
Standard menu Glacis Beisl

Starters

Lettuce

Mixed salad

Smoked Styrian bacon

Soup

Home-made beef consommé with vegetables and garnish of the day

Main Courses

Small organic beef goulash with pickle and white bread Role

Dumplings stuffed with pork chops and warm cabbage

Square noodles with white cabbage and lettuce

Large organic beef goulash with pickle and white bread Role

Deep fried Black pudding wheels on Endive salad

Minced veal cutlet with potato leek purée and vegetables

Organic boiled beef (Round of beef, Shoulder, Eye of round) with chive sauce, 
apple horse radish and hash browned potatoes

“Viennese Schnitzel” (bread crumbed and fried veal scallop) with mixed salad

Austrian roasted trout or char with parsley potatoes

Desserts

Home-made pancakes with apricot jam from Wachauer Rosenmarillen

“Trifle” Hungarian style with rum, raisins and chocolate sauce
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