
2 0 .  S E P T E M B E R  2 0 2 5

A 	 G l u t e n

B  	 K r e b s t i e r e 

/ c r u s t a c e a n s

C  	 E i / e g g

D 	 F i s c h / f i s h

E  	 E r d n u s s / p e a n u t s

F  	 S o j a / s o y

G  	 L a k t o s e / l a c t o s e

H  	 N u s s / n u t s

L  	 S e l l e r i e / c e l e r y

M  	S e n f / m u s t a r d

N 	 S e s a m / s e s a m e

P 	 L u p i n e n / l u p i n s

O 	 S u l f i t e / a l c o h o l

R  We i c h t i e r / m o l l u s c s 

	 Ve g e t a r i s c h 

    / v e g e t a r i a n

Ve g a n Ve g a n

	S c h w e i n e f l e i s c h   

    / p o r k

 

BIO MATCHA OAT-LATTE  with or without coconut blossom sugar  A   0,2l  € 5,9  
BIO CHAI LATTE black tea, cinnamon, clove, ginger, cane sugar  0,2l  € 5,9  

MANGO PASSION 100% mixed juice  0,2l  € 4,7  
STURM weiß, frisch vom Weinviertler Mostbauern  O  1/4  € 4,6

first, freshly made cloudy white wine

V O R S P E I S E  /  S T A R T E R
 BRUSCHETTA MIT PEPERONATA & OLIVEN

 gegrillte Kalamari, frittierte Petersilie
bruschetta with peperonate & olives, grilled calamares, fried parsley 

A / G / R   € 19,0 
H A U P T S P E I S E  /  M A I N  
REH-SCHLÖGEL rosa gebraten 

Rotkraut, Kürbis-Ricotta Laibchen
pink-roasted venison (leg) 

red cabbage, pumpkin-ricotta patties  
A / C / G / O   € 34,0

T A G E S S U P P E  /  S O U P 
PARADEISERSUPPE Zuckererbsen & Croûtons 

tomato soup with sugar peas &croûtons 
v e g a n A   € 8,0

N A C H S P E I S E  /  D E S S E R T 

APFELSTRUDEL oder 
ZWETSCHKENFLECK

 Vanilleeis & Schlagobers 
apple-strudel or Viennese plum cake 
vanilla ice cream, whipped cream 

A / C / G / H   € 7,6  
TOPFENSTRUDEL Vanillesauce

quark ‘topfen’ strudel, vanilla sauce
A / C / G   € 7,6

DINKEL-KAROTTENKUCHEN 
& Zitronensorbet

spelt carrot cake & lemon sorbet 
v e g a n A / H   € 7,6  

EISKAFFEE mit / ohne Schlag
coffee drink with vanilla ice cream,  

with / without whipped cream 
G   € 7,6


