
BUBBLES
Perrier Jouët Brut 0.1 l € 18.00 0.75 l € 126.00
Perrier Jouët Blason Rosé 0.1 l € 22.00 0.75 l € 154.00
Prosecco Cantina Rauscedo 0.1 l € 7.50 0.75 l € 52.00
Wildshut Bio Perlage 0.1 l € 7.00 0.75 l € 49.00

SPR ITZ
Aperitivo Arancia 0.0 % by Ramazzotti  € 9.50
THE ORGANICS by Red Bull Tonic Water | Orange | Rosemary
Limoncello Spritz by Ramazzotti  € 9.80
THE ORGANICS by Red Bull Bitter Lemon | Prosecco
Lilly Reloaded  € 9.80
Lillet Rosé | THE ORGANICS by Red Bull Minty Blackberry 
Elderfl ower | Prosecco | Soda | Lime
DÉJÀ-VU Spicy Spritz  € 9.80
Oriental Déjà-Vu Aperitif | Asian lemonade | Soda
French Mule  € 11.50
THE ORGANICS by Red Bull Ginger Beer
Lillet Blanc | Lime | Rosemary 
Veneziano Spritz  € 9.80
Negroni Aperitivo Sixteen | Prosecco | Soda

H2O
Montes still | sparkling 0.33 l € 4.30
Montes still | sparkling 0.75 l € 8.50
Evian still | sparkling 0.33 l € 4.50
Evian still | sparkling 0.75 l € 9.50
Hallstein Artesian Water 0.75 l € 16.50

LEMONADES
Homemade Asian lemonade 0.3 l € 6.00
Homemade raspberry lemonade 0.3 l € 6.00
Balis basil lemonade 0.25 l € 5.90
Coca Cola Zero 0.33 l  € 5.30

FRANZ JOSEF  RAUCH
Ice Tea Pomegranate | Peach | Lemon 0.33 l € 5.20
Bio Apple | Rhubarb spritz 0.33 l € 5.20
Bio Orange Juice 100 % Fairtrade 0.2 l € 4.40
Bio Apple Juice 100 % 0.2 l € 4.40
Bio Apricot Juice 0.2 l € 4.40
Bio Blackcurrant Juice 0.2 l € 4.40
Bio Mango Juice 0.2 l € 4.40
Bio Pineapple Juice 0.2 l € 4.40
Bio Tomato Juice 100 % 0.2 l € 4.40

ENERGY DRINKS
Red Bull 0.25 l € 5.30
Red Bull Sugarfree 0.25 l € 5.30

THE ORGANICS  BY  RED BULL
Varieties: Simply Cola | Bitter Lemon
Ginger Ale | Tonic Water | Black Orange | Purple Berry
Ginger Beer | Easy Lemon | Fizzy Peach
Minty Blackberry 0.25 l € 5.30

COFFEE  &  TEA
Espresso  € 3.30
Espresso doppio  € 5.50
Espresso macchiato  € 3.60
Cappuccino  € 4.90
Americano  € 4.30
Latte macchiato  € 6.80
(Please ask your waiter for decaff einated coff ee)

Tea (Please ask your waiter for our tea selection)  € 6.00

RECOMMENDATIONS
Sparkling Paloma € 14.90
Código Rosa Tequila | Aqua Monaco La Toronja Grapefruit
Prosecco
Indian Summer € 13.90
Plymouth Sloe Gin | Bénédictine D.O.M.
Cherry Heering | Cranberry Juice
Zombie € 16.90
Havana Club 3 Años | Myers's Original Dark Rum
Apricot Brandy | Coruba Overproof 74 % | Orange Juice
Pineapple Juice | Grenadine
After Eight € 13.50
Crème de Menthe | Mozart Black Chocolate Liqueur | Cream
Yellow Submarine 0.0 % € 9.80
Orange Juice | Pineapple Juice | Almond Syrup | Banana

BEER
Stiegl Hell (tap) 0.3 l € 5.60
Stiegl Goldbräu 0.33 l € 5.60
Stiegl Grapefruit Radler 0.33 l € 5.60
Stiegl Freibier 0.0% Alcohol 0.33 l € 5.60

Trumer Pils (tap) 0.3 l € 5.80
Franziskaner Weissbier Hell 0.33 l € 5.80

WHITE  WINE
Grüner Veltliner Langenlois 1/8 l € 7.50
Rabl, Kamptal
Grüner Veltliner Stein am Rain 1/8 l € 9.50
Jamek, Wachau
Riesling Platin 1/8 l € 8.00
Jurtschitsch, Kamptal
Chardonnay Ried Furth 1/8 l € 8.50
Malat, Kremstal
Weißburgunder Straden 1/8 l € 8.50
Neumeister, Südsteiermark
Sauvignon Blanc 1/8 l € 8.00
Meinhardt Hube, Südsteiermark
Gelber Muskateller 1/8 l € 7.50
Buchegger, Kremstal
Antinori Vermentino Bolgheri DOC 1/8 l € 9.00
Tenuta Guado al Tasso, Toskana

ROSÉ
Whispering Angel 0.75 l € 59.00 1.5 l € 129.00 1/8 l € 9.80
Château d’Esclans, Provence
Mardonna 0.75 l € 54.00 1.5 l € 110.00 1/8 l € 9.00
Markowitsch, Carnuntum

RED WINE
Zweigelt Rubin Carnuntum 1/8 l € 8.50
Markowitsch, Carnuntum
Blaufränkisch Butcher 1/8 l € 8.50
Schwarz, Neusiedlersee
Pinot Noir 1/8 l € 9.00
Markowitsch, Carnuntum
Heideboden (ZW, ME, BF) 1/8 l € 8.50
Hans & Anita Nittnaus, Burgenland
Bansella Barbera Nizza DOCG (BA) 1/8 l € 9.50
Casa Vinicola Alfredo Prunotto, Alba
Antinori Peppoli Chianti Classico DOCG 1/8 l € 9.50
(S, ME, SY) Marchesi Antinori, Toskana
Ventoux Rouge (GR, SY, CAR, CIN) 1/8 l € 8.50
Perrin, Côtes du Rhône
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FREGOLA SARDA

A

Creamy fregola risotto | Black truffl  e | Fresh spinach | Wild mushrooms
€ 27.90

MACCHERI PASTA "MARE"
A, B, D, G, R

Lobster bisque | Black tiger prawns | Mussels | Basil
€ 29.90

ROOFTOP SMASHED BEEF BURGER
A, C, G, D

Brioche bun | Romaine lettuce | Cheddar cheese | Pickled cucumber 
Caramelised onion | Steak fries

€ 26.90

BLACK ANGUS BEEF TENDERLOIN MEDALLIONS
G, L, P

Potato gratin | Green peppercorn sauce | Baby carrots
160 g | € 39.90

PAN-SEARED COD
D, G

Pak choi | Shiitake mushrooms | Beech mushrooms
Lemongrass beurre blanc | Tarragon oil | Trout caviar

€ 35.90

DESSERTS
CREMA CATALANA

A

Coconut | Lemongrass | Poached pear | Cinnamon | Coconut crumble
€ 11.90

FALSE MERINGUE  
A, C, E, F, G

White chocolate mousse | Vanilla sponge crumble
Raspberry gel | Fresh raspberries | Mint

€ 13.90

CHEESE SELECTION  
A, G, H, E

Fig & zweigelt chutney | Grapes | Walnuts | Artisan bread
€ 15.90

COVER  
A, G, O

Kalamata olives | Dip (variable) | Salted butter | Seasonal bread
€ 5.00 per person (from 5:00 p.m.)

STARTERS
CURED COD

A, D, O

Beetroot & apple tartare | Horseradish | Tarragon oil
Pumpernickel crumble

€ 22.90

ANGUS BEEF TARTARE
A, C, D, G, L, F, M

Beech mushrooms | Brioche
Dijon mustard cream | Mai phai crisp

€ 25.90

ROASTED HOKKAIDO PUMPKIN   
A, E, G

Gratinated goat's cheese | Honey-thyme sauce | Cashews
Pomegranate | Artisan bread

€ 20.90

SNACKS
LOBSTER BISQUE

A, B, D, G, L, R

Black tiger prawn | Brioche | Parsley oil
€ 13.90

SHIITAKE HOT POT  
A, C, O

Shiitake mushrooms | Beech mushrooms | Pak choi
Ramen noodles | Spring onion

€ 14.90

GOL GAPPA
A, D, O

Salmon tartare | Lime | Avocado | Coriander | Jackfruit tandoori dip
€ 22.90

HOKKAIDO PUMPKIN QUICHE  
A, E, H

Roasted hokkaido pumpkin | Vegan herb cashew cream
Lamb's lettuce | Pumpkin seed oil | Vegan royal

€ 13.90

ANTIPASTI “ROOFTOP SELECTION”
A, G, O

Serrano ham | Parmesan | Olives | Pimientos de Padrón
Tomato salad | Bread

€ 19.90

GAMBAS AL AJILLO
A, B

Black tiger prawns | Olive oil | Chili | Parsley | Garlic | Bread
€ 23.90

TRUFFLE FRIES  
A, C, G

Truffl  e oil | Black truffl  e shavings | Truffl  e mayonnaise | Parmesan
€ 10.90

CLUB SANDWICH
A, C, G, L

Chicken | Fried egg | Cheddar | Romaine lettuce | Tomato
Pickled cucumber | Sriracha mayonnaise | Steak fries

€ 23.90

Would you like a larger wine selection?
Please ask your waiter for the wine menu.



BUBBLES
Perrier Jouët Brut 0,1 l € 18,00 0,75 l € 126,00
Perrier Jouët Blason Rosé 0,1 l € 22,00 0,75 l € 154,00
Prosecco Cantina Rauscedo 0,1 l € 7,50 0,75 l € 52,00
Wildshut Bio Perlage 0,1 l € 7,00 0,75 l € 49,00

SPR ITZ
Aperitivo Arancia 0,0 % by Ramazzotti  € 9,50
THE ORGANICS by Red Bull Tonic Water | Orange | Rosemary
Limoncello Spritz by Ramazzotti  € 9,80
THE ORGANICS by Red Bull Bitter Lemon | Prosecco
Lilly Reloaded  € 9,80
Lillet Rosé | THE ORGANICS by Red Bull Minty Blackberry 
Elderfl ower | Prosecco | Soda | Lime
DÉJÀ-VU Spicy Spritz  € 9,80
Oriental Déjà-Vu Aperitif | Asian Limonade | Soda
French Mule  € 11,50
THE ORGANICS by Red Bull Ginger Beer
Lillet Blanc | Lime | Rosemary 
Veneziano Spritz  € 9,80
Negroni Aperitivo Sixteen | Prosecco | Soda

WASSER
Montes still | perlend 0,33 l € 4,30
Montes still | perlend 0,75 l € 8,50
Evian still | sparkling 0,33 l € 4,50
Evian still | sparkling 0,75 l € 9,50
Hallstein Artesian Water 0,75 l € 16,50

L IMONADEN
Hausgemachte Asian Limonade 0,3 l € 6,00
Hausgemachte Himbeerlimonade 0,3 l € 6,00
Balis Basil Lemonade 0,25 l € 5,90
Coca Cola Zero 0,33 l  € 5,30

FRANZ JOSEF  RAUCH
Eistee Granatapfel | Pfi rsich | Zitrone 0,33 l € 5,20
Bio-Apfelsaft | Rhabarbersaft gespritzt 0,33 l € 5,20
Bio-Orangensaft 100 % Fairtrade 0,2 l € 4,40
Bio-Apfelsaft 100 % 0,2 l € 4,40
Bio-Marillensaft 0,2 l € 4,40
Bio-Schwarze-Johannisbeere-Saft 0,2 l € 4,40
Bio-Mangosaft 0,2 l € 4,40
Bio-Ananassaft 0,2 l € 4,40
Bio-Tomatensaft 100 % 0,2 l € 4,40

ENERGY DRINKS
Red Bull 0,25 l € 5,30
Red Bull Sugarfree 0,25 l € 5,30

THE ORGANICS  BY  RED BULL
Verschiedene Sorten: Simply Cola | Bitter Lemon
Ginger Ale | Tonic Water | Black Orange | Purple Berry
Ginger Beer | Easy Lemon | Fizzy Peach
Minty Blackberry 0,25 l € 5,30

KAFFEE  &  TEE
Espresso  € 3,30
Espresso Doppio  € 5,50
Espresso Macchiato  € 3,60
Cappuccino  € 4,90
Verlängerter  € 4,30
Latte Macchiato  € 6,80
(Für koff einfreien Kaff ee fragen Sie bitte unser Servicepersonal)

Tee (verschiedene Sorten)  € 6,00

EMPFEHLUNGEN
Sparkling Paloma € 14,90
Código Rosa Tequila | Aqua Monaco La Toronja Grapefruit
Prosecco
Indian Summer € 13,90
Plymouth Sloe Gin | Bénédictine D.O.M.
Cherry Heering | Cranberry Juice
Zombie € 16,90
Havana Club 3 Años | Myers's Original Dark Rum
Apricot Brandy | Coruba Overproof 74 % | Orange Juice
Pineapple Juice | Grenadine
After Eight € 13,50
Crème de Menthe | Mozart Black Chocolate Liqueur | Cream
Yellow Submarine 0,0 % € 9,80
Orange Juice | Pineapple Juice | Almond Syrup | Banana

B IER
Stiegl Hell (Fass) 0,3 l € 5,60
Stiegl Goldbräu 0,33 l € 5,60
Stiegl Grapefruit Radler 0,33 l € 5,60
Stiegl Freibier 0,0 % Alkohol 0,33 l € 5,60

Trumer Pils (Fass) 0,3 l € 5,80
Franziskaner Weissbier Hell 0,33 l € 5,80

WEISSWEIN
Grüner Veltliner Langenlois 1/8 l € 7,50
Rabl, Kamptal
Grüner Veltliner Stein am Rain 1/8 l € 9,50
Jamek, Wachau
Riesling Platin 1/8 l € 8,00
Jurtschitsch, Kamptal
Chardonnay Ried Furth 1/8 l € 8,50
Malat, Kremstal
Weißburgunder Straden 1/8 l € 8,50
Neumeister, Südsteiermark
Sauvignon Blanc 1/8 l € 8,00
Meinhardt Hube, Südsteiermark
Gelber Muskateller 1/8 l € 7,50
Buchegger, Kremstal
Antinori Vermentino Bolgheri DOC 1/8 l € 9,00
Tenuta Guado al Tasso, Toskana

ROSÉ
Whispering Angel 0,75 l € 59,00 1,5 l € 129,00 1/8 l € 9,80
Château d’Esclans, Provence
Mardonna 0,75 l € 54,00 1,5 l € 110,00 1/8 l € 9,00
Markowitsch, Carnuntum

ROTWEIN
Zweigelt Rubin Carnuntum 1/8 l € 8,50
Markowitsch, Carnuntum
Blaufränkisch Butcher 1/8 l € 8,50
Schwarz, Neusiedlersee
Pinot Noir 1/8 l € 9,00
Markowitsch, Carnuntum
Heideboden (ZW, ME, BF) 1/8 l € 8,50
Hans & Anita Nittnaus, Burgenland
Bansella Barbera Nizza DOCG (BA) 1/8 l € 9,50
Casa Vinicola Alfredo Prunotto, Alba
Antinori Peppoli Chianti Classico DOCG 1/8 l € 9,50
(S, ME, SY) Marchesi Antinori, Toskana
Ventoux Rouge (GR, SY, CAR, CIN) 1/8 l € 8,50
Perrin, Côtes du Rhône

HAUPTSPE ISEN
FREGOLA SARDA  

A

Cremiges Fregola-Risotto | Schwarzer Trüff el
Frischer Spinat | Waldpilze

€ 27,90

MACCHERI PASTA „MARE“
A, B, D, G, R

Hummer-Bisque | Black Tiger Garnelen
Miesmuscheln | Basilikum

€ 29,90

ROOFTOP SMASHED BEEF BURGER
A, C, G, D

Brioche Bun | Romanasalat | Cheddar Käse
Essiggurke | Karamell-Zwiebel | Steak Pommes Frites

€ 26,90

RINDERFILET MEDAILLONS BLACK ANGUS
G, L, P

Kartoff elgratin | Grüne Pfeff ersauce | Babykarotte
160 g | € 39,90

GEBRATENER KABELJAU
D, G

Pak Choi | Shiitake | Buchenpilze | Zitronengras-Beurre Blanc
Estragon-Öl | Forellenkaviar

€ 35,90

NACHSPE ISEN
CREMA CATALANA  

A

Kokos | Zitronengras | Pochierte Birne | Zimt | Kokos-Crumble
€ 11,90

FALSCHES BAISER  
A, C, E, F, G

Weißes Schokoladenmousse | Vanille-Biskuit-Crumble
Himbeer-Gel | Frische Himbeeren | Minze

€ 13,90

K�SEVARIATION  
A, G, H, E

Feige-Zweigelt-Chutney | Trauben | Walnuss | Wurzelbrot
€ 15,90

GEDECK  
A, G, O

Kalamata-Oliven | Dip (variabel) | Salzbutter | Brot
€ 5,00 pro Person (ab 17:00 Uhr)

VORSPE ISEN
GEBEIZTER KABELJAU

A, D, O

Rote-Bete-Apfel-Tatar | Kren
Estragon-Öl | Pumpernickelcrumble

€ 22,90

BEEF TATAR VOM ANGUS RIND
A, C, D, G, L, F, M

Buchenpilze | Brioche | Dijon-Senfcrème | Mai Phai Chip
€ 25,90

GER�STETER HOKKAIDO K�RBIS  
A, E, G

Ziegenkäse gratiniert | Honig-Thymiansauce | Cashew
Granatapfel | Wurzelbrot

€ 20,90

SNACKS
HUMMER BISQUE

A, B, D, G, L, R

Black Tiger Garnele | Brioche | Petersilien-Öl
€ 13,90

SHIITAKE HOT POT  
A, C, O

Shiitake | Buchenpilze | Pak Choi | Ramen | Frühlingslauch
€ 14,90

GOL GAPPA
A, D, O

Lachstatar | Limette | Avocado | Koriander
Jack-Fruit-Tandoori-Dip

€ 22,90

HOKKAIDO-K�RBIS-QUICHE  
A, E, H

Gerösteter Hokkaidokürbis | Kräuter-Cashewcrème
Feldsalat | Kürbiskernöl | vegane Royal

€ 13,90

ANTIPASTI „ROOFTOP SELECTION”
A, G, O

Serrano | Parmesan | Oliven | Pimientos de Padrón
Tomatensalat | Brot

€ 19,90

GAMBAS AL AJILLO
A, B

Black Tiger Garnelen | Olivenöl | Chili
Petersilie | Knoblauch | Brot

€ 23,90

TR�FFEL POMMES  
A, C, G

Trüff elöl | Schwarze Trüff elspäne | Trüff el-Mayonnaise | Parmesan
€ 10,90

CLUB SANDWICH 
A, C, G, L

Hähnchen | Spiegelei | Cheddar | Romanasalat
Tomate | Essiggurke | Sriracha-Mayonnaise

Steak Pommes Frites
€ 23,90

Für eine größere Weinauswahl
fragen Sie bitte unser Servicepersonal.

ALLERGENE

MENÜ
12:00–21:30
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