
C H E E S E C A K E

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

7

O N I O N  S T Y L E  R O A S T
Soy roast with roast potatoes and
gluten-free crispy onions*

22

V I E N N E S E  G O U L A S H

With soy strips and fan-cut gherkins
with roast potatoes or boiled potatoes

17

S O U L A  S T I C K S *

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

  7

S M A L L  V I E N N E S E  G O U L A S H

with roast potatoes or boiled potatoes

 9

*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 dishes / pots. Thank you for your understanding.

According to the manufacturer/producer, some of our ingredients may contain TRACES of gluten.
Our staff will be happy to inform you about allergens in our food and drinks.

M I X E D  G R E E N  S A L A D 5

Leaf lettuce, tomato, cucumber

P O T A T O  S A L A D 5,5

R O A S T  P O T A T O E S 4,5

C U C U M B E R  C R E A M  S A L A D 5,5

M I X E D  S A L A D 5,5

Mixed green salad, potato salad, cucumber cream salad

S A U E R K R A U T 4

D I P S
Ketchup | Senf | Preiselbeeren
Hausgemacht: Mayo | Knoblauchmayo | Sauce Tatar | Miso-Mayo |
                      Chili-Lemon-Aioli  

2

Small  

Small  salads

b ig

Desserts

SOUPS

S C O O P  O F  V A N I L L A  I C E  C R E A M
Bio-Vanilleeis (Kokosbasis) von MORIZ

3

SOULASOULASOULA M I N D F U L  G L U T E N F R E E  E A T E R Y 1 1 : 3 0 – 2 1 : 3 0

P I M I E N T O S *
With homemade miso mayo, peanuts, sesame

7

C O L O U R F U L  B E E T  C A R P A C C I O
Yellow beets, Chioggia beets, wild herb bouquet, blossoms,
caramelised walnuts, sesame oil

15

S P I R A L  P O T A T O  C H I P S *
With dip of your choice

6

C R E A M Y  C H A N T E R E L L E  S O U P 7

With Austrian chanterelles, plant-based cream topping and
crispy chanterelles

T O F U  N O R I
Tofu-nori fillet on lemongrass-ginger potato purée with homemade
seaweed caviar and herb oil

19

C H A N T E R E L L E S  À  L A  C R È M E
Austrian chanterelles à la crème, paprika-spiced, with fried thyme
polenta slices

18

Q U E S A B I R R I A  T A C O S
3 corn tortillas, oyster mushrooms in birria sauce, plant-based melt,
with consommé, guacamole, lime and coriander spring onion

18

P O R C I N I  R I S O T T O
Creamy risotto, Austrian porcini mushrooms, caramelised chicory

24

Salad bowls

R O A S T E D  P U M P K I N  S A L A D
Roasted Hokkaido pumpkin, apple, baby leaf salad, caramelised
walnuts, pickled red onion, tahini-pumpkin seed oil dressing

15

Extras

zerO beer

D I E  W E I S S E  H E L L 0,5 | 5,9Gluten-free. 0.0%


