Enjoy Austria on your Plate! *

We source only free-range eggs.
Our ham, beef, pork and
chicken are fresh and 100% Austrian.

Our vegetables, potatoes, lettuce, onions are grown in Lower Austria
and Vienna.

We use Finis Feinstes flour from the grain mill here in Austria.

And even our sugar is locally sourced from Vienne and Lower Austria,
and our salt is from Bad Ischl.

Our wine is grown in Vienna, Lower Austria, Wagram, the wine-growing
area, Wachau and Carnuntum, Styria and Burgenland.

*subject to seasonal availability

Our 3 kitchens (Viennese Specialities, Schmarren and Sweet Dishes) work independent of each other. It is
therefore not possible to serve all dishes at the same time!




The Taste of Austria

Beef broth with Pancake Strips, Semolina Dumplings or Liver Dumplings
€3.80

Old Viennese Stock Pot (very big)
with Beef, Pancake Strips, Semolina Dumplings, Liver Dumplings and Mirepoix
€9.80

Bread €1 Garlic Bread €1

Viennese Ham and Noodle Casserole

Cured Farmer’s Ham, Fleckern (small square pasta) & Green Onions

in Cream Sauce, with Gouda cheese au gratin, served with mixed

leaf salad € 13.80

Vorarlberg Thimble Dumplings made with Cheese
Thimble dumplings pan-fried with Young Onions, served with
Alpine cheese & roast onions and leaf salad € 13.80

Styrian Farmers Thimble Dumplings
Thimble dumplings with farmer's ham, young onions & cheese,

served with leaf salad € 13.80
Beef Platter

Prime boiled beef & shoulder-cut with chopped leaf spinach &

potato schmarren (shredded pancake) € 14.80

Viennese Creamy Veal Goulash
Veal in a creamy bell pepper sauce with thimble dumplings
& sour cream € 14.80

Styrian Fried Chicken
Boneless chicken leg & breast baked in breadcrumbs, served on a bed
of potato salad with Styrian seed oil € 14.80

Wiener Schnitzel (Pork)
Pork cutlet coated in breadcrumbs and pan-fried golden,
served with potato salad € 15.80

Wiener Schnitzel - The Original (Pork)
Veal cutlet coated in breadcrumbs and pan-fried golden, served with
potato salad €17.80




Our pancakes are prepared with wheat flour, on request available with
whole-wheat flour, spelt flour or maize flour.

Our Traditional Pancakes
1 Pancake € 8.80 2 Pancakes € 13.80

Vegetable Pancakes

No. 1 Marchfelder Spinach Pancake
Filled with chopped leaf spinach, served with our very own cheese sauce made
from Gouda, Parmesan & Tilsitter, topped with roasted almonds

No. 2 Mediterranean Vegetable Pancake
Filled with pan-fried courgettes, sun-dried tomatoes, mushrooms & bell peppers,
au gratin with Mozzarella & our own basil pesto

Ham Pancakes

No. 3 Upper Austrian ""Sauna Ham'" Pancake
Filled with juicy sauna ham & herb curds,
mild Gounda gratin

No. 4 Carinthian Farmer's Ham Pancake
Filled with cured Farmer's ham & fresh horseradish,
with Emmental cheese au gratin

Meat Pancakes

No. S Viennese Meat Pancake
Filled with spicy minced meat, served with our very own cheese sauce made
from Gouda, Parmesan & Tilsitter, topped with roasted almonds

No. 6 Mexican Chilli Pancake
Filled with chili con carne made from minced beef, beans & sweetcorn,
with sheep cheese & bell pepper strips gratin




No.7 Italian Veal Pancake

Filled with minced veal & chopped leaf spinach,
with Gorgonzola cream sauce gratin

No. 8 Viennese Meat Pancake
Filled with chicken mince & bell peppers,
with a creamy bell pepper sauce & sour cream

Fish Pancakes

No. 9 Norwegian Smoked Salmon Pancake
Filled with pan-seared salmon fillet & chopped leaf spinach,
served with lime sauce & pine nuts

Cheese Pancakes

No. 10 Sheep Cheese-Courgette Pancake
Filled with sheep cheese, pan-fried courgettes & sun-dried tomatoes,
with basil pesto au gratin

No. 11 Tyrolean Nuts & Brie Pancake
Filled with a mild creamy brie cheese & walnuts, served with cranberries

Baked Pancakes

No. 12 Crispy Baked Viennese Meat Pancake
Filled with minced meat & Gouda cheese, baked in breadcrumbs,
served with chive sauce

No. 13 Baked Spinach-Sheep Cheese Pancake
Filled with spinach & sheep cheese, baked in linseed crumbs,
served with tzatziki

No. 14 Baked Ham-Gouda Pancake
Filled with sauna ham & herb cheese, baked in sesame seed crumbs,
served with apricot chutney

Side dishes € 3.80
buttered vegetables, roasted vegetables, bacon with fried egg, salad, tzatziki
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All Schmarren available made from either wheat flour whole-wheat
flour, maize flour or spelt flour.

Austrian Schmarren (Shredded
Pancakes) Specialities

all contain raisins

No. 1 Wiener Kaiserschmarren
The Original, served with home-made stewed plums

No. 2 Salzburger Topfenschmarren
Schmarren with curds, especially fluffy, served with stewed
apricots

No. 3 Tiroler Nuss Schmarren
Schmarrren with caramelised walnuts, served with cranberries

No. 4 Steirischer Apfelschmarren
Schmarren with pan-fried apple slices & cinnamon sugar, served
with stewed cranberries

No.5 Waldviertler Mohnschmarren
Schmarren with poppy seeds and butter, extra tasty, served with
stewed plums

Pan € 12.80 or Taster € 5.80

You are welcome to select vour preferred stewed fruit & sauces at no extra
charge:

Stewed Plums, Stewed Apricots, Stewed Strawberries, Stewed Sour Cherries,
Cranberries, Vanilla Sauce, Chocolate Sauce, & Apple Sauce




Schneenockerl Pancakes

First, 2 pancakes are baked and filled, and then baked in a casserole dish topped
with floating islands (Eischneenockerln) for 12 minutes -

mouth-watering delicious, flufty, served fast!

No. 1 Wachauer Schneenockerl Pancakes

Two pancakes, filled with apricots & curds, topped and baked with
floating islands (Schneenockerln), served with vanilla sauce

No. 2 Salzburger Schneenockerl Pancakes

Two pancakes, filled with curds & raisins, topped and baked with
floating islands (Schneenockerln), served with a sour cream apricot
sauce

No. 3 Tiroler Schneenockerl Pancakes

Two pancakes filled with curds & berries, topped and baked with
floating islands (Schneenockerln), served with a vanilla-strawberry
sauce

No. 4 Steirische Schneenockerl Pancakes

Two pancakes, filled with apples & cranberries, topped and baked
with floating islands (Schneenockerln), cinnamon sprinkled on top,
served with a vanilla sauce

No. 5 Wiener Schneenockerl Pancake

Two pancakes filled with hazelnuts & chocolate, topped and baked
with floating islands (Schneenockerln), served with a strawberry sauce

1 Portion € 13.80 serves 2 / Taster with one Pancake € 10.80




Our pancakes are prepared with wheat flour,
on request available with whole-wheat flour spelt flour
or maize flour.

Jam Pancakes

2 pieces € 5.80

Apricot, Raspberry, Strawberry, Sour Cherry, Blueberry,
topped with Chocolate Sauce, Egg Liqueur Sauce or Vanilla Sauce

served with Whipped Cream or Vanilla Ice Cream € 1.00

Sweet Pancakes to choose from:

One Pancake € 6.80
Two Pancakes €9.80

1: “Schonbrunner* Pancake: filled with hazelnuts,
served with chocolate sauce

2; “Salzburger“ Pancake, filled with curds & raisins,
served with vanilla sauce

3; “Bohmische® Pancake, filled with plums & poppy seeds
served with stewed plums

4; “Wischerméadl“ Pancake, filled with apricots & marzipan
served with vanilla sauce

5; “Edelkastanie Pancake, filled with chestnut cream,
served with chocolate sauce




6; “Edelkastanie* Pancake, filled with chestnut cream,
Served with chocolate sauce

7; “Piemont* Pancake, filled with sour cherries & curds,
served with vanilla sauce

8: “Nutella* Pancake, filled with Nutella, served with vanilla sauce

9: “Nutella Special*“ Pancake, filled with Nutella & banana,
served with vanilla sauce

10; "Topfen Friichte' Pancake, filled with curds & fresh fruit
served with chocolate sauce

11; Baked Pancake, filled with curds & strawberries, on vanilla sauce

12; Baked Pancake filled with plums, poppy seeds & nuts on chocolate sauce

Ice-Cream Pancakes €10.80

Ice-cream Pancakes ""Maria Theresia“
2 pancakes filled with nuts, doused in egg
liqueur, served with vanilla ice-cream

Ice-Cream Pancakes "Mariandl"

2 pancakes filled with stewed apricots,
doused in egg liqueur sauce, with vanilla ice
cream

Ice-Cream Pancakes "Friichtetraum"
2 pancakes filled with fresh fruit,
doused in chocolate sauce, served with vanilla sauce

Ice-Cream Pancake “Klassik*
1 pancake with 2 scoops of vanilla ice-cream, doused in chocolate sauce &
stewed berries, served with almond slivers and whipped cream




From the Milk Bar

Ice-Cream Milk Shake with: Strawberry, Banana, Apricot or Vanilla i\a
Each Ice-Cream Milk Shake 0.251 €3.50
Each Buttermilk Shake 0.251 €3.50

(The same varieties as for the Ice-Cream Milk Shakes but with Buttermilk)

Glass Milk 0.251 €2.00 0.51 €3.00
Glass Buttermilk 0.251 €2.20 0.51 €3.20
From the Juice Bar *_Q\k )
1/8 1 freshly squeezed orange juice .
or topped up to 0.251 with water or soda €2.50
Y4 1 freshly made apple juice with oranges & carrots
or topped up to 0.51 with water or soda €4.00
Y4 1 freshly made apple juice with grapes
or topped up to 0.51 with water or soda €4.00
" "
From the "Coffee & Tea House
Small Coffee €2.20 1
Black or with Milk 4 /—3
Large Coffee € 4.00 .
Black or with Milk
White Coffee with Whipped Cream € 3,40
White Coffee with Milk Froth € 3,20
Cappuccino (Large Mocca) with Whipped Cream €4.00
Kaiser White Coffee Kaiser Melange
(Large Mocca with lots of Milk) €4.00
Drinking Chocolate with Whipped Cream €4.00
Drinking chocolate with Rum & Whipped Cream €4.50
Herbal Tea, Fruit or Peppermint Tea €3.50

Tea with Lemon €3.50




@ ROMERQUELLE’

( % belebt die Sinne

From the Cool-Box

Coca Cola, Light, Zero, Almdudler, Sprite, Frucade 0.331 €3.50
Romerquelle, Romerquelle with Lemon 0.331 €3.00 0.71 € 4.80

0.251 Marille or Johannisbeere.

undiluted or topped up to 0.51 with water or soda spritzer €3.50
0.251 Orange Juice
undiluted or topped up to 0.51 with water or soda spritzer €3.50
0.25 1 Anple Juice unfiltered or Red
undiluted or topped up to 0.51 with water or soda spritzer €3.50
0.251 Grane Juice vellow Muscat or Red
undiluted or topped up to 0.51 with water or soda spritzer €3.50
Ice Tea Peach or Lemon 0.3 L €3.30
**Soda or Soda with Lemon/Rasnberrv 0.251 € 2.20%**
**Soda or Soda with Lemon/Raspberry 0.51 €3.50**
Spezi Cola & Orange Lemonade 0.51 €4.40
Hirter Radler 0.51 €4.40
Stiegl non-alcoholic 0.51 €4.40
** Soft drink (Jugendgetrénk)
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o On Tap 'f)m@
Salzbureger Stieel. Kérntner Hirter or
"Mixed" Grieskirchner & Stiegl 0.31 €3.40 0.51 €4.40
Grieskirchner Dark Bottle 0.51 €4.40
Stiegl Wheat Beer Bottle 0.51 €4.40

“mmn  From the Barrrel

Green Veltliner or Zweigelt/Portugieser from
BIO Winzer Diwald from Grof3 Riedental 1/81  €2.40

topped up to’a1 € 2.80

Sommergespritzter 1/81 topped up to /21 € 3.50

Pfirsichspritzer 1/81 toppedup to /a1 € 2.60
Esprit Frizzante 0.11 €3.00




vgsm Schnapps and Spirits 2.

WACHAU

Fernet or Underberg €2.60
Bauern Obstler (fruit schnaps) €2.00
Wieser Williams Pear Schnaps "Classic" €3.20
Wieser Plum Schnaps "Classic “ €3.20
Wieser Raspberry Schnaps "Classic” €3.20
Wieser Apricot Schnaps "Classic" €3.20

Wieser is famous for fine spirits made from hand-picked
fruit from Austria’s Wachau Valley.

From the Wine Cellar Il £

With every bottle of wine, get one 1 bottle 0.71 mineral water
worth € 4.80 free.

Green Veltliner Wine

"Donaulandler" Lower Austria Wagram dry 1/81 € 2.90
0.751€ 17.40
"Steinfeder" Domane Wachau Dry 0.751 € 19.20
DAC Green Veltliner
"Donaulandler” Lower Austria Wachau Dry 1/81 € 3.00
0.751 € 18.00
Yellow Muscat Wine
"Donaulandler" Lower Austria Wagram Dry 1/81 € 2.90
0.751€ 17.40
"Vineyard Brolli, Southern Styria 0.751 € 23.40
Riesling
"Donaulandler" Lower Austria Wagram Dry 1/81€ 2.90

0.751 € 17.40




0.751 € 19.80

Heideboden White
Vineyard Thomas Lehner, Burgenland, Gols,
Welschriesling
Vineyard Polz, Southern Styria, dry 0.751 € 19.80
Chardonnay
Vineyard Netzl, Carnuntum, dry 0.751 € 19.80
Wiener Satz Classic
Vineyard Cobenzl, Vienna, dry, 0.751 €22.80
Zweigelt
"Donaulandler" Vineyard Wagram dry 1/81 € 2.90
0.751 € 17.40
Carnuntum Cuvee
Vineyard Markowitsch, Carnuntum, dry 0.751 € 23.40
Heideboden Red
Blaufrinkisch & Zweigelt,
Thomas Lehner, Burgenland, 0.751 €23.40
Blauer Zweigelt
Senator, Vineyard Cobenzl, Vienna, dry 0.751 €23.40
0.751 € 23.40

Blaufriankisch Classic
Vineyard Wellanschitz, Mittelburgenland, dry
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