apolle

MONDFLECKERL & AUSSICHTSDECK ARE NOW
ONE WORLD OF CULINARY DELIGHTS!

THE BEST OF oT WORLDS-NOW IN A
PERF T M B

B H
E EC co INATION

Your Benefits:
Lunch is now daily on the Aussichtsdeck
starting ot 1:00 p.m.
Tapas are available at Mondfleckerl, and classic
dishes are now served at the Aussichtsdeck.

OUR OPENING TIMES
Breakfast Brunch
8:00-11:30 a.m.

hot meals

11:30 a.m.-9:00 p.m.

Feel welcome in this world!

JULIANA & DANIEL DOLLERER

YOUR HOSTS

AND THE APOLLO CREW

: . ALL PRICES ARE IN EUROS AND INCLUDE SALES TAX.
INFORMATION ON INGREDIENTS AND ALLERGENS
 PLEASE ASK A STAFF MEMBER!




WHY WAIT UNTIL TONIGHT?
MAKE THE REST OF THE AFTERNOON YOUR TIME OFF.

= Starting ot €80 per bottle
we'll throw in a tapa of your choice.

Daily from 11:30 a.m. to 5:00 p.m.

SPARKLING WINES

2020 (0N
Brut

2021 Ol
Brut | Reserve

2019 Ol
Rosé

NON-ALCOHOLIC

2024 (0N
F.X. Pichler, Wachau

o/l
Timo & Co, Taufkirchen an der Pram

ON|
Winery DUrnberg

04l

Green Tea, Jasmine & Lemon

0,4l
Black Tea & Amalfi Lemon



PANO
OUR TAP

APA

Olives | Hummus

Spicy Mayo | Coriander
& Lime

Salmon trout | Arctic char
& Brook frout

Burrata | Basil
& Erlachmuhler Rey Bread

Whole-grain baguette | Garlic
& Chili

Pumpkin seed oil | Bean beetles
& ErlachmuUhler Rey Bread

Date-Curry | Liptauver |
Herb-flavored cottage cheese
& Erlachmuhler Rey Bread

RAMIC BITES
S




The best products
require the best suppliers.

These family-run businesses
produce their goods with passion
and dedication.

Our collaboration is shaped by
regional values. We are proud

of our partners and would like

to introduce them to you:
ZIEGENHOF EBNATER

FAMILY HANDL
FROM TIEFGRABEN

DORFMETZGEREI HAUER

FAMILY HAUER
FROM LOCHEN AM SEE

BIOIMKEREI MONDSEELAND RIEDL

FAMILY RIEDL
FROM TIEFGRABEN

FISCHZUCHT SEEACHE

FROM UNTERACH
AT ATTERSEE

ITZLROITHER HOFKASE

FAMILY INNERLOHNINGER
FROM OBERWANG

MARKUS SCHREILECHNERS
OBST UND GEMUSE

FAMILY SCHREILECHNER
FROM WALS

MEI GARTL

ALEXANDRA EDER
FROM ST. LORENZ

GLUXEGG

FAMILY GSCHWENDTNER
FROM OBERHOFEN

SPRITZ
0,25l

Sunburn Bitter Liqueur, Prosecco
& Soda

Organics by Red Bull Ginger beer & Limette

4 ¢l

4 cl

—— AMA ——

GENUSS

REGION

GASTRONOMIE




APPETIZERS

BEEF TATAR 21.5
Shallot Jam | Aioli
& Pickled egg yolk

SMOKED TROUT 15.0
Horseradish | Radishes
& Friseé

COUS COUS 12.0
Melon | Parsley
& Red Onion

APPETIZERS-VARIATION
FOR GROUPS OF 4 OR MORE

OXHEART TOMATO |
CRISPY CALAMARI |
BEEF TATAR |
MONDSEE SASHIMI &
3 TYPES OF SPREADS

15.0 P.P.

SOUPS

MONDSEER BOUILLABAISSE 16.0
Fish of Lake Mondsee & chives

HEARTY BEEF BROTH 174
WITH ROOT VEGETABLES

Cheese dumplings | Sliced Pancakes
oder Spleen Slices




Whether it's breakfast, a meal at a
restaurant, a hotel stay, or a boat
ride—with a voucher from apollo,
you're giving the gift of enjoyment,
relaxation, and special moments on
Loke Mondsee.

Available ot the front desk and
online.

‘p.“.

am Mondse®



Cream of Chanterelle Soup | Arugula
& Parmesan

Bread Dumplings & Chives

Rosemary Potatoes | Sautéed
Chanterelles & Port Wine Gravy

Sautéed Chanterelles |
Apricot-Dressing & Seed Mix

Chanterelle Risotto | Parmesan
& Herbal Oil




Monday through Friday
Brunch on the Aussichtsdeck
35€ per Person

Saturday & Sunday
Brunch & Bubble on the Aussichtsdeck
42€ per Person

Monday through Sunday
A la carte breaokfast in the bar area

daily
from 8:00 a.m. to 11:30 a.m.

Group breakfast:

Available upon request, for groups of 15
or more

A colorful mixed buffet ot Mondfleckerl




Leafy Salads | lamb's lettuce
& Apricot-dressing

Leafy Salads | seasonal Vegetables
& Apricot-dressing

Sashimi from the Salmon trout | Soybean |
Sesame & Spicy Mayo

Chicken thigh | Pumpkin seed
& Bean

Smoked Tofu | Radicchio |
Aioli & Mango



Recommendation from the apollo Crew
With homemade burger buns
From vegetarian creations to exclusive

Wagyu delights




Mixed salad | Wild cranberries
& Lemon

Potato-Cucumbers-Salad | Wild cranberries
& Lemon

Parsley Potatoes | Wild cranberries
& Lemon

Mashed potatoes | Colorful vegetables
& Caramelized onions

Boiled potatoes | Horseradish sauce
& chives

Nut butter | Pine nuts
& Parmesan

Lemon Sauce | Dried tomatoes
& Rocket

Tofu | Coriander
& Naoan Bread



From loaoded fries, salad bowls,
sandwiches, to drinks, coffee, and our
organic ice cream from Eiswerk in
Salzburg.

Everything is available for takeout, and
we offer table service on the lakeside
terrace!

Do as the MS Mondseelond does and
dock at the Landeplatz!



Parsley Potatoes | Browned butter
& Salt lemon

Fish fillets | Potatoes
& Grilled vegetables

Parsley Potatoes | Browned butter
& Salt lemon

0,125
Zweytick, Ratsch, Southern Styria DAC

0,125
Tom Dockner, Theyern, DAC

0,125

Domane Wachau, Durnstein, Wachau Federspiel DAC

0,125
Tement, Berghausen, Southern Styria DAC

0,125

Schindler, Mérbisch, Burgenland




. All rooms with lake views

. Infinity outdoor pool

. Sauna

. In-room massage services available
. Breakfast brunch included

. Private swimming area

Our room rates:

Superior Room , Lake of Time,: starting at 175€ p.P.
Deluxe Suite ,,Lake of Dreams,,: starting at 245€ p.P.

Our apartment building, ,Traumstation”
for your very special

faomily getaway or as a spectacular
seminar venue




from Simmentaler Oxen

from Simmentaler Oxen

from the Hauer Village Butcher Shop in Lochen

OUR STEAKS ARE COOKED
MEDIUM BY DEFAULT

We serve our steaks with Rosemary potatoes,
assorted grilled vegetables, and gravy

AS A DELICIOUS TOPPING

3 grilled shrimp

0125
Moric, Grosshoflein, Burgenland

0,125
St. Zehetbauer, Schitzen am Gebirge, Burgenland

0125

Bruno Rocco, Barbaresco



We'll turn your event into a celebration!

Exclusive Celebrations on the
Aussichtsdeck

. Includes two lake-view terraces
. Accommodates up to 70 people

Contact our front desk now




SOUP

Hearty beef soup & Sliced Pancakes

MAIN COURSE

Fish sticks with boiled potatoes

Pasta with ftomato sauce

Minced meat patties with mashed potatoes

Pork schnitzel with French fries

Chicken Nuggets with French Fries




We maoke fresh, homemade
pastries & cakes every day!

Make your sweetest dreams come tfrue at
your event!

A 3-tier wedding cake,
mini Guglhupf cakes, or chocolates?

Michaela will make your very own special
request a reality!

With great attention to detaill

COFFEEHOUSE

3.6
5.1
4.9
5.1
5.8
5.8
4.9

All specialty coffees
Available with:

OO0
000



DESSERT

Hazelnut & Apricot
Berries & Vanilla sauce

Tonka beans-icecream & Wild berries

MMENDED BY OUR
RY CHEF
AELA

' Py
—->m
Onon
I-H0

PASTRIES

with vanilla sauce

DESSERT
VARIATION
FOR GROUPS OF 4 OR MORE




Daily tours, group tours, or your very own exclusive
charter trip

Culinary catering availaoble upon request:
. Pork belly or pork ribs in the oven

. Finger food

. or coffee & cake

The boat departs daily from 10:30 a.m. until
the last trip at 6:00 p.m.

COME ON BOARD!

Reservations: Boat Tour Hotline +43 676/6047644
info@schifffahrt-mondsee.at | www.schifffahrt-mondsee.at




2 Scoops of vanilla ice cream | Coffee
& Whipped cream

Vanilla ice cream | hot raspberries
& Whipped cream

Fruit sorbet | Seasonal Fruits
& Whipped cream

Seasonal

2 assorted ice cream scoops | Smarties
& Whipped cream

1 scoop of vanilla ice cream & Pumpkin seed oil




WINE

2025
Domane Wachau, Durnstein, Wachau DAC

2024
Ewald Zweytick, Ratsch, Southern Styria DAC

2025

2025
Weingut Anton Nothnagl, Ried Steinporz

2025
Weingut Holzapfel, Joching, Wachau DAC

2023
Tom Dockner, Theyern, DAC

2025
Tement, Berghausen, Southern Styria DAC

2023
Schindler, Mérbisch, Burgenland

2024
Weingut Heiderer Mayer, Wagrom

2023
Moric, Grosshoflein, Burgenland

2020
St. Cehetbauer, SchUtzen am Gebierge, Burgenland

2024
Bruno Rocca, Barbaresco

2025
Carmen & Herbert Zillinger, Ebenthal, Niederdsterreich

Bacio Della Luna

SPARKLING

2025
Mathilde Chapoutier, Cétes de Provence

Bosco dei Cirmiole

O,125I

0,125l

0,125I
0,125I

0,125

0,125I

01251

0,125l

0,125l

0125l

0,125l

0,125l

0125

Ol

0,125

oM

\I,



BEER

0,3l
on tap 0,5l
0,3l
on tap 0,5l
0,3l
on tap 0,5l
0,3l
on tap 0,5l
0,5l
0,3l
0,5l
0,5l
0,3l
SPRITZ
0,25l
Sonnenbrand Bitter Liqueur, Prosecco & Soda
Aperol, white wine & soda
Aperol, Prosecco & Soda
Organics by Red Bull Ginger beer & Lime
Lillet Rosé. Organics RedBull Purple Berry & Berries
Limoncello, Organics by RedBull Bitter Lemon & Lime
White wine, elderflower syrup, and soda
0,25l
White wine & Soda
0,25l
0,5l
4 cl

4 ¢l



SPIRITS

VERMOUTH & SHERRY

perfect serve

Hendrick's Gin, Organics by Red Bull Tonic Water

Gin, Vermouth & Campari

Campari, Vermouth & Soda

Marolo, D. Ulrich

Juncal, Garvey

DIGESTIF

2019

2018

Mavolo, Alba

Mavolo, Alba

Péve Magloive

Vodka, Kahlua & Espresso

Justino's

Pocas

Az. Agr. Giovanni Dri, Udine, Friaul

Family Hugel, Riquewihr, Alsace

Arette

Local

Various varieties

4 ¢l

5 cl
5 cl
5 cl

5 cl

N

v

4 ¢l

2 cl
2 cl

2 cl

5cl
5cl
1/16 |
1/16 |
2 cl

2 cl



REFRESHMENTS

04
Green teq, josmine & lemon, mixed with tap water or soda water

04
Black tea & Amalfi lemon, served with water or soda

0,25
tap water / soda 0,5

0,25
tap water / soda 0,5

0,25
tap water / soda 0,5

0,33
0,33
0,33

0,33
still or sparkling O, 75

0,33
0,2

0,33
Peach, pomegranate

0,25
Purple Berry, Ginger Beer, Bitter Lemon



._ «
{-:- o \
RESERVE A TABLE HERE
ALL PRICES ARE IN EUROS AND INCLUDE SALES TAX.
INFORMATION ON INGREDIENTS AND ALLERGENS

PLEASE ASK A STAFF MEMBER!



