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H E  W H O  S T O P S
I N D U L G I N G ,  B E G I N S

P R E A C H I N G
( F R E N C H  P R O V E R B )



Dear Guest, please ask our service staff for information about
ingredients used in our dishes that could cause an allergic reaction

or intolerance. • All prices in EURO and incl. VAT

G U L A S C H U N D S O E H N E . C O M

S C H U B E R T R I N G 10 –12 ,  1 0 1 0 V I E N N A

B R E A K F A S T

Pastry per piece

Bread roll, pretzel stick � � � � 2.20

Croissant � � � � � � � � � � � � � � � 3.90

House bread  � � � � � � � � � � � � 1.80

Toast bread (slice) � � � � � � � � � 1.00

Butter � � � � � � � � � � � � � � � � � 1.50

Jam 

apricot or strawberry  � � � � � � � 1.50 

Honey � � � � � � � � � � � � � � � � � 1.50

Nutella � � � � � � � � � � � � � � � � � 1.50

P A S T R I E S  A N D  M O R EP A S T R I E S  A N D  M O R E

2 scrambled eggs

with chives � � � � � � � � � � � � � � � 5.90

2 eggs sunny side up 

with ham or bacon   � � � � � � � � � 8.00

Omelette of 3 eggs � � � � � � � � 8.00

with addition of your choice � � � � 0.90

optional with ham, cheese, tomatoes 

bellpepper, onion, avocado

Soft boiled egg � � � � � � � � � � � 3.00 

Eggs Benedict  

with ham, spinach,  waxy egg  

sauce Hollandaise � � � � � � � � � � 8.90

Eggs Benedict Royal 

with smoked salmon, spinach 

waxy egg, sauce Hollandaise � � 10.50 

Smoked salmon 

with honey-Dijon-dill dip  � � � � 10.50

Original Lahner sausage 

with mustard and horseradish � � 8.90

Apple strudel � � � � � � � � � � � � 6.50

Fruit salad � � � � � � � � � � � � � � 5.50

Yogurt with fruit salad � � � � � 7.50

Porridge 

fruit, almond, cinnamon, honey � 5.50

Granola yogurt

Yogurt with homemade Granola and 

fresh fruits � � � � � � � � � � � � � � � 5.50

Chive bread 2 slices

Franz Johann bread, butter  

chives  � � � � � � � � � � � � � � � � � � 5.20

D I S H E SD I S H E S

1 roll • 1 croissant • butter • jam • ham • cheese • 1 soft boiled egg • 0,2l 

freshly squeezed orange juice & coffee of your choice

V I E N N E S E  B R E A K F A S T  É T A G È R E 

per person  � � � � � � � � � 21

per person  � � � � � � � � � 23

2 pastries • butter • jam • ham & eggs with 2 eggs • ham & cheese  

variety • yogurt with fresh fruits • 0,2l freshly squeezed orange juice  

& coffee of your choice

V I E N N E S E  B R E A K F A S T  2 . 0  É T A G È R E 

1 vital roll • 1 whole grain bread • butter • honey • hummus • avocado  

 smoked salmon • herb spread • vegetable sticks • srambled eggs with  

2 eggs with chives or soft boiled egg • yogurt with fresh fruits  

& coffee of your choice

V I T A L  B R E A K F A S T  É T A G È R E 

per person  � � � � � � � � � 26

( U N T I L  N O O N )

G U L A S C H U N D S O E H N E . C O M

S C H U B E R T R I N G 10 –12 ,  1 0 1 0 V I E N N A



 * Non-alcoholic beverages for kids.

B E V E R A G E S

Thalheim Heilwasser 

 still/sparkling (0.75 l ) � � � � � 7.90

Gasteiner (0.33l ) � � � � � � � � � �4.10

Gasteiner (0.75 l ) � � � � � � � � � �7.90

Bio fruit juices (0.25 l ) � � � � � �5.50 

Orange juice freshly squeezed (0.2 l ) 5.50

Almdudler (0.33 l )  � � � � � � � � �4.90

Coca Cola, Frucade (0.33 l ) � �4.90

Thalheim Lemonades 

 (Uhudler, forest berry, raspberry)    
  (0.33 l ) � � � � � � � � � � � � � � � � �4.90

Schartner Bombe Lemon

 (0.25 l ) � � � � � � � � � � � � � � � � �4.90

Raspberry/lemon soda    
  (0.25 l )* � � � � � � � � � � � � � � � �3.20

  (0.5 l ) � � � � � � � � � � � � � � � � �5.90

Organics Lifetime Drinks(0.25 l )

 Tonic, Ginger Ale, Simply Cola 

 Bitter Lemon, Viva Mate, Purple Berry  

 Black Orange,Ginger Beer � � � � � 4.90

Red Bull, sugar free � � � � � � �5.50

Thalheim Pils (0.3 l )  � � � � � �  4.90

Velkopopovický Kozel

 Bohemia’s best beer with  
 the unpronounceable name. 
 Don‘t worry, you‘ll have it own by your third.

 Pfiff (0.125 l ) � � � � � � � � � � � �2.50

 Glass (0.3 l )  � � � � � � � � � � � � 4.90

Grüner Veltliner DAC 2022

 Groiss, Weinviertel � � � � � � � � 7.30/39

Gemischter Satz DAC 2022

 Mayer am Pfarrplatz, Wien � � � 7.30/39

Gelber Muskateller Vulkanl� 2022

 Krispel, Vulkanland Steiermark 7.40/42

Sauvignon Blanc 2022

 Skoff O., Südsteiermark� � � � � 7.70/44

Rosé 2021

 Haiden, Leithaberg � � � � � � � 7.40/42

Zweigelt Steinriegel Rossi 2020

 Haiden, Leithaberg � � � � � � � 7.30/39

Blaufränkisch Klassik 2020

 P. Kerschbaum, Mittelburgenland 7.70/44

Styrian muscatel sparkling wine 

 Glass (0.1l ) � � � � � � � � � � � � �8.90   
 Bottle (0.75 l )  � � � � � � � � � � � � � 47

Our Styrian rosé sparkling wine

 Glass (0.1l ) � � � � � � � � � � � � �9.90   
 Bottle (0.75 l )  � � � � � � � � � � � � � 49

Perrier-Jouët Grand Brut

 Bottle (0.375 l )  � � � � � � � � � � � � 59

 Bottle (0.75 l )  � � � � � � � � � � � 108

Perrier-Jouët Blason Rosé

 Bottle (0.75 l )  � � � � � � � � � � � 119

 „Achterl“ (0.125 l ) � � � � � � 5.90
 Lyoner Carafe (0.46 l ) � � 19.80

H O U S E  W I N E  R E D / W H I T E

Aperol spritz w sparkling wine 11
Hugo  � � � � � � � � � � � � � � � � � � � 11
Lillet spritz � � � � � � � � � � � � � � � 11
Campari Soda � � � � � � � � � � � � � 8
Campari Orange  � � � � � � � � � � � 9
Vodka Lemon / Tonic � � � � � � � 12
Negroni � � � � � � � � � � � � � � � � � 14
Espresso Martini  � � � � � � � � � � 14
Gin Tonic  � � � � � � � � � � � � � � � � 14
Monkey 47, Malfy, Wien Gin, Hendrick‘s 

Bombay, Sloeberry Reisetbauer  

Classic Drinks on request

Espresso � � � � � � � � � � � � � � � �3.90

Melange � � � � � � � � � � � � � � � � �5.50

Double espresso � � � � � � � � � �5.50

Caffè latte � � � � � � � � � � � � � � �5.90

Hot chocolate � � � � � � � � � � � �5.90

Turkish coffee � � � � � � � � � � � � � � � 5

Tea from „Ronnefeldt“ � � � � �4.20

Ginger - mint - lemon 

(0.5 l ) � � � � � 6.50

H O M E M A D E  L E M O N A D E

Glass Crémant de Loire, Rosé 

Blanc Foussy 

O U R  
R E C C O M E N D A T I O N

11.90



D I S H E S

V I E N N E S E  S T Y L E 
M E I S S L & S C H A D N

Boiled beef with fresh  
horseradish and mustard

14

M E I S S L & S C H A D N 
V I E N N E S E  S C H N I T Z E L 

B R E A D  R O L L

Viennese veal escalope baked  
in clarified butter with lettuce 
and tartare sauce in a crispy 

bread roll

12

Rigó Jancsi � � � � � � � � � � � � � �8.00
Viennese Crèmeschnitte � � � �8.00

Apple strudel � � � � � � � � � � � � �6.50 
Viennese iced coffee� � � � � � � 9.50

Bouillon made from boiled beef 

with sliced savory pancakes � � � 5.50

Shrimp - cocktail  

a true classic � � � � � � � � � � � � 17.90

Beef tartare  

traditionally chopped by hand � 18.90

Viennese Garden salad 

lettuce, tomato, cucumber, carrot 6.50

K . &  K .  É T A G È R E

Beef goulash 
Sausage with juice 

Szeged style cabbage goulash 
with sour cream 

bread roll or pretzel stick 

19.90

W I E N E R  S C H N I T Z E L  Á  L A  M E I S S L  &  S C H A D N

The real Wiener Schnitzel is only made from veal
Fried in lard� Served with Viennese garnish  

wild cranberries and potato salad 

33.90

Beef Goulash

 small / large � � � � � � 8.90 /12.90

„Fiaker“ Goulash (egg, sausage)

 small / large � � � � 10.90 / 15.50

Potato goulash (vegetarian)

 small / large � � � � � � 8.20 / 10.50

Szeged style cabbage goulash

 small / large � � � � � � 8.90 / 12.90

Beef salad with egg, red onions 

 vinegar & oil  � � � � � � � � � � � 9.90

Cold cut sausage with salad  

 tomatoes, eggs, onion rings  

 vinegar & oil � � � � � � � � � � � 8.90

Lahner sausages with mustard & 

horseradish

 The true Vienna sausage made

 accordingly to the original recipe 

 from Johann G. Lahner in 1805 � � � 8.90

Lahner sausages with gravy 10.90

Mangalitza cheese kransky with 

 mustard & horseradish � � � 9.90

„Debreziner“sausage � � � � � � 7.90

Chips Allumettes  � � � � � � � � 5.50  
Homemade mayonnaise  � � �1.80

Bread roll per piece  � � � � � � � � � 2.20


