
Schankwein
Our house wine served by the eighth of a glass
2025  Grüner Veltliner bio – Wieninger ......... 4.50

H O M E M A DE P OTATO C H I P S ......... 5

S M O K E D A LM O N DS ......... 5

S TAU D ’ S PI C K LE D VEG E TA B LE S ......... 5.50

B RE A D BA S K E T & B U T TE R enough for two ......... 4

B U T TE RE D B RE A D
4 pieces with potato spread ......... 10   

4 pieces with ham, horseradish, pickles ......... 12   
4 pieces with organic smoked char ......... 14   

6 pieces mixed ......... 18

VI C H YS SO I S E
iced potato-leek-soup, black garlic ......... 11  

TO M ATO SA L A D
Fresh & dried tomatoes, red currant

sunflower seed pesto ......... 19  

TA R TA RE O F YO U R C H O I C E
beef  mushroom  beef & mushroom

served with butter toast ......... 26

S Z EG E D I N E R LO B S TE R & C A B BAG E
tasting portion ......... 28

B RE A DE D C AU LI FLOWE R
egg, pea ......... 19       add 10g char caviar ......... 8

H A M & C H E E S E TOA S T
homemade mustard mayonnaise ......... 11

Three artisanal producers, one toast:
toast bread from Schmidl Wachau bakery

ham from Baidinger butchery
Aréwasser cheese from Jumi

SAC H E RW Ü RS TE L   
horseradish and mustard, served with brown bread ......... 13

VI E N N E S E BAC K FLE I SC H
deep-fried breaded beef, beetroot & horseradish salad 

red sorrel ......... 23

S M A LL WI E N E R SC H N IT Z E L
Austrian “Veal Rosè”, potato salad ......... 21

S M A LL VE A L C H E E K G O U L A S H
buttered Spaetzle Dumplings ......... 24

M I N I C RE A M RO LL S four pieces ......... 9

B U RG TH E ATE RLI N Z E R TA R TLE T ......... 6

C H E E S E PL AT TE R four varieties ......... 19


