Cover Charge 5 per person
Bread - Butter

Pike Perch Ceviche
19
Lime - Lemon - Avocado - Chili
Coriander - Tomato - Red Onion
Sweet Corn

Watermelon & Feta
16
Watermelon - Mint Dressing - Feta Cream
Red Onion - Basil - Pine Nuts
Passion Fruit Pearls

Crispy Chicken Burger
18

Sesame Bun - Crispy Panko Crust - Wasabi Ponzu
Mayonnaise - Asian Wild Herbs - Cucumber
Carrot—Pineapple—Chili Salad - Pickled Radish

EMILE Beef Burger
18,5
Premium Beef Patty - Grilled Tomato Chutney
Cheddar - Dijon Mustard Cream - BBQ sauce
Lettuce - Pickles - Red onions

The Mexicana Burger v *
17,5

Redefine™ Premium Burger - Guacamole - Pico
de Gallo - Chipotle Mayonnaise - Roasted Fennel
Crispy Corn Cookie
Smoky, Spicy & full of Character

ON THE SIDE

Roasted Potatoes - Seasonal Mediterranean Grilled Vegetables

TO BEGIN

Beef Tataki
21
Togarashi - Ponzu - Carrot-Ginger Purée - Yuzu

Gel - Fried Garlic - Coriander - Black & White
Sesame - Asian Herb Salad

Viennese Beef Consommé
10,5
Root Vegetables - Pancake Strips

Boiled Beef Cubes
Spring Onion

MAIN COURSES

Summer Power Bowl
22
Couscous - Avocado - Sweet Potato
Peas - Baked Vegan Feta - Broccoli - Chick-
peas Hummus - Tahini Dressing

Paprika Chicken
22,5
Grandma's Style - Sour Cream
Chives - Butter Dumplings

Sweet & Sour Short Ribs
26

Austrian Sirloin Steak
34
Garlic - Rosemary
Maria's Herb Butter

Fries - Mixed Salad - Sweet Potato Fries - Potato Salad

je 6,5

Red Velvet Strawberry Variation
1,5
Mascarpone Cream - Strawberries - Strawberry
Cream - Red Velvet Crumble

Austrian Cheese Selection
16,5
Fig Mustard - Black Walnuts

DEJERTS

22
Daiquiri with
white chocolate & cherry -
the perfect duo to end the night!

Tomato Velouté
n
Heirloom Tomatoes - Mozzarella
Espuma - Basil Oil
Parmesan Croutons

Chef Maria's Caesar Bowl
16,5
Parmesan Dressing - Anchovies - Croutons
With Grilled Chicken Breast 18,5
With smoked Tsar Salmon 19,5

Original Viennese Schnitzel
33
From Veal
Wild Cranberries
Lemon

Ravioli Verde EMILE
24
Avocado & Ricotta Filling - Tomato
Caper Sugo - Burrata Cream - Basil
Pine nuts

Dover Sole
Meuniére (400-600g)
60
Capers - Lemon
Almonds - Dill
Chive Oil

SAUCES & DIPS

Veal Jus - Black Aioli - BBQ Sauce - Truffle Mayonnaise

Jalapefio - Mango
je4d5

Seasonal Strudel
10,5

Vanilla Sauce

White Chocolate & Cherry
1n,5
White Chocolate Mousse - Cherry Compote
Amarena Cherries - Almond Crunch

V — vegetarian - V*— vegan - All prices in euros, incl. VAT. Our team will be happy to inform you about allergens.



