HOTEL MAYERLING

MENU

APPETIZERS

Beef Tartare € 18.90
Finely chopped beef tenderloin, traditionally seasoned with capers, shallots, and egg, served with creamy butter
and toast.

Insalata Tonno e Cipolla € 14.80
Crisp mixed greens with tuna, red onion rings, olives, and sun-ripened tomatoes, refined with homemade dressing.

Fine Local Poultry Liver Parfait € 13.50
Whipped until particularly creamy, refined with a hint of port wine, served with pickled lingonberries and crispy
toast.

Crispy Crab Claws € 15.80

Served on a colorful bed of crisp mixed greens, refined with a fruity house dressing.

SOUPS
Special Cream Soup € 6.90
Beef Broth with Sliced Crepes € 5.20
Beef Broth with Savory Meat Strudel & Vegetables € 5.90
Beef Broth with Homemade Liver Dumpling €5.90
Beef Broth with Homemade Press-Fried Cheese Dumpling € 6.90

* For side dish changes, we charge an additional fee of € 1.50.
« If you have any questions regarding allergens or intolerance-triggering ingredients, please feel free to consult our
service staff.
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HOTEL MAYERLING

MAIN COURSES

Schnitzel Variation "Waidmanns Heil" € 23.80
Fine cuts of wild venison, local pork, and corn-fed chicken in a crispy breadcrumb coating, accompanied by lemon,
wild lingonberries, and a crisp mixed salad.

Cordon Bleu with Potato Wedges €19.80

Viennese Schnitzel from Top Round €17.90
From local straw-raised pork, served with buttered parsley potatoes.

Baked Cured Pork Schnitzel XXL € 19.80

Traditionally mild-cured and fried in breadcrumbs. Served with a seasonal mixed salad and house dressing.

Deep-Fried Trio of Vegetables €17.90

Crispy fried mushrooms, zucchini, and cauliflower, served with a crisp mixed salad and homemade tartar sauce.

Fried Seafood Platter "Mayerling" € 24.80
Crispy fried crab claws, tender cod, and fine shrimp rings, served with golden-brown French fries, creamy cheddar,
and our spicy Samurai sauce.

Aromatic Wild Mushroom Cream Sauce € 16.80
Finely seasoned wild mushrooms, served with homemade bread dumplings.

* For side dish changes, we charge an additional fee of € 1.50.

« If you have any questions regarding allergens or intolerance-triggering ingredients, please feel free to consult our
service staff.
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HOTEL MAYERLING

MAIN COURSES & BEVERAGES

Onion Roast Beef from Striploin € 23.80
Served with classic roasted potatoes and a nest of hand-scraped, crispy onion rings.

Roast Beef "Mayerling" € 24.80

Tender, juicy roasted beef with a creamy wild mushroom sauce, served with golden-brown roasted potatoes.

Venison Ragout €19.80
Served with sliced bread dumpling (Serviettenknodel) and wild lingonberries.
(Optional with fresh truffles: + € 5.00)

Baked Meatballs €17.90

Served with pepper-and-tomato stew (Letscho) and mashed potatoes.

Fried Free-Range Corn-Fed Chicken Fillet €18.90
Served with jasmine rice, lemon, and lingonberries.

Fresh Truffle Pasta € 22.80
With butter, Grana Padano, shaved black truffle, and a side green salad.

Deep-Fried Cheese € 16.90

Served with parsley potatoes and homemade tartar sauce.

Homemade Vegan Croquettes € 11.90

Crispy vegan croquettes with a fresh side salad garnish and homemade dip.

BEVERAGES & WINE
1/8 1 St. Laurent Ried Kirchberg € 4.90

Luckner Winery, Falkenstein

Mayerling Lemonade (0.51) € 6.90

Homemade mint-lime syrup, fresh fruits, sparkling water.

Sarti Spritz €17.90

Blood orange meets premium Prosecco.

Everything here is freshly cooked and we want to keep it that way; therefore, during busy hours, there may occasionally be a
slight wait. We apologize in advance for any delay.

* For side dish changes, we charge an additional fee of € 1.50.
« If you have any questions regarding allergens or intolerance-triggering ingredients, please feel free to consult our
service staff.
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