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Amuse-Gueule 
 
 

**** 
 

 Alpine Char 
smoked cauliflower | Buddha's Hand | 

 samphire 
€ 23,00 

 
**** 

 
Foam Soup of “Lavanttal” Goose 

goose dumpling | oyster mushrooms 
 

**** 
  

Homemade Goose Ravioli 
shaved goose liver | chestnut cream | kale 

€ 22,00 
**** 

 
“Lavanttal” Goose roasted on the carcass 

two kinds of dumplings | plum chutney | 
brussels sprouts | allspice 

 
**** 

 
Fig | Pistachio | Malt Coffee 

€ 16,00 
 

menu price € 96,00 
 
 

Menu can be ordered until 08.30 p.m. 
 

 
 
 
 
 
 
 
 

 
 
 
 
 

Tuesday till Saturday  
From 06.00 p.m. till 09.00 p.m. 

 
 

All prices in Euro incl. taxes 
 
 

Cover per person € 5,50  
(Amuse-Gueule, butter, spread and bread) 

 
If you have questions regarding allergies, 

please contact our staff  

 
 
 
 

http://www.hi-villach.at/


 
villach.vocohotels.com  I  #laganavillach  I  @vocovillach  I  @lagana.restaurant.bar 

 

 
 

Beef Tartar & Teriyaki from Carinthian Beef 
pepper | pickled mushrooms | edible wild herbs 

€ 21,00 
 

Maki Roll with smoked tuna 
veal tartar | shiitake mushrooms |  

brown butter dip 
 

4 pieces € 17,00 
8 pieces € 23,00 

 
Goose liver ‘cold-warm’ 

 plum | almond | sweet wine  
€ 34,00 

 
Autumn-herbal salad & endive salad 
purple potato chips | truffle | yuzu |   

smoked duck breast 
€ 17,00 

 
Poke Bowl 

crispy corn falafel | quinoa | pumpkin | fig 
€ 17,00 

 

 
 

Strong Beef soup 
semolina dumplings or pancake strips 

 or veal liver dumplings 
 € 9,00 

 
Hokkaido pumpkin foam soup  

Harissa chip | flambé scallop 
€12,00 

 
“Lavanttal Goose” foam soup 

goose dumpling | oyster mushrooms 
€ 12,00 

 
 
 
 
 
 
 
 

 
 

“Lavanttal Goose” roasted on the carcass 
two kinds of dumplings | plum chutney | 

brussels sprouts | allspice 
€ 44,00 

 

Wiener Schnitzel „deep fried cutlet of veal” 
parsley potatoes | cranberries 

 € 29,50 
 

Homemade mini cheese ravioli „Käsnudel“  
brown butter | chives | green salad 

 € 19,00 
 

Sea bream & scallop    
venere risotto | chanterelle mushrooms | 

spinach leaves   
€ 49,00 

 

Fillet Steak from local beef 
 potato and pumpkin gratin | green beans 

highland pepper 
  € 52,00 

 

Glazed slices of veal liver 
 potato and celery puree |  

autumn mushrooms |  plums    
€ 36,00 

 

Variation of cheese 
truffle honey | fruit jelly 

grapes | nuts 
€ 16,00 

 
Best of “Lagana Sweets “ 

iced | cream | warm 
€ 17,00 

 
Lava cake  

cardamom | hazelnut | apricot 
€ 15,00  

 
Frozen Pina Colada 

pineapple sorbet | coconut | rum    
€ 11,00 

 
 
 

Three kinds of sorbet 
Berries | waffle cone | brittle 

€ 12,00 
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