SCHLAWIENER

WIRTSHAUS

SERVUS IM SCHLAWIENER

Schlawiener, a cozy and contemporary restaurant for
everybody. Austrian classics, sometimes with a fusion
twist. We source our product from local producers,
predominately organic. Make yourselves at home and
enjoy your stay!



TO START

BREAD & BUTTER

baguette | whipped butter | Maldon salt
€3,5 PER PERSON (A | G)

HOMEMADE BEEF BROTH

sliced pancakes or liver dumpling | root vegetables | chives
€15 (AICIGIL)

BEEF TATAR

egg yolk | lovage | baguette
€18 (A|CIM|G|O|D)

KOREAN FRIED CRUMBLED CAULIFLOWER v

roasted breadcrumbs | spicy Gochujang marinade | sesame
€12 (AIFIM|N]|O)

MUSHROOM-GARLIC DIM SUM v

kimchi | Japanese garlic | sesame oil & black vinegar
€11/ 3 PCS (A|FIN)

ORGANIC SICHUAN BEEF-PEANUT DIM SUM

kimchi | cilantro | sesame oil & black vinegar
€11/ 3PCS (A|F|IN|L|E|D)



MAIN COURSE

ORGANIC VIENNESE VEAL SCHNITZEL AUSTRIAN VEAL

veal loin | potato-cucumber salad | lemon
€34 (A|C|F|G|LIM]|O)

VIENNESE GARNISH BY REQUEST (D|O)
fried capers | anchovis

PORK ,,SPIDER“ SCHNITZEL ORGANIC PORK

spider schnitzel | horseradish & Dijon mustard |
potato-cucumber salad | fried parsley | lemon
€28 (A|C|F|IGILIM|O)

HOMEMADE CRANBERRIES
€2,5

SPINACH DUMPLINGS

alpin cheese | walnuts | side salad & pumpkin seed oil
€17/ 2PCS (A|C|G|H)

€19 /3 PCS (A|C|G|H)

MISO CARAMELIZED CABBAGE PASTA /v

wild garlic | green apple | radish | vegan créme fraiche
€19 (A|FIM]|L|O)



SWEET TOOTH

CARAMELIZED KAISERSCHMARRN

plum compote | apple sauce | rum raisins

(without raisins by request]
€12 (A|C|G|O)

AFFOGATO

espresso | homemade vanilla ice creme

€5 espressoshot (C|G)

€6,5 espresso doppio (C | G)

+ €2 add on 2cl homemade orange-coffee liquor (O)



LIST OF ALLERGIES

GLUTEN-CONTAINING GRAINS
CRUSTACEANS
EGG

FISH

PEANUT

SOY

MILK OR LACTOSE
EDIBLE NUTS
CELERY

MUSTARD
SESAME
SULPHITES
LUPINES
MOLLUSCS
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Thank you for your visit!

Its always nice, to see our guests having a good time. It's
even nicer when they come back.

Thanks for coming by! Our “Wirtshaus” wouldn't be the
same without you.



NOW WE WANT TO THANK OUR SUPPLIERS AND

PARTNERS

NEUMEISTER
HOLLERSCHMID

FRANZ MESSERITSCH

DER WEINLADEN
BIOHOF SCHLEGEL
JOHANN HANDLER
HAUBIS

NON FOOD +
AMMERSIN
BRAUUNION
KASTNER
ENDEMANN
SCHONEGUT

KAFFEE SCHONBERGER

EIER DANDLER
MILIFFI
BIO TECH

vegetables & fruits
meat

wines, prosecco & co
wines, cava & co
organic goose
potato & onions
bread

cleaning items
drinks & spirits

beer

groceries & more
copies & art

menu card, curtains, ..
coffee
eggs
deli food

Monitoring

.. not to forget our small business owners,

wineries and farmers.



..AND GREET OUR FRIENDS AROUND AND THANK THEM
FOR MUTUAL APPRECIATION

CAFE ANZENGRUBER for chatting at the corner

PINSATORE for small beer at the bar
NINE O FIVE for glasses of wine
LISBOA LOUNGE for every bar visit
KIAS KITCHEN for recommendations
NACHBARINNEN for every chat

DIDIER for amazing art

JOE for the best Banh Mi
STAMMGASTE for every visit

DIDIER for changing art pieces

.. by the way, you can
buy them and take them

home with you

THANK YOU XO0Xo!
YOUR SCHLAWIENER CREW



