
A...Gluten / B...Krebstiere / C...Eier / D...Fisch / E...Erdnüsse   
F...Sojabohnen / G...Milch / H...Schalenfrüchte / L...Sellerie  
M...Senf / N...Sesam / O...Sulfite / P...Lupinen / R...Weichtiere

Saturday, sundays & holidays
for early birds, late sleepers & late lunchers

Breakfast
  
Good morning!
Soft-Boiled Egg (A,C,G) 	 6
Öfferl baguette / butter / chive / Maldon salt	
 
Egg Benedict (A,C,G,O)	 14
Thum ham / hollandaise / Öfferl brioche
+ 1 poached egg    	 + 2.5

Egg Florentine (A,C,O)	 14   
Spinach / hollandaise / Öfferl brioche 
+ 1 poached egg    	 + 2.5

Turkish Eggs (G,H,N) 	 14
2 poached eggs on labneh / Dukkah / chili-spice oil / 
pomegranate / 2 slices of Öfferl baguette

Omelet (C,G), fried / scrambled eggs (C,G) or in a glass   
(2 eggs) with	 9 
  • Thum ham 	 4

• or bacon	  4
• or fried mushrooms	 4

   • or graved salmon trout (L,M,D)	 5

Buttermilk-Pancakes 3 pc. (A,C,G)	 12
Berriessauce
	  
Overnight Oats (V) (A,H)	 9 
Chia / flax seed / apple / coconut flakes / cranberries

Warm Porridge (A,H) 	 12
Pickled apricot / almonds

&flora Breakfast  (A,C,G)	 20
2 eggs in a glass, yogurt with granola, butter,  
marmalade, baguette and brioche / with your choice of:  
Thum ham or Jumi cheese (G) or hummus (N, O) 

Öfferl Chive Bread (A,G)	  6
 
Öfferl Radish Bread (A,G) 	 6
 

Add on
Citrus Salad with pomegranate	 12
 
Jumi Schlossberger Cheese (G) 	 5
 
Variations of Pickled Vegetables (V) (L,M,O) 	 6
 
Thum Ham with fresh horseradish	 6 
 
Portion Butter (G)  or Olive Oil  	 2,5
 
Home made Marmalade (V)  	 3
 
Öfferl Bread (per person) (A) 	 3
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Lunch 
from 12:00 
Cream soup (Allergens on demand) 	 9

Tartare  
X.O. Beefsteak Tatar 100g/150g (A,F,G,L,M)	 23/29 
Beef tartare hand cut 
black garlic mayo/ celery stick / shallots / 
Öfferl Brioche Toast
 

&flora‘s classics 
Graved Salmon Trout (L,M,O)	 15
Lemon butter  and salmon trout caviar / baguette
 
Pumpkin rarities (G)	 19
labneh / roasted pumpkin seeds / oven grapes

&flora Baba Ganoush (A,N)	 15 
grilled cherry tomatoes & lemon / fried carrot green 
roasted sunflower seeds / Öfferl baguette

&flora Grilled cheese sandwich (A,C,G,M,O)	 15 
Jumi raclette cheese / kimchi mayo / flora pickles / 
sour dough bread

Konro Cabbage  (N,O)	 16/23
tahina / chimi churri  / shatta

Carrots Emmer Risotto (A,G) 	 23
burnt leek / Belper Knolle cheese	

Sides
&flora salad (M,O)	 9 
Mustard or balsamico dressing 

Potatoes baked in hay				            8

Labneh & Dukkah (G,H,N)				             5 

 Desserts
 
Sweet Viennese figs from „Bio Feigenhof“ (A,G) 	 9
Portwine / crème fraich / crumble
	
Chocolate brownie with vanilla ice cream (C,G,H)	 9
 	  
Homemade ice cream (2 scoops) (allergenes upon request)	 6

FRIENDS OF &flora 
Blün, mushroommondo, Dirndln am Feld, Krautwerk, Öfferl, 
Thum, X.O. Beef, Jumi, Alpine hay by Matthias Digruber, 
Grünzeug vom Feld, Biohof Riedl, Oberwasser, Biohof Figl, 
Süssmund Kaffee, Paper & Tea, Trumer Bier, Milch und Joghurt 
Demeterhof Wurzerhof, Bio Feigenhof

All prices in euros, incl. taxes.



Coffee by Süssmund  
Espresso / Double Espresso	 2.9/4.6 

Americano	 3

Espresso Macchiato (G)	 3.4

Cortado (G)	 3.6

Cappuccino (G)	 4.2

Caffè Latte (G)	 4.8

Flat White (G)	 5.5 
Extra charge oat, almond or soy drink, extra milk	 0.5

Hot Chocolate by Zotter (G)	 5
 
Milk Cocoa / White Vanilla / Chili Bird´s Eye (V) /  
Bitter Classic (V)  

Tea by Paper & Tea		  4.7

Tip of the Morning – black tea – assam & ceylon

White Earl – white tea – flowery / fruity / bergamot

Red Earl – decaffeinated earl grey – bergamot / lemon

Berry Pomp – fruit tea – berries / hibiscus

Mighty Green – green tea – grasses / fresh herbs

Nandana – black tea assam – mild / milky sweetness

Mount Olympus – greek mountain tea – sweet / citrus 

Pure Prana – ayurverdic spicy tea mixture

Green Rooibos – peach / grassy / woody 

Morrocan Mint – nana mint 

Chai / Matcha Latte 	 5.5

Cocktails 

Breakfast in Bed 	 14
Vermouth / Branca Menta / lemon
Bloody Bell Pepper (A,L)	 14
Roasted bell pepper-infused vodka / tomato /  
lemon / Tabasco

&flora Espresso 	 14
Aquavit / espresso / caramel 

Non-alcoholic Drinks 

Homemade  0,3l
• Ginger-mint lemonade 		  4.8
• Cucumber-ginger lemonade		  4.8
• Ice Tea “Red Earl“ (caffeine free) with lemon  	 4.8

Vöslauer still or sparkling  0,33l / 0,70l	 3.9/6.9 

Coca-Cola classic / zero  0,33l	 4.2

Richard’s Sun Iced Tea  0,33l		  4.9  
• Blueberry or pomegranate

Fresh juice  0,125l	 	 4 
aple juice or pear juice   0,25l	        	 4  
cloudy, by Mohr Sederl 

Apricot juice by Landgut schöne Erde  0,20l	        	 6.5  
Currant juice by Rauch  0,20l	        	 5  

Soda  0,25l 	        	 2.2

Soda lemon* / elderflower* organic  0,25l/0,5l	         2.5/4.2

Red Bull sugarfree / seasonal  0,25l	  5

The Organics by Red Bull   0,25l	  5 
• bitter lemon / tonic / black orange / ginger beer

Grapester Greenfizz by Bründmayer, sparkling   0,125l	    6.5
Verjus / green tea and coffee / yuzu lemon, organic  
 
Verjus Frizz by Fischer, bio  0,125l	    4.9 

Verjus rowanberry by Raureif  0,33l	    5.9 
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All prices in euros, incl. taxes.
A...Gluten / G...Milk / O...Sulphite 

Drinks eng 
lish

 

&flora Spritz & Sparkling Tea 
&flora frizzante spritz	  8 
   • &flora lemongrass / ginger / lemon

• &flora wild berry
   • &flora pink grapefruit / sour cherry / basil 
 
mit Organics Tonic by Red Bull (0% alc.)	 7.5 
Lyserod rosé Sparkling rosé (0% alc.) 0,125l / 0,75l	 8 / 45 
Blå Delicate jasmine scent (0% alc.) 0,125l / 0,75l	 8 / 45

Bubbles & Wine 
SPARKLING  0,125l / 0,75l  
Pet Nat Suno (0) (BN/MC) natural 0,125 / 0,75l           	  8/48
Ploder Rosenberg, Vulkanland, Steiermark 2022, demeter 
Brut Rosé Reserve (0) (BF) 0,125 / 0,75l                         	7.7/46.2
Esterházy, Leithaberg, Burgenland, 2022 bio

Mayer Alkoholfrei Prickelnd (0) 0,125 / 0,75l               7.2/40
Mayer am Pfarrplatz, Wien 2022 
  
WHITE  0,125l  

Chardonnay (0)	 6.7/40.2
Grassl, Carnuntum, Niederösterreich, 2023, biozertifiziert

Cuvée Wira Wåxt (WB, SB, WR) (0)	 6.9/41.4 
Höpler, Nußberg, Wien 2023

Sauvignon Blanc Les Pichiaux natural (0)	 7.5/45 
Noella Morantin, Thésée-la-Romaine, Frankreich 2021

Grüner Veltliner Fass 4 (0)	 7.8/46.8 
Ott, Wagram, Niederösterreich, 2023, biozertifiziert
 
Gemischter Satz Tonsur (0)(MT, WB, CH, SY) natural 7.8/46.8 
De Roquefort, Provence, Frankreich, 2022 

Ansa - Orange wine (GV, NB, ZF, CH, SB) natural (0)	 8.5/51 
Piriwe, Thermenregion, Niederösterreich, 2020

ROSÉ  0,125l

Rosé vom Gut (PN, ME) (0) 	 6.5/39 
Gut Hardegg, Weinviertel, NÖ, 2023, biozertifiert 
 
Ein wildes Gläschen (PN)  natural (0)	  7.5/45
Zahel, Maurerberg, Wien, 2022, demeter
   
RED  0,125l

Blaufränkisch (0)	 6.5/39
Migsich, Rosalia, Burgenland, 2022

Merlot natural (0)	      7/42 
Dorli Muhr, Carnuntum, NÖ, 2022, biozertifiziert

Wildrose Rot (ZW) (0)	  7.2/43.2
Rosner, Kamptal, Niederösterreich, 2021, biozertifiziert

Cuvée La Liaison (BF,ZW,CS) (0)	  7.4/44.4
Hartl, Leithaberg, Burgenland, 2022, demeter

Pinot Noir natural (0) 	      7.7/46.2 
Zuschmann-Schöfmann, Weinviertel, NÖ, 2022, biozertifiziert

Sankt Laurent (0)	 7.8/46.8 
Gebeshuber, Thermenregion, Niederösterreich, demeter
  
DESSERT WINE  1/16l

Trockenbeerenauslese (0)	 7.7/46
Zantho, Andau, Lake Neusiedl, 2022, bio

v.d.n Grüner Veltliner (0) (gespritet)	 8.2/49 
Domäne Wachau, Dürnstein, Wachau, 2022	

Roter Traminer Große Reserve (0)	 7.8/46.8
Fritz, Wagram, Niederösterreich, 2020	  

Beer  0,33l 
Trumer Pils on tap (A) 0,2l / 0,33l                                          	 3.2/4.4 
Obertrumer Zwickl on tap (A) 0,2l / 0,33l                   	 3.2/4.4

Trumer Freispiel non-alcoholic (A)	 4.5

Trumer Hopfenspiel 2,9% (A)	 4.5 
Hoppy Lager Schalken 4,3 % (A)	 5.5  

Golser Weißbier 5,4 % (A)	 5.6

OPA Pale Ale Schalken 5,2 % (A)	 5.5 

Pale Ale Schalken non-alcoholic (A)	 4.9

East Coast IPA Schalken 6,5 % (A)		           6.9

 * ”Youth drink“


