HUCO nBLACK Black E'cle*r’]qowe*r’ * wl\ite wine * Socla water 6,00

FRAUHOLLE I—Iomemacle elcle'r’]tlow«a*r’ nectar Spark'ing wine 6,50
NEGRO[\” SBAGLIATO \/ermoutl\ * Campa’r’i * D'r'osecco 7,80
K|[R ROYAL homemade Cassis * Spa'r’liling WEne * Socla 6,00

CHEFS BEER ADEQO S’ciegl @oubr&iu with Mar’cini Bi’cte'r’ 5,00
CAMBRINUS aromatic clarr'lzL beer F'r'om Molw’en ‘B’r’ewe'r'q 0,33 4,50

I—Iomemacje |emonac:Jes ]E'rom ouT OwWn ga'r’alen

WHITE ELDERFLOWER
BLACK ELDERBERRY

with spring water Vi 3,50 | ¥ 4,80

ENCELS HAUSTEE selF—piol{eol herbs and summer blossoms tea 5,00
KLOSTNER HEIMAT WATER still or sparkling 0,7 3,50 | 4,80

JUBILEE WINES ENGEL 35

2021 Griiner Veltliner ,Rosenberg*
Weingut Anton Bauer, Wagram Bottle 0,71 34,20 | Glas € 5,90

2018 Cuvee , ENGEL® Ried Wagram BLFR/ZW/ M /CS
Weingut Anton Bauer, Wagram  Bottle 0,71 39,40 | Glas € 6,20

O3 TOE O3 TOE 3 dOF3

D‘r’ices in Eu*r’o inclucling \/AT
We accept C‘neclit Carcls ancj

I{inc“ asl«, ou to note ’c|1at we Issue one l)l” per ’cal;le.
Y Y .




AUSTRIAN CULINARY CULTURE
SALADS & STARTERS

" CNGEL" Cover

Artisan bread * butter * herbal salt ™ chives * per person 5,80
(GIR 0

WEn’cer |ea]C salads F’r'om the market

with lvacon-\xmappeol Ja’ces, app'es, grapes and nuts,
eUerl)e'moq marinade Starter 15,00

7 \/egeta'r’ian without bacon dates 12,00
O3

Homemade pou|+:r*q liver mousse
with F‘Puitq-savm”q clwtneq, marinated walnuts

and toasted brioche 15,00
(G0

W
" Trr*oler’ Carpaccno

Tlnin-sliceA bacon with wa'nut oil, mountain cheese

and artisan bread 18,00

sma”e’r’ portion 15,00
O3 O

C]ne{:ls l:avouvi’ce
Salac] with wild herbs house A‘Pessing and

c]niclﬂen breast in coconut coat and chili sauce 10,90

smaller portion 15,00
@ O

7 Mixec] seasonal salad
Mifl\ wild herbs house clr'essing 8,00

‘mﬂge Bow’ 15,00
O3

7 |_ea|: salads with wild herbs cj'vessing
OQ pumplﬁin seeds oil 6—‘ cider vinegar marinade 8.00

O3



AUSTRIAN CULINARY CULTURE
SCOOPED OUT OF THE SOUP POT

Soup O]C the olaq starting from 7,00
(G0

Bee]t broth with

*spleen-’coast* or  liver spae’czle* or *“l:|a’o“e” sliced pancalies*

3 classic Aud:'r'ian soup recipes - warming and d:‘r’engtl\ening 7,00

7 VECETARIAN DISHES

7 Che{:s \/eggie Bow'

C'rvuncjnq vegetaue croguettes with |inguine

winte"r’ vegetaues, tomato sauce, pumpliin seeds 19,00
(G

2 Ar”)erger |<c'is|1n'c'>p]qe
WL-ea’c-egg cl*r’ophngs “Spaetzle”
with butter, mountain cl'neeses, F‘riecj onions and chives 18,00

smaller portion 15,00
(O 480

’S'ices o]E polen’ca with winter vege’cal;les

g'r’atinatecl with mountain cheese and tomato sauce 10,00
(O .0)

OGE DF DOE M3 OF O3
l—lomemacje gravy 2,80
l:orest musl‘rr’oom cream sauce 3,50

l—lome p*r’ese'r'vecj cranberries 2,20

Cl\ange o]E side dish starting ]C'r'om 1,20

O3

7A\s|/L our sta]c]t about a”ergens in]tormation



AUSTRIAN CULINARY CULTURE

Qoe and stag game ragout
with spaetzle, quince-koneq red cal;[)age

L.omemacle crmnhewq sauce 31,00
OO

Dan ]Cr'ieol salmon trout
with white wine butter, herbal potatoes

winter vege’cal:'es 31,00
O3

Boeu]E Bou*r’guignon
Juicq braised [Jee]E shoulder

in red wine sauce with shallots and cl\ampignons

served with F‘nieA po|enta lices
28,00
(O D)

” Doacl‘ue*vs lDO\WI )

C“r’uncl'\q game croqguettes
WH:L- Linguine, ]Corest mushroom cream sauce,

winter vegetaloles 28,00
OG3

O MF T3 DOE O3 O3
Our dishes are ceaconed wH:L ouT own

wild and ga'r’clen herb salt.

T]ne bread is baked - without preservatives - in our own oven.
O3 T3 T3 O3 T3 203



AUSTRIAN CULINARY CULTURE
OUR WIRTSHAUS CLASSICS
C;'r’i”eol po*n*lzL tenderloin

Wi‘ch {:o-nest mushroom cream sauce

and buttered spaetzle 20,00
(G

Wiener Sclmitze' ]Evom veal
with I:'r’encl\ l:‘r'ies or herbal potatoes 20,00

sma||e1~ portion 23,00
O3 O

Schnitzel , \Viennese S’cq'e“ F‘rom po*nls loin

\x/ith l:“r’encl'n l:ries or herbal potatoes 20,90

sma”e‘r’ portion 15,00
O3 O

COT’AOI"I l)leu FT’Ol'T'I Veal
l:i”ecl wH:L. smolﬁecl ham and Ec:lame’r’ cheese 31,00

From porlzL 23,00
(O 480

Enjog a cozy evening with

MEAT FONDUE CHINOISE

or

CHEESE FONDUE
"'SWITZERLAND meets KL OSTERTAL'

Boolmla'e l:e’cWeen SunAaqs and Tl\urs«Jaqs upon reservation.
Asl{ our s’caF‘F Fo*r1 Aetai's.

M3 W3 O3 O3 T3 T3



AUSTRIAN CULINARY CULTURE
SWEET TEMPTATIONS &« CHEESE

Warm clwoco'a’ce |ava ca|4,e

with orange sorbet and Fi“r’-’cops-koneq cream 12,00
(CIR -0

Winte'r’ |ce Dream

2 scoops walnut ice cream with hot rum-p'ums 0,00
(G

Deep ]E'r'iecl apple slices with vanilla ice cream

Ancj L\omemacje cranl)ewq sauce 11,00
o3

One $COO l)ourl)on vani”a ice cream wi’cl'\ um I{inseeds k uor 5,80
P pump q

or AF'Foga’co — doused \wifl'u espresso 5,80
(C R0

Wa'nm app'e strudel oF Bosliop app'es 6,90

with vani”a sauce 8,00
@ O

Qe{:'r*eshing sorbets

Apple * Raspgewq * O'r’ange * | scoop 2,80
(G0

Moun’cain cheese board
app'es, grapes, ckutneq, home baked bread and butter 15,90

Desse‘r*l: wines

2018 Aus’ese Cuvee sweet NeusieJ’eY’see
Weingut Tscl’xiJa, Go|s |/8 6,30

2015 Beewenaus|ese sweet Neusieﬂewsee

Weinguf Niﬁnaus, Gols 5 c 5,00

ASI{ FOT’ our vast selection o]c local spirits



