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DESSERTS

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

Chocolate Lava Cake
Chocolate Soufflé | Vanilla Ice Cream
15 Minutes of Happy Anticipation

Ice, Ice, Mokka %
Vanilla Ice Cream | Espresso
Add Espresso Martini

Hibiscus & Lychee V¥ @
Tapioca Pearls | Amatika 46% | Lychee—Hibiscus Sorbet

Yuzu & White Chocolate
White Chocolate Mousse | Yoghurt Chantilly | Yuzu | Blackberry—Yuzu Sorbet

Summer Sorbets

Basil Sorbet | Strawberry Sorbet | Elderflower Sorbet| Berry Compote | Whipped Cream | Raspberry Sauce

Raspberry Dream

Raspberry Sorbet | Cherry Blossom Sorbet | Vanilla Ice Cream | Blondie | Whipped Cream | Raspberry Sauce

Homemade Ice Cream & Sorbet
Add Whipped Cream

Cheese Selection @
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STARTERS

SOUPS

PARTNER IN PROVENANCE

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.

Oysters &
From David Hervé
Royale No2

Gillardeau No2

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

Caviar Q
From Alpen Caviar
Osietra

Baeri
Served with Blinis | Egg White | Creme Fraiche | Chives | Shallots

Homemade Pickled Sardines
Traudi's Mustard Pickles | Citrus | Ciabatta

Scallops @

Chorizo| Parsnip

White Asparagus 5 Q

Tomatoes | Grapefruit | Hollandaise

Lobster Roll

Lobster Tail | Chili Salsa | Sesame Mayonnaise | Brioche
Add Fries

Cured Pike-Perch ®Q
Buttermilk | Kohlrabi | Horseradish | Buckwheat

Beef Tartare © Q

Shallots | Chives| Truffle Mayonnaise
Add Fries

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

Burrata &
Rhubarb | Elderflower | Romaine Lettuce | Tramezzini Chip

Spring Salad V & @
Wild Herbs | Pickled Vegetables | Tarragon | Sunflower

Crispy Lobster Salad - Iki x Neue Hoheit

Lobster Tempura | Lettuce Hearts | Yuzu-Truffle| Chili Mayonnaise

Beef Consommé

Sliced Pancakes| Root Vegetables | Chives
Add Semolina Dumpling

Add Liver Dumpling

Leek Soup v® ©®

Hashbrown | Spring onion

Cover at 6 Euro. All prices are in Euro and include all government tax

OYSTERS & CAVIAR

6pc|12pcs
581102
52190
38166
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45|135
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& Vegetarian|\V? Vegan | @ Gluten-free |5 Lactose-free. We are happy to provide information regarding allergens on request.

MAINS

FROM THE GRILL

SIDES & SAUCES

Saddle of Lamb 48
Artichoke | Yeast Dumpling | Harissa | Black Olives

Chicken Breast Supreme 36
Pearl Barley | Morel | Green Asparagus| Carrot

Black Tiger 250¢g 50
Giant Shrimp | Fregola Sarda | Wild Garlic | Peas| Tomatoes

Arctic Char % 44
Cauliflower | Lardo | Romanesco | Lemon

Homemade Gnocchi & 36
Spinach | Black Truffle | Hazelnut

Eggplant \VZ5© 28
Miso | Jalaperio | Peanut | King Oyster Mushroom

Wiener Schnitzel @ 38
Breaded Veal Escalope | Parsley Potatoes | Cucumber Cream Salad | Cranberry Sauce | Lemon

Trout “Miillerin” 37
Parsley Potatoes| Green Side Salad

“Wiener Backhendl” 32
Fried Boneless Chicken Thighs| Potato-Lamb’s Lettuce-Salad| Cranberry Sauce | Lemon

"Schlutzkrapfen" & 28
Austrian Curd Cheese Ravioli | Brown Butter| Leek | Pickled Cabbage

Marchfeld Asparagus Q@ 30
Parsley Potatoes| Hollandaise

Add Mini Schnitzel +16
Add Smoked Salmon +8
Add Poached Eggs +6
Add Ham +6
Grilled Pulpo & © 42
Crispy Potatoes | Mojo Rojo

Austrian Beef Filet & Q 150g 45 | 200g 60
Celery Cream

Rossini Style Austrian Beef Filet &% Q 150g 60 | 200g 75
Foie Gras | Truffle | Truffle Jus

Chateaubriand %Q 500¢ 140
Only available after 18:00 | 45 Minutes of Happy Anticipation

Dry Aged Tomahawk & Q 950g+ 180
Only available after 18:00 | 45 Minutes of Happy Anticipation

Fries\V? & ©® 10
Add Truffle & Parmesan 45
Sweet Potato Fries\# & @& 12
Add Truffle & Parmesan 45
Potatoes & 8
To Choose: Mashed Potatoes | Hashbrown | Parsley Potatoes

Vegetables 10
To Choose: Grilled Vegetables VP @ | Green Asparagus Tempura with Mountain Cheese @

Green Side Salad & & 8
Bone Marrow (2pcs) & 8
Sauces & 6
To Choose: Green Pepper | Red Port Jus | Béarnaise | Truffle Sauce | Chimichurri

Butter & 5
To Choose: Herbal Butter | Café de Paris

Mayonnaise & % 5

To Choose: Truffle| Sesame | Chili| Dijonnaise



