N GASTHAUS

Alt Wiener Stuben

Appetizer

Weinbergschnecken AcGr
Y2 dozen snails in garlic butter, gratinated with cheese
with toasted white bread

Beef Tartar accm
with butter, red onions and toasted white bread

Soups

Alt Wiener Suppentopf soup with beef, liver dumpling & vegetables AccL 7,90
Clear beef broth mit dumpling made of pressed cheese Acc 5,10

Clear beef broth with sliced pancakes accL
Clear beef broth with liver dumpling AccL
Clear beef broth with semolina dumpling AccL
Garlic soup AGL

Onion soup gratinated with cheese AGL

Small Dishes

Kleines Gulasch small beef goulash with bread roll AL

Vegetarian Dishes

Semmelknodel mit Champignonsauce AccL
bread dumpling with mushroom sauce

Champignons gebacken Acc
mushrooms breaded and deep-fried with tartare sauce

Emmentaler gebacken acc

Emmental cheese deep-fried with cranberry sauce and tartare sauce

Eiernockerl egg dumplings with green salad AcLM

Kasespatzle accLm

swabian pasta with cheese, fried onions and green salad
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Spareribs

Spareribs ccm
with fried potatoes, garlic sauce and cocktail sauce

Big € 23,90
Small € 17,90

Spareribs gratinated with cheese cam
with fried potatoes, garlic sauce and cocktail sauce

Big € 24,90
Small € 18,90

Spareribs with garlic cem
with fried potatoes, garlic sauce and cocktail sauce

Big € 24,90
Small € 18,90

Spareribs with honey ccm
with fried potatoes and chili sauce

Big € 24,90
Small € 18,90

Spareribs with glazed onions & bacon ccm
with wedges and home style sauce

Big € 24,90
Small € 18,90
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Recommendation of the kitchen €
Alt Wiener Backfleisch acemL 21,90

beef sirloin marinated with mustard & horseradish and deepfried
with potato-mayonnaise salad

Rindsroulade acLm 20,90
beef roulade filled with mustard, bacon, carrots and leeks, served with Fusilli

Knuspriges Spanferkel accLm 20,90
crispy suckling pig with bread dumpling and cabbage salad

Putenfilet uberbacken ca 19,90
fillet of turkey gratinated with tomatoes & Mozzarella and with rosemary potatoes

Schweinemedaillons im Speckmantel ALm 23,90
fillet of Pork wrapped in bacon, in green pepper sauce with potato croquettes

Linsen mit Semmelknodel ALPF 14,50
lenses with bread dumpling

Alt-Wiener-Stuben-Burger AccLm 14,90
beef patty with bacon, onions, cheddar and fried egg
with wedges and cocktail sauce

Fish

Scholle gebacken acpcLm 17,90
plaice breaded and deep-fried with potato-mayonnaise salad

Zanderfilet Apc 20,90
pike-perch grilled with parsley potatoes and herbed butter

or ACDGLM

pike-perch breaded and deep-fried with potato salad

Karpfen apL 23,90
carp “serbian style” with parsley potatoes and vegetables

or ACDGLM

carp breaded and deep-fried with potato salad
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Classic Dishes €

Beuschel accL 16,90
ragout from lungs heart and tongue of pork with bread dumpling

Wiener Tafelspitz cL 20,90
prime boiled rump of beef,
with hash browns, apple-horseradish sauce and tartare sauce

Zwiebelrostbraten ALm 21,50
roast sirloin with gravy, fried onions and fried potatoes

Vanillerostbraten ALm 21,50
roast sirloin with garlic gravy and fried potatoes

Fiakergulasch accLm 16,90
beef goulash with bread dumpling, fried egg and fried sausage

Blunzengrostl A 13,90
traditional dish made of blood pudding with cabbage and horseradish

Schweinsbraten accL 17,90
roast pork with cabbage and bread dumpling

Bauernschmaus AccL 18,50
smoked meat and pork neck with cabbage and bread dumpling

Gebackene Leber accLm 14,90
liver breaded and deep-fried with salad

Gerostete Leber AL 14,90
liver roasted with salt potatoes

Putenstreifen accLm 14,90
turkey-strips on leaf salad (pan-fried or deep-fried)

Gefiillte Palatschinken aAccLm 14,90
pancake filled with mincemeat and served with salad
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Alt Wiener Stuben
Deep-fried Dishes €

Schnitzelplatte for 1 — 4 persons - each person AccLm 21,90
pork-, turkey schnitzel, liver and Emmental cheese, breaded and deep-fried
with rice, potato salad, cranberry sauce and tartare sauce

Cordon Bleu AccLm 19,90
schnitzel of pork filled with ham and cheese, breaded and deep-fried,
with cranberry sauce and salad

Puten Cordon Bleu AccLm 20,50
schnitzel of turkey filled with ham and cheese, breaded and deep-fried,
with cranberry sauce and salad

Steirisches Cordon Bleu AccLm 20,50
schnitzel of pork filled with bacon, cheese, onions and pepper,
breaded and deep-fried, served with salad

Palatschinken Cordon Bleu Acc 15,90
pancake filled with ham and cheese, breaded and deep-fried,
served with parsley potatoes and cranberry sauce

Wiener Schnitzel vom Kalb aAccLm 23,90
schnitzel of veal, breaded and deep-fried with potato salad

Putenschnitzel gebacken AccLm 16,90
schnitzel of turkey, breaded and deep-fried with potato salad

Surschnitzel gebacken AccLm 16,90
schnitzel of corned pork, breaded and deep-fried with potato salad

Schweineschnitzel gebacken accLm 16,50
schnitzel of pork, breaded and deep-fried with potato salad

Blunzen gebacken accL 13,90
blood pudding breaded and deep-fired with cabbage salad
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Grilled Dishes

Grillplatte for 1 — 4 persons - each person Gm
grilled assorted meat of beef, pork, turkey and Spareribs

with French fries, rice, French beans with bacon, garlic sauce and herbed butter

Alt Wiener Stuben Schnitzel AcLm
filled with bacon, cheese, onions and pepper,
with fried egg and fried potatoes

Rinderfilet vom Grill ccL

fillet of beef with fried egg, fried potatoes, vegetables and herbed butter

Rinderfilet in Pfeffersauce cL
fillet of beef in green pepper sauce,
with potato croquettes and French beans with bacon

Schweineschnitzel natur AL
escalope of pork pan-fried with gravy and rice

Champignonschnitzel Ac
escalope of pork pan-fried with mushroom sauce and rice

Grillkotelett cm
pork chops with French fries, mustard, ketchup and herbed butter

Schnitzelpfandl AcLm
escalope of pork filled with mincemeat, gratinated with cheese,
fried potatoes and garlic sauce

Putenspiell Lm
turkey skewer with French fries, rice, French beans with bacon,
mustard and ketchup
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Children Dishes

Kinderwiener acc

schnitzel of pork breaded and deep-fried with French fries and ketchup

Chicken Nuggets with French fries and ketchup ACG

Fischstabchen fish sticks with French fries and ketchup ACG

Spaghetti Bolognese Ac

Side Dishes

Salzerdapfel salt potatoes
Braterdapfel fried potatoes
Petersilerdapfel parsley potatoes G
Pommes French fries

Kroketten potato croquettes

Reis rice

Gemuse vegetables

Speckfisolen French beans with bacon

Salads

Erdapfelsalat potato salad Lm

Karottensalat carrot salad m

Krautsalat cabbage salad m

Gurkensalat cucumber salad m

Griiner Salat green salad m

Gemischter Salat mixed salad Lm
Erdapfel-Mayonnaisesalat potato-mayonnaise salad LM

Dressings

Kernol styrian pumpkin seed oil
Balsamico
Knoblauchdressing garlic dressing cG

Bread

Semmel bread roll /| Toastbrot toasted white bread A
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Desserts 3

You are allowed to create your own dessert plate
for many persons and tell it our service staff
the price depends on what you have chosen

Parfait aus Erdbeeren, Nutella oder Kokos-Vanille AccH 6,90
parfait from strawberry or nutella or cocos-vanilla
with vanilla-chocolate sauce

Topfenstrudel oder Apfelstrudel Acc 5,90
cream cheese strudel or apple strudel
with vanilla sauce and powdered sugar

Nougatknodel auf Vanillesauce Acc 6,90
nougat dumpling with vanilla sauce, whipped cream and powdered sugar

Erdbeerknodel auf Fruchtsauce acc 6,90
strawberry dumpling with fruit sauce, whipped cream and powdered sugar

Warmer Schoko-Nuss-Kuchen AcGH 5,90
chocolate soufflé with chocolate sauce, whipped cream and powdered sugar

Kaiserschmarrn acc 7,90
sugared pancake with raisins, with stewed plums and powdered sugar

Raffaello-Palatschinken AccH 1 pc. 3,50 2 pcs. 6,90
pancake filled with white chocolate sauce, cocos and almond slices,
with whipped cream and powdered sugar

Erdbeer-Topfen-Palatschinken Acc 1 pc. 3,50 2 pcs. 6,90
pancake filled with strawberry and cream cheese,
with vanilla sauce, whipped cream and powdered sugar

Marillen-Palatschinken acc 1 pc. 3,00 2 pcs. 5,50
pancake filled with apricot jam,
with whipped cream and powdered sugar

Nutella-Palatschinken AcGHF 1 pc. 3,50 2 pcs. 6,90
pancake filled with Nutella,
with whipped cream and powdered sugar
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Soft Drinks

Almdudler Austrian herb lemonade Bottle
Almdudler gespritzt Austrian herb lemonade with soda water
Apfelsaft apple juice, Orangensaft orange juice
Apfelsaft gespritzt apple juice with soda water

Orangensaft gespritzt orange juice with soda water
Sodawasser soda water

Mineralwasser Prickelnd sparkling Bottle
Mineralwasser Still non-carbonated Bottle

Soda Zitrone soda with lemon juice
Soda Himbeere soda with raspberry syrup

Wasser mit Zitrone water with lemon juice

Wasser mit Himbeere water with raspberry syryp
Bitter Lemon Bottle
Marillensaft apricot juice Bottle
Pfirsichsaft peach juice Bottle
Erdbeersaft strawberry juice Bottle
Johannisbeersaft black currant juice Bottle
Coca Cola, Fanta, Cola Light +, Sprite Bottle
Frucade carbonated orange lemonade Bottle
Eistee Pfirsich peach / Zitrone lemon Bottle
Red Bull

Draught Beer

Zwettler Original A

Zwickl unfiltered and naturally cloudy beer A

Bottled Beers

Zwettler Luftikus beer without alcohol A
Zwettler Original A

Zwettler Radler beer with lemonade A
Zwettler Dunkles dark beer A

Gosser A

Schneider Weisse black wheat beer A

Budweiser A
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House Wine

WeiRwein white wine 0 1/8 |
WeiRwein gespritzt white wine with soda water o 1/4 1
Rotwein red wine 0 1/8 |
Rotwein gespritzt red wine with soda water 0 1/4 |

Hugo white wine with soda water, mint and elderberry syrup o~ 1/4 |
Veilchen Spritzer white wine with soda water & viola syrup 0 1/4 |
Apfel Spritzer white wine with soda water & apple syrup O 1/4 |
Pfirsich Spritzer white wine with soda water & peach syrup o 1/4 |
Aperol Spritzer white wine with soda water and Aperol 0 1/4 1

Wine from Austria

Chardonnay o 0,751
Winnery Donner, Hohenwarth 1/8 |
spicy burgundy note, exotic fruit, very dense and concentrated on the palate
Riesling o 0,751
Winnery Donner, Hohenwarth 1/8 |
distinctive bouquet, peach note, stone fruit note, fruit acid on the finish
Zweigelt o 0,751
Winnery Donner, Hohenwarth 1/8 |
fine cherry and blackberry aroma, full-bodied and dense, subtle tannin content
Zweigelt Rosé o 0,751
Winnery Donner, Hohenwarth 1/8 |

fragrance of strawberries and stone fruit, great freshness, juicy wine

Aperitifs & Sparkling Wine

Campari Soda 4 cl

Campari Orange 4 cl

Henkell o 0,75 |
Glas
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Spirits €
Jack Daniel’s 2 cl 3,90
Weinbrand Brandy 2 cl 2,90
Vodka 2 cl 2,90
Tequila 2 cl 3,50
Bacardi 2 cl 3,50
Jagermeister 2 cl 3,50
Aperol 2 cl 1,00
Schnapps

Haselnuss hazelnut 2 cl 3,50
Zirben arolla pine 2 cl 3,50
Williamsbirne williams pear 2cl 3,50
Marille apricot 2cl 3,50
Zwetschke plum 2 cl 3,50

Hot beverages

Kleiner Brauner small Espresso with milk G 3,10
Kleiner Mocca small Espresso 3,10
GroRer Brauner tall Espresso with milk G 4,50
GrofRer Mocca tall Espresso 4,50
Melange coffee with milk froth G 3,90
Cappuccino G 4,50
Café Latte 4,50
HeiRe Schokolade G hot chocolate-milk with whipped cream 4,50

Each of our coffee compositions we serve you on request caffeine-free

Schwarzer Tee black tea 3,50
Schwarzer Tee mit Milch / Zitrone black tea with milk or lemon 3,50
Fruchtetee fruit tea 3,50
Pfefferminztee peppermint tea 3,50
Kamillentee chamomile tea 3,50
Gruner Tee green tea 3,50
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