~

FALKENSTEINER
SCHLOSSHOTEL VELDEN
NON-ALCOHOLIC DRINKS
BEER
Organics by Red Bull Gosser
Verschiedene Sorten 0,25 €550 Mdrzen 0,33 €5
, . Naturradler Zitrone 0,33l €5
Kohl's Bergapfelsafte Naturgold alkoholfrei 0,33 €5
Verschiedene Sorten 0.2l €6
gespritzt 0,51 €6,90 Edelweis
. Hefeweizen 0,501 €6
Hausgemachte Limonaden Hefeweizen alkoholfrei 0,501 €6
Zitrone 0.5l €6
Eistee 0.5 €6
Coca Cola, Light, Zero WINE BY THE GLAS O, 1L
Fanta, Aimdudler, Sprite 0,33l €6

Cote de Provence Rosé

Voslaver still / prickelnd 0,33 €3,50 Chateau de Sarrins
0.73l €8,50 Provence, Frankreich €8,50
: Gruner Veltliner Zornberg Smaragd

EVERYBODY'S DARLING Weingut Johann Donabaum

Spitz, Wachau €10,50
Hugo
Hollundersirup, Prosecco, Minze, Roter Muskateller
Soda €9,90 Weingut Fuhrgassl-Huber

Neustift am Walde, Wien € 6,50
Veneziano
Aperol, Prosecco, Soda €9,90
SeeSpritz
Lillet Rosé, Pink Grapefruit Limonade, CHAMPAGNE
Grapefruit €9,90
Prosecco Superiore DOC Perrier - Jouét
Baccio della Luna 0,10l €8.,50 Grand Brut 0,101 €18

0,75 €50 0,75l €120

Perrier — Jouét
FALKENSTEINER GIN BY RICK Blason Ros 0.10 coa
Explorer 0,75l €145
Falkensteiner Gin, Tonic Water €9,20

Auf Wunsch reichen wir Ihnnen gerne unsere Allergene-Information.
Upon request, we will gladly provide you with detailed allergen information.



SNACKS

HUMMUS €12
Hausgemachtes Fladenbroft, Karotten Pesto,
Za'atar

HUMMUS

Homemade flat bread, carrots, za'atar spice
ACGL

CAESAR’S SALAD €20
R&mersalat, Parmesan, Ei, Rosmarin Focaccia
CEASAR’S SALAD

Romaine lettuce, parmesan cheese, egg,

rosemary focaccia
ACDGM

+gegrillter Hihnerbrust  + €12
+grilled chicken breast

BURRATA €20
Ofentomaten mit Oliven, Pinienkerne, Rucola
Burrata Cheese

Oven Roasted Tomatoes & Olives, Pine Nuts,
Arugola

G

TRUFFEL-POMMES €18
Pommes frites, Triffel & Triffelmayo,
Parmesan

TRUFFLED FRIES

French Fries, Truffles & Truffle Mayo, Parmesan

Cheese
CGM

SCHINKEN KASE TOAST €12
Cocktail Sauce & Pickles
GRILLED HAM & CHEESE SANDWICH

Cocktail sauce & pickles
ACGN

LINSENSUPPE €12
Naan Brot, Limette, Minze, Joghurt
LENTIL SOUP

Naan Bread, lime, mint, yoghurt
ACGL

CLUB SANDWICH €27
HUhnerbrust, Avocado, Kdse, Speck, Ei,

Blattsalat, Tomate, Pfeffer-Mayo,
Pommes Frites

CLUB SANDWICH

Chicken Breast, Avocado, Cheese, Bacon,
Egg. Lettuce, Tomato, Mayo, French Fries
ACGMN

VEGANES FALAFEL SANDWICH €22
Joseph Erdapfel Durum Weckerl, Falafel,
Avocado, Raz el Hanout Mayo, Gurke,
Karotte, Tomate, Blattsalat, Minze

VEGAN FALAFEL SANDWICH

Joseph potato durum bread, falafel,
avocado, raz el hanout mayo, cucumber,

carrof, lettuce, tomato, mint, potato chips
AFM

HANDGEMACHTE FUZI PASTA €20
Bio Tomaten Sauce ODER

Ragu a la Bolognese

HANDMADE FUZI PASTA

Organic tomato sauce OR Bolognese sauce

ACL

SWEETS

KAROTTE-WALNUSS-KOKOS VEGAN €14
Kokoscreme, Zitronensorbet,
Karottenschaum, Walnusscrumble
CARROT-WALNUT-COCONUT VEGAN
Coconut Créeme, Lemon Sorbet, Carrot Air,
Walnut Crumble

ACG

SACHERTORTE €7,50
SACHER CAKE

ACG

SCHLOSS TORTE €7,50

Haselnuss, Himbeermarmelade,
Karamellglasur

SCHLOSS CAKE

Hazelnut, Rasberryjam, Caramel Glaze
ACGH

Auf Wunsch reichen wir Ihnen gerne unsere Allergene-Information.
Upon request, we will gladly provide you with detailed allergen information.



