Bon Appétit and
enjoyment with ‘
our culinary specialities

Vinothek |

Our wine cellar has more than a hundred different
“kinds of wine from all over the world.
We serve you top quality wines also by the glass.
Please ask for or choose yourself the corresponding
wine to your meal.

Cheers!

Aperitifs and Long Drinks

Prosecco di Conegliano - 0,11
Mango Bellini with Prosecco

Martini 4l
Cynar 4l
Campari with Soda

Campari with Orange Juice

Malibu with Orange Juice

Lassy Indian Joghurt-Drink

Mango Lassy Joghurt-Drink with Mango
Gewiirz Lassy Joghurt-Drink with Spices (sour)

Tea

Pot of Jasmin Tea with Cardamon
Pot of Kaschmir Rosa Tea with Cardamon
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Austrian Specialities

Soups
Consomme with sliced Pancakes
Consomme with fried batter pearls
Creamy Garlic Soup with Ginger
Pumkincreamsoup with Ginger
Goulash Soup
Spinach Soup with Rice and Beef

Main Dishes

Vienneese Pork Escalope
backed with fried Crums (Wiener Art)
with french fries

Vieneese Veal Escalope ( Wiener Schmtzel)
with Parsley Potatoes

Goulash of Veal (Stew) with ,Spdtzle”
Escalope of Turkey with Mushroom Sauce
and Basmati Rice

Grilled Escalope of Turkey

with Pineapple and Mustard Sauce, french fries

Medium Fr ied Pork Medalllons
with ParsIeyPotatoes

Grilled Filet of Beef 200 g |
with Vegetables and Parsly Potatoes

Vieneese Boiled beef (Tafelspitz)
with Creamy Spinach and Rost Potatoes

with Vegetables and Rost Potatoes
Grilled Sausige with Rost Potatoes and pickel Cabbage

Home made Desserts
Sweet Omlett ,Kaiserschmarren”
Waiting Time about 20 min.
Cherry Parfait with fresh Fruits
Cinamon Parfait with fresh Fuits
Apple- or Chease Strudel with wipped cream
Tipical Austrian Cake (Mohr im Hemd)
“ Famous Chocolate Cake (Sachertorte)




Light Kitchen

Austrian Specialities

Green Salad

Mixed Salad

Mozarella with Sliced Tomatos

Sheep Chees on mixed Salad

with Olives and Onions, Mediterrenian Style
Tuna on mixed Salad

with Olives and Onions

Salzburgers Farmer Salad

mixed Salad with fried Bacon, CroGtons and Sheep Cheese
Smoked Salmon

on Rostpotatoes and mixed Salad

Grilled Turkey strips

with Mushrooms on mixed Salad *

Strips of Grilled Chicken Filet

with Champighon's on mixed Salad
Roasted Chicken Liver

with Pineapp!e on mixed Salad, Indian Style
Chopdumplings

with fried Bacon and Emmentaler Cheese
(Traditional from Tirol)

Vegetarian Lasagne on Pumkin Sauce
Rost Potatoes with fried Eggs & Bacon
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Indian Specialities

Soups

Spinach Cream Soup
Creamy Tomato Soup with Coriander
Lentil Soup (deviled)

CHUTNEYS AND HOME MADE BREAD AS COVER CHARGE SERVED
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1Stk. Samusa
(Bismarck with Potato filled and Sauce with Yoghurt)

Sabsi Thali (3 Different Vegetarian Dishes)
with Basmati Rice

Bangali Machli

Steak of Salmon with Curry Sauce

Tikka Boti Masala Grilled Chicken Filet
with Bombaypotatoes

Palk Ghoscht
Lamb with Spinach and Basmati Rice

Chicken Curry Masala i €

" Chicken pieces in Corma Sauce and Basmati Rice

Batach Ginger €
grilled slices of Turkey in Ginger-Curry Sauce and Basmati Rice
Nehari Corma €
Lamb Stew with Basmati Rice (hot)

Sindi Murgh Biryani €
Rice Combination with Chicken pieces

Murch Moghlai €

Chicken Filets with Tomatoe Creamy Corma and Basmati Rice

Desserts
Badam Halwa € 450
Samolina Dessert with Pistacchio, Saffron (Served Warm)
Mango-Joghurt-Mousse € 490
House Speciality served with fresh Fruits




Sole on Leaf Spinach
Gratinated with Cheese and Basmati Rice

Stripes of Salmon
with Spaghetti and Creamy Pesto Sauce

Steak of Salmon grilled
with Vegetable and Parsly Potatoes

Scampi alla Griglia
Scampi from the Grill with Rice and Mixed Salad

Pike Perch Filet with Spinachcrust €
on Lemonbuttercreamsauce, Parsley Potatoes and Vegetables

Baby Plaice €
on Vegetarian Lasagne with Shellfish-Pumpkinreamsauce

Fishrisotto
Mediterrenian Style

Char Filet

with gratin Dumplings and Champignoncream Sauce




Italian Spezialities

Cold Hors-Doauvres

Prosciutto di Parma con Melone (small)
Parma Ham with Melon
Antipasti Misto Mixed Hors-Dceuvres Plate (small)

Minestre - Suppen

‘Zuppa di Pesce Tuscany Fish Soup
Crema di Pomodoro
Minestrone di Verdura (Vegetable Soup)

Pastas

Il tris alla Bologna

3 different Pastas with Sauces (for two Persons)

- Spaghetti Napoli with Tomato Sauce ~ kl. € 3,90
Spaghetti alla Carbonara kl.€ 4,90
Creamy Sauce with Ham and Eggs

Spaghetti alla Putanesca kl.€ 4,90
with Vegetable, Tomatosugo, piquant

Spaghetti all'aglio kl. € 4,90
with Garlic, Parsley, Pepperoni and Olive Oil

Spaghetti alla Pescatore ki. € 6,30
with Seafood and Tomato Sauce, piquant

Tortellini della Casa - kl.€ 490
with Spinach and Herbal, Tomato Sauce

Tortellini Toscana kl.€ 4,90
with Tomatoes, Mushrooms, Onions and Herbal Butter

Tortellini alla panna kl. € 4,90
with Creamy Sauce .




Pizza

Margherita Tomatoes, Cheese, Oregano 5,40
Zingara 8,40
Tomatoes, Cheese, Garlic, Onion, Green Pepper

Bologna House Special 9,60
Tomatoes, Cheese, Ham, Pepper, Pepperoni, Mushrooms

Siciliana 9,60
Tomatoes, Cheese, Tuna, Onion, Green Pepper

Fiorentina ~ 9,60
Tomatoes, Cheese, Salami, Mushrooms

Hawaii 9,90
Corn, Ham, Pineapples, Mild Pepperoni

Frutta di Mare Mista 10,90
Tomatoes, Cheese, Seafood, Sole Filet, Garlic

Diavolo zum Mohren . € 990
Tomatoes, Cheese, Onion, Garlic, Pungent Pepperoni and Salami

Del Patrone € 10,90

Tomatoes, Cheese, Chicken, Garlic, Onion, Peppéroni

Desserts
Tiramisu
Mixed Ice with Whippedcream
,Hot love”
Vanillaice with hot Strawberry Sauce
~Coupe Danemark”

Vanillaice with hot chocolate




