
The original soup of traditional Viennese cuisine is 
considered the elixir of alpine life and with the various 
additions it is always new. 
 
Cheese soup is relatively modern, it has only existed 
since the beginning of the 20th century. Although 
Asterix and Obelix feasted on it during their visit to 
Helvetia. 
 
Goulash is originally from Hungary. In the 19th century 
it found its way via Vienna to Munich, where the army 
field kitchen (German: Gulaschkanone) and thus 
goulash soup was "invented". 
 
 

According to ancient sources there has been pasta 
in China since around 200 B.C. during the Han 
dynasty. Pasta was also eaten in ancient Rome 
and appeared in Sicily in the 12th century. It was 
mostly found in the area around Naples, because 
the pure Mediterranean air there was perfect for 
drying the pasta.  
 
Industrially produced pasta is usually pushed 
through teflon-coated shapers. We use ones made 
of copper. This makes the surface not as smooth, 
which makes the pasta absorb the sauce better. 
 

Boiled beef (Tafelspitz) was the favourite dish of 
Emperor Franz Josef. Beef has been the most important 
food in Vienna next to bread since the 15th Century. 
According to cooking legend, the Tafelspitz was 
created in the 19th Century in the kitchens of Hotel 
Sacher. 
 
RIB-EYE STEAK is cut from the ribs. It contains large 
amounts of fat marbling, also known as the "fat eye", 
which produces rich, full-flavoured, juicy steaks. 
 
The name Wiener Schnitzel only came about in the 
19th century. Although some argue that it originally 
came from Italy, it is more likely that it came from the 
Viennese fried chicken, which was already mentioned 
in 1719 in a cookbook. The original was made from 
veal, but today is mostly made from pork. 
 
Pigs were domesticated as early as Neolithic times in 
the Middle East, but breeding declined due to climate 
change and deforestation. In Europe, however, the pig 
has remained the most important source of meat.  
 
 
 
 

Everything on our menu is homemade 
 

Soup 0.5l 
 

Clear beef soup A,C,L,G 
with classical Austrian additions: liver 

dumplings, semolina dumplings or meat strudel 
and a bread roll € 7,50 

 
Cream of cheese soup A,L,O,G 

with herb croutons and a bread roll € 6,30 
 

Spicy goulash soup A,L,G 
with a bread roll € 6,30 

Homemade Pasta 
 

Tagliatelle “Carbonara”  A,C,L,G 
with bacon, ham, cream, egg and fresh parmesan  

€ 12.50 
 

Spaghetti A,B,C 
with herb-pesto, prawns, and pine-nuts  € 13.90 

 
Penne A,C,H,G 

with baby spinach, gorgonzola and walnuts € 11.90 
 

From our region 
 

Tender boiled beef A,C,L,O,G 
with creamed spinach, roast potatoes, apple 

horseradish and chive sauce € 16.90 
 

Rib Eye Steak L,O,G 
200g cooked to your liking, with port wine 
sauce, Mediterranean vegetables and baked 

potato with sour cream € 27.50 
 

Veal Goulash 
with home-made ribbon noodles € 13,90 

 
Crispy fried pike-perch fillet D,L,O,G 

on lettuce salads and sour cream € 13.90 
 

Wiener Schnitzel A,C,M,G 
pork escallope with 
parsley potatoes and 
a small mixed salad 

€ 13.90 
 
 
 
 

 
A glass of 

Hallstatt Beer? 
 



The history of pizza? Not easy. 
 
Flatbread was baked on hot stones in Upper Palaeolithic 
times (45,000 to 9,000 B.C.). The effects of yeast were 
discovered in the Neolithic period (5,600 - 2,000 B.C) 
which meant that the rising of bread was no longer left 
to chance.  
 
A big step towards today's pizza happened a few 
centuries before Christ, when the topping was put on the 
bread before cooking. Cato the Elder (234 BC - 149 BC) 
enjoyed these flat round pieces of dough with olive oil 
and spices. Through the Romans this dish then spread 
over Europe, up to Gaul. 
 
Around the year 1000 the names Picea and Piza 
appeared in Naples. In Naples there are associations 
which defend the authentic pizza. 
 
In the 16th century the last great change took place. 
Tomatoes, imported from America by sailors, were 
found to be non-poisonous and so they were added to 
pizzas. 
 
The first pizza service took place in the year 1889. 
Raffaele Esposito delivered 3 pizzas to the Italian royal 
court to Umberto 1st and his wife Margherita. She liked 
the taste of the tomato, mozzarella and basil  best - the 
colours of the Italian flag - and since then, this pizza has 
been called Margherita. 
 

Finger food has become the symbol today's fast 
pace of life. 
 
People ate with their fingers in the Middle 
Ages. When forks appeared in the Byzantine 
empire, the church here took the view that 
fingers are good enough to touch divine gifts. 
 

Salad has always had a rather humble 
existence. However, the mixing and 
flavouring of salad was considered a high 
art in ancient Greece.  
 
Until the mid-20th Century salad was seen 
as a side dish or as a "poor people's food". 
It was only after people became aware of 
what they were eating, that salad became a 
symbol of a healthy and natural diet. 
 

 
 
 
 

 
Pizze 

 
Margherita A,G 

tomatoes, mozzarella, basil 
€ 11,- 

 

Prosciutto  A,G 
tomatoes, mozzarella, ham 

€ 11,50 
 

Salami  A,G 
tomatoes, mozzarella, salami 

€ 11,50 
 

Vegetable-Pizza  A,G 
tomatoes, mozzarella, mediterran vegetables 

€ 11,50 
 

Mexicana  A,G 
tomatoes, mozzarella, ham, salami, mushrooms, 

peppers, sweetcorn, chili, garlic 
€ 12,- 

 

Quattro Stagioni  A,O,G 
tomatoes, mozzarella, ham, salami, mushrooms, 

capers, olives, artichokes 
€ 12,- 

 

Hüttenpizza  A,G 
tomatoes, "spätzle" cheese, bacon, onion, 

sweetcorn, mushrooms 
€ 12,- 

 
Fingerfood 

 
 

Pickelt Ribs  A,F,M 
with 2 dips and baked potato with sour cream € 

13.90 
 
 

 
Sensational Salads 

 
Large mixed salad A,C,M,O,G 

with grilled beef stripes, cherry-tomatoes and balsamic 
dressing 
 € 12.90 

                        



The history of chocolate began 1,000 years ago in Central 
America. Cocoa was first cultivated by the Olmecs, later by the 
Mayans. For the Mayans it was a plant of divine origin and was - 
as later, also by the Aztecs - used as a method of payment. Cocoa 
came to Europe in 1528 with the Spaniard Cortez. 
 
 
 
There are many stories about Kaiserschmarrn. Here is one of 
them. 
One of the most commonly told stories is that the Emperor Franz 
Josef I was given a dish, made by the head chef and which was 
thought of as nonsense (German: Schmarrn) by the Empress 
Elisabeth (Sissi). The emperor, however, liked the dish so much, 
that the term "Kaiserschmarrn" prevailed. 
 

What is more Austrian than Strudel? Yet the 
dough originally came from the Middle East. The 
Turks eventually took it to Austria. First 
mentioned in 1696, it had the honour of being 
approved for consumption in salons by Maria 
Theresia. 
 
In 1832, the apprentice Franz Sacher created the 
bases of the Sachertorte for Prince Metternich. 
His son Edward Sacher completed the recipe 
during his apprenticeship at Demel in Vienna. 
 

Spätzle have been eaten for centuries in Swabia. A 
recipe for them had already been published as early as 
1725. Today they are made from "griffig" flour and 
eggs, back then they were made from spelt (an early 
form of flour), which due to its high gluten content, 
meant that the spätzle could be made without eggs. The 
people of this poor region enjoyed this modest dish. 
 
The potato originated in the Inca empire. When it 
arrived in Europe in the 16th century it was very 
unpopular to start with because they only ate the 
poisonous leaves. Frederick the Great (18th century) laid 
down the "potato orders" to enforce their cultivation. 
 

Mixed leaf salad A,C,M,G 
with crispy baked chicken breast coated in cornflakes, seeds and pumpkin seed oil € 11.90 

 

 
Vegetarian Hits 

 
Cheese spätzle A,C,L,M,G 

homemade spätzle with strong cheese, fried 
onions and a green salad € 11.90 

 
 

Baked Potato C,G 
with sour cream, Mediterranean vegetables 

and cress salad € 10.90 
 
 

Desserts 
   

           
 Warm Chocolate Cake A,C,G 

with vanilla ice cream, chocolate sauce and 
cream € 7.50 

 
Chocolate Mousse A,C,G,H 

with a berry ragout and mint, served in a 
glass  € 5.90 

 
Fresh Sauerrahmschmarrn A,C,G 

(chopped sour cream pancake) with bluberry 
compote € 10.50 

 
 

Apple- A,C,O,G 
or Quark Strudel A,C,G € 3.80 

with whipped cream or vanilla sauce € 4.20 
 

Sacher Torte (Austrian Chocolate cake) € 3.80 
 A,C,G     with whipped cream € 4.20 

 
 
 

Payment is only possible in cash! 
All prices inkluded taxes, exluded tips! 

All prices are inclusive; payment is only possible in cash! 
We are required by law to supply details of certain allergens. All deliveries, recipes and ingredients have to be 

documented. 
 

Warning - too much thinking about these and similar EU regulations can cause an allergic reaction. 
 

Talk to us if you are allergic - we will find something for you. 
 



A = cereals containing gluten, B = crustaceans, C = egg, D = fish, I = peanut, F = soy, G = milk or lactose, H = 
nuts, L = celery, M = mustard, N = sesame, O = sulphites, P = lupins, R = molluscs. Despite careful preparation 

traces of other substances may be found due to cross-contamination. 


