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STARTERS

SOUPS

MAINS

OYSTERS & CAVIAR

Oysters &
From David Hervé
Royale No2
Gillardeau No2

Fine de Claire No2
Served with Mignonette | Chipotle Salsa | Lemon

Caviar

From Alpen Caviar
Osietra

Baeri

Ruthenus
Served with Blinis| Eggwhite | Creme Fraiche | Chives | Shallots

Char Ceviche @

Char| Spinach Mayonnaise | Horseradish | Peach

Pure Sardines de Garde
Sardines | Marinated Green Olives | Ciabatta

Grilled Octopus Salad @

Cucumber | Parsley | Snow Peas

Wild Prawns on the Rocks &
Argentinian Red Shrimps | Cocktail Sauce | Chipotle Salsa | Avocado Cream

Lobster Roll

Lobster Tail | Chili Salsa | Sesame Mayonnaise| Brioche

Beef Tartare
Green Pepper Mayonnaise | Belper Knolle | Lemon

Caesar Salad
Lettuce Hearts | Croutons | Tomatoes | Capers | Sardines| Parmesan Cheese
Add Chicken| Prawns

Burrata &

Braised Colorful Tomatoes | Basil | Pine Nuts

Sheep Cheese Ricotta &
Ricotta | Cream Cheese | Marinated Olives | Laurel Leaf Oil | Sourdough Bread

Colorful Carrot Roots V¥ &

Braised Carrot | Hibiscus Flowers| Macadamia Nuts| Plucked Carrot

“Tafelspitz” Consommé
Meat Strudel | Root Vegetables | Braised Leek | Sliced Pancakes

Dandelion Cream Soup V¥
Velouté | Kohlrabi Ravioli | Tomatoes

Smashed Beef Burger
Traudi's Mustard Pickles | Salad | Dijonnaise | Fries
To Choose: Cheddar | Blue Cheese | Bacon

Char “Biisumer” &%
Snow Crab | Fennel | Tomatoes| Capers

Summer Pasta V¥
Linguine| Lemon | Chard | Pine Nuts

Marchfeld Asparagus
Parsley Potatoes| Hollandaise Sauce| Nut Butter
To Add: 3 pes. Black Tiger Shrimps
+12 2 pes. Poached Eggs
+7

Small Wiener Schnitzel

Ham

Smoked Salmon
Cover at 5 Euro. All prices are in Euro and include all government tax
& Vegetarian|V? Vegan | @ Gluten-free, We are happy to provide information regarding allergens on request.
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FROM THE GRILL

SIDES & SAUCES

DESSERTS

Austrian Dry Aged Beef Rib Eye &

Potato Cream | Braised Spring Onion

Austrian Beef Filet &

Potato Cream | Braised Spring Onion

Chateaubriand
~500g Beef Filet| Bone Marrow | Potato Cream | Braised Spring Onion
Only Orderable After 18:00 |45 Minutes of Happy Anticipation

Special Cuts ®

From the daily market, ask our service staff about today’s offer
Only Orderable After 18:00 |45 Minutes of Happy Anticipation

Fries @
Add Truffle & Parmesan

Sweet Potato Fries &
Add Truffle & Parmesan

Mashed Potatoes & &

Vegetables &
To Choose: Grilled Vegetables | Wild Broccoli with Sesame Sauce

Salad 9 &

To Choose: Coleslaw | Seasonal Salad

Classic Sauces &
To Choose: Beurre Blanc| Truffle | Pepper | Béarnaise | Madeira

Mayonnaises @&
To Choose: Truffle| Sesame | Honey-Chili | Dijonnaise

Make It Rossini St
Foie Gras | Truffle| Tru
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AUSTRIAN SPECIALTIES

Wiener Schnitzel
Breaded Veal Escalope | Parsley Potatoes | Cucumber Cream Salad | Cranberry Sauce | Lemon

Trout “Miillerin”
Parsley Potatoes | Seasonal Salad

“Wiener Backhendl”
Fried Boneless Chicken Thighs| Potato-Lamb’s Lettuce-Salad | Cranberry Sauce| Lemon

“Tafelspitz” for Two
Cream Spinach | Bone Marrow | Apple Horseradish | Beef Soup | Chive Sauce | Hashbrowns | Sourdough Bread

“Reisfleisch”
Braised Beef | Risotto | Bellpepper | Cream Cheese | Panko Crunch

Kaiserschmarrn
Rum Raisins| Vanilla Sauce | Plum Compote
25 Minutes of Happy Anticipation

Chocolate Moelleux
Guanaja 70% | Warm Caramell Sauce | Nuts Ice Cream

Roland’s Roulade

Swiss Roll | Sweet Cherry | Mascarpone

Vienna Fruitgarden V¥ &

Seasonal Fruits| Berries| Lime Sugar

Banana Split

Almond Ice Cream | Vanilla Ice Cream | Banana Sorbet | Banana Ragout| Whipped Cream | Chocolate Sauce

Vanilla Sundae & Topping Bar &
Fresh Berries | Nut Brittle | Chocolate Shavings
To Choose: Chocolate Sauce | Caramel Sauce | Berry Coulis | Apricot Coulis

Brillat Savarin
Fig-Mustard | Chutney | Grapes

PARTNER IN PROVENANCE
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~ Our partner program was created to show appreciation for local agriculture and to pursue the goal of providing ingredients of outstanding quality to our guests.

At Rosewood Vienna, we work closely with Austrian farms and suppliers to offer our guests first-class regional products all year round.



