
Preise inklusive aller Steuern und Abgaben exklusive Tip 
Value added tax (VAT) and fees included, exclusive tip 

Standardcard Glacis Beisl 
 
        Menu 
 

 

Starters EURO 
  

Green salad  3,40 
  

Mixed salad  3,80 
  

Smoked bacon from Styria 5,20 
  
  

Soup  
  

Homemade clear beef soup with vegetables and  
garnish of the day  

3,40 

  
  

Main Courses 
(All meat / fish products and vegetables from local providers / grown locally) 

 

  
Small beef goulash  with pickle and roll 7,40 

  
Dumplings filled with pork cracklings , served with  

steamed cabbage 
8,40 

  
Pasta mixed with panfried white cabbage, served  

with green salad (vegetarian) 
7,20 

  
Large beef goulash with pickle and roll 9,40 

  
Panfried blackpudding,  served with steamed cabbage and 

boiled potatoes 
 

7,50 

Selection of boiled prime beef, served with hash-brown 
potatoes, apple-horseradish and chive sauce 

16,40 

  
“Viennese Schnitzel”  (breaded and deep fried veal cutlet) 

served with a mixed salad 
16,80 

  
Roasted trout or char  with parsley potatoes 14,90 

  
  

Afters  

  

Homemade pancakes  with apricot jam from Wachauer region 
apricots 

4,20 

  
  

“Trifle” Hungarian style (Original Somlau sweet dumplings) 
topped with rum, raisins and a chocolate sauce 

5,80 

  
  

Cover charge  
 

2,00 

 


