
MENU

Our service team is happy to assist you 
with any information regarding allergens

The team at Hotel Sacher Salzburg wishes you a wonderful evening-
let yourself be enchanted!

SATURDAY,  MARCH 22 ,  2025

Aperitif & Amuse Bouche

Pustertal carrot
with reduced cream, may buds &
marinated duck

Lamb breast & loin from Tauern
with wild garlic & asparagus ragout

“Call it” Tiramisu
with parsley root, raspberry, Sauce
Hollandaise & Toblach barley

Gailtal trout
with Kombucha, chicken skin, 
egg yolk & chive

Baked curd cheese slice
with yogurt, sorrel & lemon


