
 
AUSTRIAN WHITE WINES 
 Bottle 1/8 l 
 

2019 Grüner Veltliner, „Selektion IMLAUER“ 
Winery Rainer Wess, Krems € 29,50 € 5,00 
 

2019 Riesling Federspiel 
Winery Josef Jamek, Joching, Wachau € 29,50 € 5,00 
 

2019 Gelber Muskateller € 32,00 € 5,40 
Winery Schwarz, Schrattenberg, Weinviertel 
 

2019 Sauvignon Blanc € 36,00 € 6,10 
Gutswein DAC Südsteiermark 
Winery Domäne Müller, Ottenberg, Südsteiermark 
 

2019 Chardonnay Reserve „Fuchaberg“  
Landessieger 2017 
Winery Müller, Krustetten, Kremstal € 37,00 € 6,20 

 
AUSTRIAN ROSÉ WINES 
 Bottle 1/8 l 
 

2019 Rosé € 32,00 € 5,50 
Winery Schwarz, Schrattenberg, Weinviertel  

 
AUSTRIAN RED WINES 
 Bottle 1/8 l 
 

2018 Zweigelt,Selektion IMLAUER € 30,00 € 5,10 
Winery Tschida, Apetlon, Burgenland 
 

2019 Blaufränkisch  € 33,50 € 5,60 
Winery Franz Sommer, Mörbisch,  
Neudiedlersee - Hügelland  
 

2019 Cabernet Sauvignon  € 36,00 € 6,10 
Winery Scheiblhofer, Andau, Burgenland  
 

2017 „Heideboden“ Cuvée   
Selektion IMLAUER € 38,00 € 6,40 
Winery Tschida, Apetlon, Burgenland 

 
SPARKLING WINE 
 Bottle 1/8 l 
 

Schlumberger Cuvée IMLAUER € 35,00 € 5,20 
Schlumberger Festspiel Cuvée Rosé € 45,00 € 6,50 
 
Röederer Brut Champagner € 89,00  
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Restaurant IMLAUER 
at Kapitelplatz 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



MENU 
 

STARTERS 
 

Vitello Tonnato C,D,G,M,O 
Capers € 13,90 
 

Duo of Salmon Trout D, G, M 
Horse radish sour cream tureen / Dill-mustard sauce /  
Guacamole / Caviar / Herb-salad  € 13,90 
 

Buffalo mozzarella and tomatoes G, H, O 
Aceto Balsamic / Olive oil / Basil pesto € 12,90 
 
 

SOUPS 
 

Beef consommé A, C, G, O 
with truffled oxtail ravioli € 4,90 
 

Potato cream soup A, G 
with sautéed chanterelles € 4,90 
 
 

GRILLED CULINARY HIGHLIGHTS 
 

Fillet steak of beef 
(Alpine foreland, 150g) € 26,90 
 

Rumpsteak of Angus beef (200g) € 24,90 
 

Medium roasted lamb crown € 27,90 
 

Surf & Turf B (150g) € 29,50 
Fillet steak of beef & 2 grilled prawns 
 
 
 

served with:  
potatoes, marinated vegetables,  
Barolo jus A,G,O and herb butter G 

 
 

Austrian beef (medium roasted) A, C, G 
Cream chanterelles / 
Dumplings € 21,90 
 
 

VEGETARIAN AND FISH 
 

Grilled fillet of pike perch D,G  

Marinated tomatoes / Spinach /  
Potatoes / herb butter € 21,90 
 
 

Truffle noodles A, G, H, B 
Roasted prawns / Garlic /  
Spring Onions / Portobello mushrooms € 21,90  
 
 

Mixed salad B, M, O, N 
Grilled prawns € 16,90 
 
 

Cream chanterelles A, C, G  
Dumplings € 16,90 
 
 
 
 

A = Gluten   C = Ei / egg   G = Milch / milk   H = Nüsse / nuts     
L = Sellerie / celery    O = Sulfite , Lupinen / sulfites, lupins  
 
 Prices including VAT. 
 

 

BEVERAGES 
 

NON-ALCOHOLIC 
 

Gasteiner sparkling / still    0,33 l  € 3,30 
  0,75 l  € 6,00 
Apple juice, orange juice  0,25 l  € 3,50 
mixed with Soda 0,25 l  € 3,30 
Rauch Apricot / Rauch Mango 0,20 l  € 3,50 
Coca Cola 0,33 l  € 3,80 
Coca Cola light / zero 0,33 l  € 3,80 
Ice Tea Lemon 0,33 l  € 3,80 
 

Lifetime drinks 
Bitter Lemon / Ginger Ale /  
Tonic Water  0,25 l  € 4,20 
 

STIEGL – BEER 
 

Stiegl Goldbräu A  on draught 0,30 l  € 3,90 
Stiegl Weisse A on draught 0,30 l  € 4,00 
Stiegl Zitrone-Radler A  0,33 l  € 3,90 
Stiegl Festspiel-Pils A 0,33 l  € 4,00 
Stiegl Sport Weisse non alcoholic A 0,50 l  € 4,80 
Stiegl Freibier non alcoholic A 0,50 l  € 4,80 
Wildshuter Sortenspiel Gmahde Wiesn A 0,75 l^ € 18,90 
 

WINES BY THE GLASS 
 

Grüner Veltliner, Winery Schwarz 0,25 l  € 6,00 
Zweigelt, Winery Schwarz 0,25 l  € 6,00 
White / Red Spritzer 0,25 l  € 4,00 
Aperol Spritzer (Aperol, Soda, white wine) 0,25 l  € 4,90 
Aperol Sprizz (Aperol, Soda, Sekt) 0,25 l  € 5,90 
 

SEGAFREDO COFFEE / TEA 
 

Espresso  € 3,00 
Double Espresso  € 3,60 
Cappuccino, Hot Chocolate G   € 3,60 
Cup of Coffee  € 3,40 
Cup of Tea (Earl Grey-, Herbs-, fruits-, peppermint)  € 3,10 
 
 

DESSERTS 
 

Variation of chocolate mousse C, G 
Marinated berries € 6,90 
 

Curd-cheese dumplings (2 pieces) A,C,G,H,O 
Apricot ragout € 6,90 
 

Tiramisu A, C, G,O 

Marinated strawberries € 6,90 
 

Iced coffee C,G,H,A 
with Double Espresso  € 6,90 
 

Scoop of ice cream G,H,A 
(Vanilla, strawberry, chocolate or lemon) € 1,30 
 

Cheese plate A, C, G, H 
Fig mustard / Nuts / Brown bread / Butter € 11,90 
 

Cover A, G € 3,50 
 

 


