PIZZA

RUCOLA € 16,40
Rocket / Mozzarella / freshly grated
parmesan slivers “A)E)M
MOZZARELLA € 16.40
Tomatoes / Mozzarella / olives /

fresh basil "A)E)M

SPINAT € 16,40
leaf spinach / feta cheese "A)E)M

MYSHKIN € 19,50
roasted oyster mushrooms / spinach
Roquefort / Gorgonzola "A)E)M

NO Tomatoes

SCHAFSKASE € 17,00

Tomatoes / feta cheese / olives /
onions / chillies "A)E)M

BRUSCHETTA / VEGAN € 13,80

fresh diced tomatoes / basil /
garlic "A)M

AUSTERNPILZE € 19,50
roasted oyster mushrooms / rocket /

mozzarella / red onions / cherry tomatoes
*A)M

AUSTERNPILZE/VEGAN € 19,50

roasted oyster mushrooms / rocket / red
onions / fresh diced tomatoes / basil / garlic
A)M

TRUFFLEPIZZA € 21,00
tomatosauce / mozzarella / fresh black

Truffle / Truffleoil "A)M

CHANGE YOUR DOUGH FROM
WHEAT FLOUR TO SPELT
WHOLE GRAIN FLOUR +€ 1,00

DESSERTS

APFELSTRUDEL € 12,00

homemade / in a Viennese strudel pastry
coating / walnuts / sultanas / a hint of
cinnamon / brown sugar / brandy /
optional with Vanillasauce OR Vanilla
ice cream OR whipped cream / served
warm “A)E)F)L)

CHOCOLATE MOUSSE € 8,20

a delicate seduction with bitter

couverture & cream E)L) glutenfree

CHOCOLATE MOUSSE/ VEGAN
a delicate seduction with bitter € 8,20
couverture with sweet soy cream

°D) glutenfree

ICE CREAM / SORBET VARIUS
TASTE/ PER SCOOP € 2.80

Vanilla / Strawberry /

Maple- Walnut / Chocolate / Yoghurt-
Natural / Pistacchio / Amarena cherry/
Rasberry Sorbet (vegan) /

Lemon Sorbet (vegan)

*A)B)E)F without waffle glutenfree

PORTION CREAM - € 1,30

TARTUFFO AFFOGATO € 10.50

Hazelnut - & Zabaglione-ice cream /
cocoa / Hazelnut brittle / in hot
espresso "A)B)E) caffeine / without

waffle glutenfree

CAKE FROM THE VETRINE € 5,20

PORTION CREAM °'E) € 1,30



