[Lunch Menu

Soup and main course: 16.9
Main course: 15,-

Monday to Friday 11.30 am to 3 pm

oo

Enjoy your meal!

Soups

Herbal Spring Soup a6 uiL 10.5
wild garlic oil - sour cream - crotitons
Beef Consommé ajcioir 8.9

thin savory pancake slices, semolina dumplings
or liver dumplings

Goulash Soup AlO small 10.5
potatoes - beef - onion - paprika - bread roll

large 14,

Viennese Soup Pot ajci 14.5
beef consommé - beef - semolina dumpling -
root vegetables - noodles

Snacks & Appetizers

Beef Tartare ajcicimjo 160 gr 23,
avocado cream - butter - toast
Mozzarella di Bufala vegetarian 19.5

A[C|GIHIL|O

warm tomato ragout - wild garlic pesto -
organic sourdough bread from Offerl
Nordic Smoked Salmon ajpjriglo 20.8
by "Schenkel Delikatessen" -

creamed horseradish - butter - brioche toast

Mozart Sausage aFmjo 15.9
goulash gravy - pickle - 2 kinds of mustard -
horseradish - bread roll

Classic Viennese Toast ajric 13.5
ham - cheese - ketchup

+ steak fries + truffle mayo A|c|G|m 5.9
Ham on Sourdough Bread 13.5

AICIFIG|LIM|O
egg - horseradish - organic sourdough bread

from Offerl

Ham & Cheese on
Sourdough BreadA\C\F|G\L|M|O
egg - horseradish - organic sourdough bread

from Offerl

13.5

Main Courses

»The Legend* ajciclo

Our Viennese Schnitzel made

from the finest cut of veal - breaded -
fried golden brown - parsley potatoes - leaf salad -
cranberry jam - lemon wedge

Viennese Schnitzel ajc 29,
finest cut of veal - fried golden brown -

lemon wedge

Minced Veal Loaf ajciriciLio 27,
mashed potatoes - jus - crispy onions

Fried Fish Viennese Style ajcipiricimo  22.5
hake in beer batter - tartar sauce

Best served with:

+ potato salad with lamb’s lettuce M|0 5.9
Beef Goulash ajo 25.9
bread dumplings - gherkin

Egg Dumplings ajciciLio vegetarian 15.5

crispy fried onions - lettuce

+ shaved truffle - truffle oil - baked organic egg Ajc 6,

Roasted Viennese

"Schinkenfleckerl" ajcicio 19.5
fresh parsley - creamy cucumber salad

Creamed Spinach with

Roasted Potatoes Fio vegan @ 16.5
+ fried egg FlO|C 3

Herbal Spring Risotto ciciniLio vegetarian 20,
with wild garlic

+ grilled chicken breast 1,
+ grilled goat cheese |G 6,
+ grilled prawns |B 9,

Sides

Parsley Potatoes |G 5.9
Steak Fries |a 5.9
Side Salad o 5.9
Potato Salad 1m0 5.9
Potato Salad with Lamb's Lettuce 1m0~ 5.9
Creamy Cucumber Salad G0 5.9

ENGLISH
MENU

Salads

Caesar Salad ajc|c /M vegetarian 17.5
romaine lettuce -

garlic and Parmesan dressing - crotitons

+ grilled chicken breast 1,

+ grilled prawns |B 9,

Mozart Spring Salad co vegetarian
mixed leaf salad - wild herbs - radishes -
hard-boiled organic egg - Viennese dressing
+ grilled goat cheese |G 6,

Warm Viennese
Desserts

Mozart Dumplings ajcieiciu 1pe. 9,
fluffy curd cheese dough 2 pes.15.7
pistachio nougat filling -

nut butter crumbs - powdered sugar

Chocolate Almond Soufflé cirgn 107

warm chocolate sauce - whipped cream
"Kaiserschmarrn" ajcic 15.7
with or without raisins - plum compote

apple puree

Warm Apple Strudel a6

with warm custard

10.7

Warm Curd Cheese Strudel ajcic

with warm custard

10.7

TAKE A
CLOSER
LOOK
AT OUR
DISHES

ALLERGENINFORMATION gemif3 Codex-Empfehlungen: A |glutenhaltiges Getreide, B|Krebstiere, C|Ei, D|Fisch, E|Erdnuss, F|Soja, G|Milch oder Laktose, H |Schalenfriichte, L|Sellerie, M|Senf,

N |Sesam, O|Sulfite, P|Lupinen, R|Weichtiere. Wichtige Info zu Allergenen: Trotz sorgfiltiger Herstellung unserer Gerichte kénnen neben den gekennzeichneten Zutaten auch Spuren anderer Stoffe

enthalten sein, die im Produktionsprozess der Kiiche verwendet werden.

FOOD



