MENUE
SOUPS & STARTERS
Baba Ganoush - oriental eggplant-sesame-cream
served with tomato-chutney and bread

8,90

Deep-fried Sprats

10,90

Grilled Prawns

12,90

on fresh salad with peach

Beef Tatare - chopped beef with its classical marinade
served with sweet-sour marinated book mushrooms, butter and bread
- with avocado cream
- with quail egg

14,90
15,90

Carpaccio di Manzo

15,90

raw beef sliced paper-thin marinated with olive oil, served with Grana-cheese and Rucola

MAIN COURSES & BURGERS
Homemade crunchy Fish Fingers

10,90

with steak fries und lime-dill-mayonnaise

Fried Potato-Sesame-Patties

11,90

with pea-wasabi cream and red radish

Pappardelle

11,90

with grilled vegetables in a light white wine sauce

Linguine al Pesto Genovese

11,90

with green beans on a spoonful of mashed potatoes

Ravioli stuffed with Ricotta and Spinach

13,90

served with sage-butter

Grilled Liver Venetian Style

13,90

calf leather served with stewed white wine-onions and potatoes

Saltimbocca

16,90

grilled fillet of pork in a coat of sage and Prosciutto (Italian ham) with mashed potatoes

Horse tenderloin Steak 180g/250g

22,90 / 30,90

with vegetables, creamy potatoes and cornel cherry-chutney

The Heinz-Cheeseburger with steak fries
homemade bun, pure beef, cheddar, pickle, tomato, roasted onions, cocktail sauce

11,90

The Heinz-Horseburger with steak fries
homemade bun, pure horse meat, mountain cheese, tomato marmalade, rocket

12,90
vegetarian
vegan

VIENNESE SPECIALS
SOUPS & STARTERS
Beef broth

4,90

- garnished with sliced pancakes, vegetables or egg yolk

Sheep cream Cheese with herbs
served on pumpernickel (dark bread) and pear-chutney

9,90

MAIN COURSES
Styrian Beef Salad

11,90

with runner beans, red onions and pumpkin seed oil

Fried Chicken Salad - Fried breaded chicken slices
served on potato salad with Styrian pumpkin seed oil

11,90

Beef Goulash

12,90

served with buttered small flour dumplings

Original Viennese Schnitzel

18,90

breaded and fried veal meat served with potato salad with pumpkin seed oil

DESSERT
Viennese Apple Strudel with vanilla foam

4,90

Homemade Chocolate Cake

5,50

with pears inside, served with a berry sauce

Helga‘s homemade Cake of the Day

5,50

according to her mood & the weather

vegetarian
vegan

