SQULAMINDFUL GLUTENFREE EATERY 11:30-21:30

SMALL PLATES

SOULA STICKS* 7

Tofu, nori sheets, sesame, spring onion, tamari glaze

SMALL VIENNESE STYLE GOULASH k4

Served with roast potatoes or boiled potatoes

PIMIENTOS* 7

With homemade miso mayo, peanuts and sesame

COLORFUL BEET CARPACCIO 15

Yellow beets, Chioggia beets, wild herb bouquet, flowers,
caramelized walnuts and sesame oil

SPIRAL POTATO CHIPS* 6
With dip of your choice

SOUPS

CREAM OF CHANTERELLE SOUP 7
With Austrian chanterelles, plant-based cream topping and
crispy chanterelles

SMALL SALADS

MIXED GREEN SALAD S

Leaf lettuce, tomato, cucumber

POTATO SALAD S5
CREAMY CUCUMBER SALAD S5
MIXED SALAD 5,5

Mixed green salad, potato salad, creamy cucumber salad

EXTRAS

ROAST POTATOES 4,5
SAUERKRAUT 4
DIPS 2

Ketchup | mustard | lingonberries
Homemade: mayo | garlic mayo [ sauce tartare | miso mayo |
chili-lemon aioli

GUACAMOLE 2,5

LARGE PLATES

ONION STYLE ROAST 22

Soy roast with roast potatoes and gluten-free fried onions*

VIENNESE STYLE GOULASH 17

With soy protein and fan-cut gherkins, served with roast potatoes or
boiled potatoes

TOFU NORI 19

Tofu-nori fillet on lemongrass-ginger potato purée with grilled
pak choi and homemade seaweed caviar

QUESABIRRIA TACOS 18

3 corn tortillas, oyster mushrooms in birria sauce, plant-based melt,
served with consommé, guacamole, Crema Fresca Vegano, lime and
coriander spring onion

CHANTERELLES A LA CREME 18
Austrian chanterelles & la créme with paprika, served with fried
thyme polenta slices

PORCINI RISOTTO 24

Creamy risotto, Austrian porcini mushrooms, caramelized chicory,
pea shoots, baby Swiss chard

SALAD BOWILS

ROASTED PUMPKIN SALAD 15
Roasted Hokkaido pumpkin, apple, leaf salad, caramelized walnuts,
pickled red onion, tahini-pumpkin seed oil dressing

DESSERTS

CHEESECAKE 7

Homemade creamy soy-based cheesecake with gluten-free crust and
raspberry sauce

SCOOP OF VANILLA ICE CREAM 3
Orgnaic vanilla ice cream (coconut-based) by MORIZ

IERO BEER

DIE WEISSE HELL Gluten-free. 0,0% 05|59

*This dish or ingredient is fried in the same fryer used for foods containing gluten.

For logistical reasons, it is unfortunately not possible to use separate ovens, fryers, baking tins or pots. Thank you for your understanding.

Some of our ingredients may contain traces of gluten according to the manufacturer/producer.

Our staff will be happy to provide information about allergens in our food and drinks.



