apolle

INDULGENCE WITH A VIEW.

FINE DINING AND HOSPITALITY RIGHT
ON THE SHORES OF LAKE MONDSEE.

It's lovely to have you here.

OUR OPENING TIMES
BREAKFAST BRUNCH

Daily:
8:00 a.m.-11:30 a.m.

HOT MEALS
Tuesday-Saturday:

11:30 a.m. - 2:30 p.m.
5:00 p.m. - 8:30 p.m.

Sunday:
11:30 a.m. - 2:30 p.m.

AFTERNOON MENU

Tuesday-Thursday:
2:30 p.m. - 5:00 p.m.

MONDAY
CLOSED

Feel welcome in this world!

JULIANA & DANIEL DOLLERER

YOUR HOSTS

AND THE APOLLO CREW

L = ]
%5 RESERVE A TABLE HERE

F&l#ﬂ: ALL PRICES ARE IN EUROS AND INCLUDE SALES TAX.
o Tt INFORMATION ON INGREDIENTS AND ALLERGENS

" PLEASE ASK A STAFF MEMBER!




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

=% Starting at €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 ON
F.X. Pichler, Wachau

o/l
Timo & Co, Taufkirchen an der Pram

ON|
Winery DUrnberg

0,4l
Green Tea, Jasmine & Lemon

0,4l

Black Tea & Amalfi Lemon



PANO
OUR TAP

APA

Olives & Hummus

Beetroot | Pickled Apple
& Horseradish

Ebnater Goat's Cheese | Fig
& Balsamico

Hour Egg & Miso-Hollandaise

Whole-grain Baguette | Garlic
& Chili

Pumpkin Seed Qil | Bean Beetles
& Erlachmuhler Rey Bread

Grammel Lard | Pumpkin Seed |
Horseradish & 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

—— AMA ——

GENUSS

REGION

GASTRONOMIE




APPETIZERS

BEEF TARTARE 21.5

Mushroom Jam | Thyme Butter
& Walnut Baguette

SMOKED TROUT 15.0
Horseradish | Radishes
& Frisee

BRAISED EGGPLANT 13.0
Hummus | Pomegranate
& Pine Nuts

APPETIZERS-VARIATION
FOR GROUPS OF 4 OR MORE

SALMON TROUT
CAULIFLOWER WITH BREADCRUMBS
BEEF TARTARE
VINEGAR DUMPLINGS &

3 TYPES OF SPREAD

15.0 P.P.

SOUPS

CREAM OF PUMPKIN SOUP 9.5
Pumpkin Seed QOil & Confit Hokkaido

HEARTY BEEF BROTH 174

WITH ROOT VEGETABLES

Optionally with Cheese Dumplings | Sliced Pancakes
or Meat Strudel




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




Black Walnuts | Pumpkin Seed Mayonnaise
Arugula & Parmesan

Spiced Wafers & Apple Balsamic Vinegar

Potato Dumplings | Red Cabbage Cream |
Wild Herbs & Jus

Bread Dumplings | Pickled Cranberries
& Creamed Savoy Cabbage

Cream of Celery Soup | Apple
& Confit Baby Carrots

Caramelized Pumpkin Seeds
& Orange




With Apricot-Dressing

With Apricot-Dressing

Bitter Lettuce | Pickled Pumpkin |
Fig | Goat's cheese & Essentials

Bean beetles | Pumpkin Seed QOil
& Bread Bosket

Onion | Chives
& Bread Basket




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

Bread Dumplings | Pickled Vegetables
& Sour Cream

Jerusalem Artichoke | Pickled Onion
& Gremolata

Bread Dumplings | Stickweed
& Beer Juice

Pecorino | Fig
& Parmesan

Tofu | Coriander
& Naan Bread



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




Parsley Potatoes | Browned Butter
& Salt Lemon

Fish Fillets | Rosmary-Potatoes
& Grilled Vegetables

0,125I
Zweytick, Ratsch, Southern Styria DAC

0,125l
Tom Dockner, Theyern, DAC

0,125l

Domane Wachau, Durnstein, Wachau Federspiel DAC

0,125
Tement, Berghausen, Southern Styria DAC

0,125l

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 ot 149€ p.P.
Deluxe Suite ,,Lake of Dreams,,: starting at 174€ p.P.

Our apartment building, ,Traumstation”
for your very special

faomily getaway or as a spectacular
seminar venue




from Simmentaler Oxen

from Simmentaler Oxen

OUR STEAKS ARE COOKED
MEDIUM BY DEFAULT

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

Special cuts are subject to availability; please feel
free to ask our service stoff

Tomahawk | T-Bone | Flanksteak | Brisket

AS A DELICIOUS TOPPING

3 grilled shrimp

0125l
Moric, Grosshoflein, Burgenland

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

0125l

Bruno Rocco, Barbaresco



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

Our ship departs every Friday, Saturday, and Sunday
during the winter.

Look forward to our festive Christmas cruises, festive
St. Nicholas cruises, and an unforgettable New Year's
Eve cruise.

Come aboard, enjoy the special atmosphere on
board, and experience unforgettable moments on the
water.

R

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



SOUP

Hearty Beef Soup & Sliced Pancakes

MAIN COURSES

Fish sticks & Boiled Potatoes

Pasta & Tomato Sauce

Pork Schnitzel & French Fries

Crispy Chicken & 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
With Cherries in a jar

With Cinnamon

With Berries & Vanilla Sauce

With Plum Roaster & Vanilla Ice Creom

One Scoop of Vanilla Ice Cream & Pumpkin Seed Qil

MMENDED BY OUR
RY CHEF
AELA

<0V

E
A
I

Onon
I4H0O

PASTRIES

with Vanilla Sauce

DESSERT
VARIATION
FOR GROUPS OF 4 OR MORE




TAPAS

Olives & Hummus

Hour egg & Miso-Hollandaise

Whole-Grain Baguette | Garlic
& Chili

Pumpkin Seed Qil | Bean Beetles
& Erlachmuhler Rey Bread

Grammel Lard | Pumpkin Seed |
Horseradih & Bread basket

SOUP

Optionally with Cheese Dumplings | Pancakes
or Meat Strudel

THURSDAY
P



APPETIZERS

Mushroom Jam | Thyme Butter
& Walnut Baguette

Horseradish | Radishes

MAIN COURSES

Bread Dumplings | Pickled Vegetables
& Sour cream

Pecorino | Fig
& Parmesan

Parsley Potatoes | Brown Butter
& Salzzitrone

DESSERTS

with Vanillo Sauce



WHITE WINE

2025

2025

2025

2024

2025

2023

2025

2024

Domane Wachau, Durnstein, Wachau DAC

Weingut Holzapfel, Joching, Wachau DAC

Weingut Anton Nothnagl, Ried Steinporz

Ewald Zweytick, Ratsch, Sudsteiermark DAC

Weingut Anton Nothnagl, Ried Steinporz

Tom Dockner, Theyern, DAC

Tement, Berghausen, Southern Styria DAC

Schindler, Mérbisch, Burgenland

ROSE

2025

2025

Mathilde Chapoutier, Cétes de Provence

Carmen & Herbert Zillinger, Ebenthal, Niederdsterreich

RED WINE

2024

2024

2020

2024

Bruno Rocca, Barbaresco

Moric, Grosshoflein, Burgenland

St. Cehetbauer, SchUtzen am Gebierge, Burgenland

Weingut Heiderer Mayer, Wagrom

SPARKLING

Bacio Della Luna

Bosco dei Cirmiole

0,125I

0,125l

0,125

\I,

01251

0,125

0,125l

01251

0,125l

0125l

0,125

0,125l

0125l

0,125l

0,125

Ol

o/l



BEER

0,3l
on tap 0,5l
0,3l
on tap 0,5l
0,3l
on tap 0,5l
0,3l
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 Red Bull Purple Berry & Berries
Limoncello, Organics by Red Bull Bitter Lemon & Lime
White Wine, Elderflower Syrup, and Soda
0,25l
White wine & Soda
0,25l

0,5l



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

5 cl

5cl
o167l
01671
2 cl

2 cl



REFRESHMENTS

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

o4l
Black tea & Amalfi lemon, served with tap water

0,25l
tap water / soda 0,5l

0,25l
tap water / soda 0,5l

0,25l
tap water / soda 0,5l

0,25l
tap water / soda 0,5l

0,33l
0,33l
0,33l
0,33l
0,2l

0,33l
Peach, pomegranate

0,25l
Purple Berry, Ginger Beer, Bitter Lemon

0,33l
still or sparkling O, 75l

0,33l
still or sparkling 0,75l



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

PLEASE ASK A STAFF MEMBER!



