M/O)  

 

Trout fillet  30  

Mashed potatoes • savoy cabbage • beurre blanc • trout roe (D/G/L/O)  

 

Homemade Styrian runner bean tortelloni  25  

Celeriac purée • roasted hazelnuts • sheep’s cheese (A/C/D/G/L/O)  

 

Homemade gnocchi  26  

Pumpkin • burrata • pecans • basil (A/C/G/L/O)  

  

Autumn vegetable curry vegan 24  

Coconut  rice • vegan yoghurt (E/F/H/L/N/O)  

 

  

 

 

DESSERT 

Handmade  n ougat dumplings  15  

Fig • mascarpone (A/C/E/G/H/O)  

 

Redcurrant Pavlova  14  

Meringue • chestnut • berries • vanilla ice cream (C/G/H/O)  

 

Dark chocolate m ousse  14  

Pear • salted caramel • vanilla • nuts (C/G/E/H/O)  

 

Sorbet  of the day  vegan 

without  / with  p rosecco  (O)  7 / 10  

 

 

 

  

 

SNACKS 

Antipasti platter  19  

Burrata  • parmesan  • pickled vegetables  • olives  • sourdough bread  

+p rosciutto  + 2,5  

(A/C/G/H/L/M/O)  

 

Steak Sandwich  22 

Brioche toast • pink steak slices  • chili mayo  •  

sauce remoulade • pickled  onions  (A/C/G/H/L/M/O)  

 

 


