Styrian dumpling weeks 2026
Salty & Sweet
January 1%tto March 29"

Styrian fried chicken weeks 2026
January 1%tto April 19th




APERITIF
Prosecco Masottina Calmaggiore extra dry Treviso Venetien 6.50
Cranberry Sparkling Wine 6.90
Sparkling Wine with Styrian Elderflower Juice 7.50
Schilcherfrizzante, Klug, Hochgrail, St. Stefan, Weststeiermark 7.50
Starters
. Averna [ Ice [ Lemon 7.90
Hearty Beef Broth with Herb Pancakes 6.70 v [lce]
Gin - Tonic 12.90
Beetroot soup 7.50 Gin Bootleggers Manufacture, Vienna
Horseradish dumpling Lobster Tonic Water FI. 0.2I
Duroc pork aspic 14.50 Vermouth Tonic 9.50
Styrian Horseradish / Pumpkin Seed Oil Vermouth Leithakalk Wine Estate GroRhoflein
Lobster Tonic Water Fl. 0.2I
Endive Salad 9.90
Boiled egg and Pumpkin Seed Oil
Red Beet Tartare 16.90/19.90 Soda - raspberry 1/4 2.90
Arugula / pumpkin seed pesto / whole wheat toast Youth drink
Styrian Farmers “salad 9.90 Bio Elderflower Juice 1/4 3.20
Mixed Leaf Salads / Beet Beans / Potatoes / Wallner Grasschuh/Weststmk.
Black Radish / Mangalica Bacon L.
Naturally Cloudy Applejuice 3.50
Fine Goose Liver Paté (served in a glass) 18.90 Litzellachner Abetzdorf/Kematen
Wild Cranberries & Toasted Country Bread Homemade Cranberriy Juice 3.90
Vermouth Sprizz 7.90
Vermoth L'eithakalk Wine Estate GroRRhoflein NON ALKOHOLIC
Welschriesling- Elderberry-Soda Verjus apero Tement 6.90
Resi Sprizz 7.90 Soda/Mint/Lemon
Welschriesling- Soda - Proseccco- Cranberry — Mint Mayer am Pfarrplatz 6.90
Schilcher Wine, Wg. Klug Hochgrail 1/8 GL. 4.20 Gemischter Satz, Riesling, Griiner Veltliner,
Welschriesling, WeiRburgunder
Rampensau IPA Brew Age 4.70
What we are famous for
Roast Pork from Otscherblick Pig 22.90
Caraway Gravy / Crackling Sauerkraut / Black Bread Dumplings
IThe roast pork is freshly roasted every morning - Therefore: While daily supplies last!
The pork is supplied by Hollerschmid Butchery from Walkersdorf
Breaded Pumpkin Seed Schnitzel from Otscherblick Pig 22.90
Parsley Potatoes / Fried styrian Appel & Cranberry
The Vegetable Cordon Bleu 22.90

Celery / Arzberg Stollen Cheese

Pumpkin Seed Breaded / Parsley Potatoes / Cranberry Apple

The organic farm Bohm from the Waldviertel supplies us with the potatoes and onions

Ottakringer Wiener Original 0,2
Ottakringer Wiener Original 0,3
Ottakringer Wiener Original 0,5

3.60
4.30
5.50

Ottakringer BIO-Zwickl 0,3 4.30
Ottakringer BIO-Zwickl 0,5 5.50
Hefeweizen Schneider Weisse 0,5 5.70

Hefeweizen Schneider Weisse alkoholfrei 0,5 5.20




Dumplings & Filled Turnovers salty
The spinach and sheep “s cheese turnovers 19.90
Tomato ragout

The red beet dumplings 19.90
Styrian horseradish sauce

Dumplings filled with crispy pork cracklings 19.90
Lukewarm cabbage salad with bacon

The Black pudding dumplings 19.90
Grammel Sauerkraut, Styrian Horseradish

Our Classics

The Szeged cabbage stew with duroc porc 21.00

The Styiran runner been stew 19.90
Root vegetables, runner beans, bay leaves
Vegan, lactose, gluten free

Minced patty from catfish 26.90
Lemon herb butter, potato cucumber salad
The Gut Dornau / Leobersdorf estate supplies us with the catfish

Desserts

Chocolate mousse served in a glass 9.90
Wild cherries / GLUTENFREE

Almond Milk Rice Casserole 10.50
Forest Berries

Dumplings & Filled Turnovers sweet

The Chestnut dumplings 10.90
Apple - Ragout

Turnovers filled with plum jam 9.90
Buttercrumbs

Poppy seed dumplings 10.90

Black Elderberry

Affogato Original (Espresso and Vanilla Ice) 7.40

The Styrian Chicken

The baked fried chicken from Styrian chicken 22.90

Potato-Cucumber Salad

Side dish:

Cranberries 2.50
SELECTION OF CHEESE
Bio-Hofkaserei Deutschmann &
Arzberger Stollen Cheese 16.00
Glas of Sweet Wine:
Beerenauslese Cuvee 2019 Kracher 8.90
LAPHROAIG Quarter Casks 14.00
Islay Single Malt Scotch Whisky 4cl
Honig-Edelkastanienlikor 2cl 5.90
Markus Klug Hochgrail Stmk.
Schilcherlikor 2cl 5.90
Markus Klug Hochgrail Stmk.
Larchenwipferl 2cl 5.90

Brennerei Reinischkogel

MISCELA D "ORO SINCE 1946 ORGANIC & FAIR
TRADE COFFEE MESSINA ITALIEN

Small Brown / Mocha

Melange

Extended Brown / Black

Cappuccino with Milk Foam

Large Brown / Mocha

4.10
4.60
4.60
5.60
5.80

Styrian Mug Coffee with Cinnamon and Whipped Cream 5.90

SONNENTOR BIO TEA

Earl Grey Organic Black Tea

China’s Finest Organic Bio Green Tea
Dew-fresh Organic Bio Herbal Tea
Peppermint Organic Bio Herbal Tea
Fruit Harmony Organic Bio Fruit Tea

5.70
5.70
5.70
5.70
5.70

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.

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




