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MATCHA OAT LATTE  v e g a n A   0,2l  € 6,5  
BIO CHAI LATTE  G  0,2l  € 5,9 

Schwarztee, Zimt, Nelken, Ingwer, Rohrzucker 

MANGO PASSION 100% mixed juice  0,2l  € 4,7

FAR & SON HIBISCUS BIO   1/8l   € 8,2 
alkoholfreier & fruchtiger Sprudel

ROSÉ 2024 Studeny, Weinviertel  O  1/8   € 6,8 
erfrischend trockener Aperitifwein

H A U P T S P E I S E  /  M A I N

ROTE RÜBEN-GNOCCHI 
Gorgonzola, geschmorte Apfelspalten 

beetroot gnocchi, gorgonzola cheese, braised apple slices
  A / C / G / L  € 18,6

BEINFLEISCH Wurzelgemüse, Semmelkren
boiled beef, root vegetables, bread roll mash with horseradish

A / G / L   € 18,6

 MENÜ

HAUPTSPEISE & SALAT 
main course & salad

€ 21,4

HAUPTSPEISE & SUPPE 
main course & soup

€ 24,0

HAUPTSPEISE & DESSERT 
main course &  dessert

€ 23,6

  T A G E S S U P P E
GRÜNE LINSEN-CURRY SUPPE 
curry-seasoned green lentil soup 

v e g a n L   € 8,5 

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

APFELSTRUDEL Vanilleeis & Schlagobers
apple-strudel. vanilla ice cream

, whipped cream 
A / C / G / O   € 7,8

TOPFENSTRUDEL Vanillesauce
quark ‘topfen’ strudel, vanilla sauce

A / C / G / O   € 7,8 

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

with / without whipped cream 
A / G   € 7,8



SACHERTORTE Schokoladeboden, Marillenmarmelade
Sacher’s chocolate cake with apricot jam

A/C/F/G/H  € 7,5

GLUTENFREI 
HIMBEER-BALSAMICO TORTE Mandeln, Balsamico-Schoko 

raspberry-balsamic tartelette, almonds, balsamic chocolate 

 gluten free  C/E/F/G/H  € 7,5

PALMENHAUSTORTE 
weisses Schokomousse, Marzipan, Ribiselmarmelade 

cake ‘palmenhaus’, white chocolate mousse, marzipan, redcurrant 

A/C/F/G/H  € 7,8

ZITRONENTORTE Biskuitbrownie, Kurkuma, Zitronenmousse
lemon tartelette, sponge cake brownie, curcuma, lemon mousse

vegan A/H  € 7,8
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GEBACKENE TOPFENTORTE mit Himbeeren 
cheese cake with raspberries 

 A/C/F/G  € 7,5

SCHOKOMOUSSETÖRTCHEN  
chocolate mousse tartelette 

A/C/F/G  € 7,5


