
 
 
 

 

 
 

 
 
 

 

 
 

 
 
 

 
 

 
 

 

 
 
 

 
 

 
 

 
 
 

 

 

 
 

 

 
 

 
 

 

 
 

 

 
 
 

 
 
 



 
 
 

Starters 
 

Hearty Beef Broth with Herb Pancake Stripes 6.70 
 

Hearty Beef Broth with Liver Dumpling  6.90 
 

Chilled Bell Pepper Soup NEW   8.90 

LAKTOSE-FREE 
 

Jellied Duroc pork aspic    14.50 

Onion-Pumpkin Seed Dressing /  
Styrian Horseradish / Pumpkin Seed Oil 
GLUTEN-FREE 

 

Venison Carpaccio NEW    19.00 

Marinated chanterelles / Arugula  
GLUTEN-FREE 

 

Styrian Farmers´salad    9.90 

Mixed Leaf Salads / Beet Beans / Potatoes /  
Cucumber / Tomatoes / Mangalica Bacon  

LAKTOSE-FREE-GLUTEN-FREE 

  

 

 
 
 
 
 
 
 
What we are famous for 
Roast Pork from Duroc Pig           22.90 
Caraway Gravy / Crackling Sauerkraut / Dark Bread Dumplings 
!The Roast Pork is freshly roasted every morning – Therefore: While daily supplies last! 

The pork is supplied by Höllerschmid Butchery from Walkersdorf 
 

Crusted Pumpkin Seed Schnitzel from Duroc Pig       22.90 
Waldviertler Organic Parsley Potatoes / Fried Styrian Apple & Cranberries 
 

Catfish Cutlet NEW          26.90 

With lemon-herb butter / organic potato-cucumber salad  
The Catfish is supplied by Gut Dornau / Leobersdorf 

 
 

 
 

 
 

APERITIF 
Prosecco Masottina Calmaggiore Extra dry  Treviso Venetien     6.50 

Sparkling Wine with Lingonberries        6.90 
Sparkling Wine with Styrian Elderflower         7.50 

Schilcherfrizzante     Klug, Hochgrail, St. Stefan, Weststeiermark 7.50 

 

Vermouth Sprizz    7.90 
Vermouth Leithakalk Wine Estate Großhöflein   

Welschriesling- Elderberry-Soda 
 

Elder Sprizz     7.90 

Welschriesling- Soda- Prosecco -Elderjuice-Mint 
 

Schilcher Wine, Wg. Klug Hochgrail 1/8 Gl.  4.20 
 

 

 

NON-ALKOHOLIC 
Verjus apero Tement    6.90 
Soda / Mint / Lemon 
 

Mayer am Pfarrplatz Nonalkoholic Whitewine  6.90 

Gemischter Satz aus Riesling, Grünem Veltliner,  

Welschriesling und Weißburgundertrauben 
 

Rampensau IPA nonalkoholic Brew Age  4.70 
 

 

NON-ALKOHOLIC JUICES 
Elderflower Juice   3.20 
Wallner Grasschuh/Weststmk. 
 

Naturally Cloudy Applejuice  3.50 

Litzellachner Abetzdorf/Kematen 
 

Homemade Cranberry Juice  3.20 

Ottakringer Wiener Original 0,2 3.60  Ottakringer BIO-Zwickl 0,3   4.30 
Ottakringer Wiener Original 0,3 4.30  Ottakringer BIO-Zwickl 0,5   5.50 

Ottakringer Wiener Original 0,5 5.50  Hefeweizen Schneider Weisse 0,5  5.70 
     Hefeweizen Schneider Weisse alkoholfrei 0,5 5.20 
        

 

 

Gin/Tonic       
Gin Bootleggers Manufacture, Vienna   12.90 
Lobster Tonic Water Fl. 0.2l 

 

ResiSprizz     7.90 

Welschriesling- Soda- Prosecco -Cranberries -Mint 
 

Vermouth Tonic     9.50 
Vermouth Leithakalk Wine Estate Großhöflein   
Lobster Tonic Water Fl. 0.2l 

 



 
 
Our Classics   
 

Creamed Chanterelles  VEGETARIAN NEW  26.00 

With bread dumplings & sage 

 

Wild Boar “Szegedin” Cabbage Stew NEW  22.00 

With sour cream 
 

Nikis Rice with Pork & Grana Padano  18.90 

(Niki Lauda´s favorite dish for  many years) 
GLUTEN-FREE 

 
 
 
 
 
 
 
 
 
Desserts 
 

Chocolate Mousse (served in a Glass) NEW  9.50 

With stewed Wachau Apricots GLUTEN-FREE 

  

Steirerstöckl Ice Dumpling  NEW    9.50 

Apricot & Vanilla 
 

Wachau Apricot Dumplings (approx. 15 min wait) NEW 12.50 

With buttered breadcrumbs 
 

Baked Almond Milk Rice Pudding   10.50 

Wild Berries 
VEGAN-LAKTOSE-FREE-GLUTEN-FREE 

 

Affogato Original    7.40 
(Espresso from Sicily & Vanilla Ice Cream) 
 

    
 
 
 

 
 
 
 

 

 

From 5:30 PM: Cover Charge per Person 3.50 
Please note that we issue a single bill for groups of 9 or more 

 
Our Kitchen Philosophy: 

Appreciation, Respect, Love for the Product, Quality, and Fresh Preparation. 

We kindly ask for your understanding that our culinary craft requires time. 
All dishes are also available for takeout. 

 

SONNENTOR BIO TEE 
Earl Grey Organic Black Tea   5.70 

China´s Finest Organic Bio Green Tea  5.70 
Peppermint Organic Bio Herbal Tea  5.70 

Fruit Harmony Organic Bio Fruit Tea  5.70 

MISCELA D´ORO SINCE 1946 ORGANIC & FAIR  

TRADE COFFEE MESSINA ITALIEN  
 

Small Espresso / Mocha    4.10 
Melange      4.70 

Extended Brown / Black    4.50 

Cappuccino with Milk Foam    5.60 
Large Brown / Mocha    5.80 
Styrian Mug Coffee with Cinnamon & Whipped Cream 6.50 

Affogato (Espresso with Vanilla Ice Cream)  6.90 

SELECTION OF CHEESE  
 

Soft & Hard Cheese Selection   
Bio-Hofkäserei Deutschmann    16.00 
Anton Sutterlütty 
Arzberger Stollen Cheese    
 

Beerenauslese Cuvee 2019 Kracher 8.90 
Dessert Wine  
 

LAPHROAIG Quarter Casks  14.00 
Islay Single Malt Scotch Whisky 4cl  
 

Honig-Edelkastanienlikör 2cl  5.90 

Markus Klug Hochgrail Stmk. 
 

Schilcherlikör 2cl   5.90 

Markus Klug Hochgrail Stmk. 
 

 

Vegetarian & Vegan 
Beetroot Tartar      16.90 / 19.90 

Arugula / Pumpkin Seed Pesto / Wholegrain Toast 
VEGAN-LAKTOSE-FREE-GLUTEN-FREE 

 

Baked Pasta with Ham GLUTENFREE   19.90 

Served with Green Salad & Pumpkin Seed Oil 
 

Vegetarian Pumpkin Cordon Bleu   22.90 
Kohlrabi / Aged Mountain Cheese Anton Sutterlüty 
Pumpkin Seed Crust / Organic Parsley Potatoes /  

Fried Styrian Apple  & Cranberries    

  
 
 

 

The Styrian fried chicken  
(Wed. - Fri. Excl. Holidays)   
 

Boneless Fried Chicken     22.90 
Potato and Lamb´s Lettuce Salad 
 

On side: 
Lingonberries     2.50 
 
 

  


