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MATCHA OAT LATTE vegan|y1 021 €65 MENU
BIO CHAI LATTE /¢ 021 €59 HAUPTSPEISE & SALAT
Schwarztee, Zimt, Nelken, Ingwer, Rohrzucker main course & salad
MANGO PASSION 100% mixed juice 0,21 €5,2 €214
weisser STURM 1/41 €49 HAUPTSPEISE & SUPPE
Kaltenbrunner, Unterdiirnbach, frisch-fruchtig main course & soup
young, partially fermented grape must-cloudy €24,0
HAUPTSPEISE & DESSERT

main course & dessert
€23,6

TAGESSUPPE/ SOUP OF DAY

SUSSKARTOFFEL-KOKOSCREMESUPPE Chumm =
creamed sweet potato soup with coconut
()/F/N/L €8,5

HAUPTSPEISE / MAIN
GESCHMORTE MELANZANI
Gemiise-Perlcouscous, Krauterricotta, Tomatensauce
braised aubergines, pearl couscous with vegetables, herb ricotta, tomato sauce
A/C/G/L € 18,6

HENDERLSPIESSE ,Kokos-Curry* & Erdipfel-Avocadosalat
chicken skewers ,coconut curry*‘ & potato salad with avocado
F/G/L/N € 18,6

NACHSPEISE / DESSERT

APFELSTRUDEL T T
Vanilleeis & Schlag
@ apple-strudel, vanilla ice, whipped cream
J4as¢c/6/0 €78 EISKAFFEE
TOPFENSTRUDEL mit/ohne Schlag
mit Vanillesauce coffee drink with vanilla ice cream,
I quark ‘topfen’ strudel, vanilla sauce with/without whipped cream
J4/¢/G/0 €71,8 Ja/6 €78
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Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.




PATISSERIE 1

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

A/C/F/G/H €17.,5

GEBACKENE TOPFENTORTE mit Himbeeren
cheese cake with raspberries

A/C/F/G €7,5

GLUTENFREI
HIMBEER-BALSAMICO TORTE Mandeln, Balsamico-Schoko
raspberry-balsamic tartelette, almonds, balsamic chocolate

gluten free C/E/F/G/H € 7,5

g
almond mousse cake pistachio-chocolate glaze, malibu chocolate
A/C/F/G/H €17,5

MANGO-MARACUJA TORTE Blondiebrownie, Kokoscrunch,
mango passion fruit tartelette, blondie bronie, coconut crunch

A/C/F/G/H €7,5

SCHOKOMOUSSETORTCHEN Biskuit, Schokoglasur
chocolate mousse tartelette, biscuit, chocolate glaze
A/C/E/G €7.5

WALDBEERENTORTE mit Topfenmousse, Biskuit
Jorest berry cake with curd mousse, sponge cake

A/C/F/G €7,5

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

vegan A/H €78

PALMENHAUSTORTE
weisses Schokomousse, Marzipan, Ribiselmarmelade

A/C/F/G/H € 7,8
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Preise inklusive aller Steuern und Abgaben. Prices include all taxes and fees.



