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MEDITERRANEAN
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MEETS VIENNESE
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PASTA · STEAK · FISCH ·
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& MODERN

INDULGENCE

MediterraneanMenu
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MEDITERRANEAN
LIGHTNESS
AND VIENNESE
WAY OF LIFE.
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ONION SOUP
Velvety onion soup with white wine and crispy Parmesan croûtons.

SEASONAL SOUP
Freshly prepared each day with careful ly selected seasonal ingredients.

VIENERO MEZZE ·  FOR 2+ PERSONS
A varied selection of our starters and specialt ies,  perfect for a shared
Mediterranean introduction.
Selection based on the dai ly offer ing ·  For each addit ional person

PRAWNS & CALAMARI ·  PROVENÇAL 
Gri l led prawns and calamari  with cherry tomatoes, garl ic,  ol ive oi l  and fresh
herbs. Optional with Pir i-Pir i .

GRATINATED SNAILS
Snai ls grat inated unti l  golden brown in homemade herb butter.

WILD BROCCOLI FRIES
Crispy fr ied wi ld broccol i  fr ies with truff le Parmesan sauce.

GOAT CHEESE & BEETROOT
Gratinated goat cheese on marinated beetroot with apricot jam and roasted
nuts.

CRISPY EGGPLANT
Crispy baked eggplant with creamy sheep’s cheese cream.

SOUPS & WARM STARTERS

COLD STARTERS
SARDINES & TOMATO CRUNCH
Toasted sourdough with tomato tartare, sardines, shal lots,  ol ive oi l  and sea
salt.

BURRATA & OVEN-ROASTED TOMATOES
Creamy burrata on rocket with oven-roasted tomatoes, balsamic honey
mustard and toasted pine nuts.

VIENERO BEEF TATAR
Hand-cut beef tartare with Dijon mustard, capers, egg yolk cream and
toasted sourdough.

01 — ANTIPASTI

VIENERO — DER MEDITERRANE WIENER 01/03
COVER CHARGE PER PERSON 3,50€

11,00

PRICE UPON REQUEST

20,90

16,90

17,90

17,90

17,90

15,90

17,90

21,90

38,00

+17,00.
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TRUFFLE PASTA
Creamy pasta with truff le butter,  Parmesan and freshly shaved black truff le.
Optional with steak str ips or prawns.

PACCHERI FRUTTI DI MARE
Paccheri  with mussels,  calamari  and prawns, cherry tomatoes, chi l l i  and
lemon oi l .

BROCCOLI PESTO LINGUINE
Linguine in a creamy broccoli  pesto with burrata and shaved Parmesan.

VIENERO LASAGNE POMODORO
Homemade lasagne with slow-cooked tomato sauce, béchamel,  buffalo
mozzarel la,  Parmesan and basi l .

WILD MUSHROOM RISOTTO
Creamy Parmesan r isotto with gri l led wild mushrooms and fresh herbs.

RAVIOLI OR GNOCCHI OF THE DAY
Homemade raviol i  or gnocchi with a seasonal f i l l ing and a complementary
sauce. Optional with steak str ips or prawns.

PASTA & RISOTTO

FROM THE SEA
FISH SOUP À LA BOUILLABAISSE
Mediterranean f ish soup with f ish f i l let,  mussels,  calamari  and prawns,
cherry tomatoes and saffron.

SEA BASS ·  LEVANTE 
Whole gri l led sea bass with fresh herbs and Mediterranean sides.

SALMON STEAK & SAFFRON
Gril led salmon steak with creamy saffron r isotto and wild broccoli .

MUSSELS ·  ORIENTAL
Mussels in a creamy coconut milk broth with ras el  hanout, curry and
lemongrass. Optional with French fr ies.

FISH SPECIAL OF THE DAY
Fresh f ish selected from the dai ly market with seasonal sides and a
complementary sauce.

02 — PASTA & MARE

VIENERO — DER MEDITERRANE WIENER 02/03
COVER CHARGE PER PERSON 3,50€

26,90

29,90

22,90

21,90

PRICE UPON REQUEST

29,90

27,90

29,90

23,90

PRICE UPON REQUEST

21,90
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HONEY-MUSTARD CHICKEN
Gril led boneless chicken leg with honey-mustard glaze, thyme jus, rosemary
potatoes and Mediterranean vegetables.

THE VIENNESE SOUFFLÉ
Tender veal schnitzel in a l ight,  souffléed coating with parsley potatoes.
Optional with l ingonberry jam.

LAMB FILLET DATE & ROSEMARY
Gril led lamb fi l let with ratatouil le couscous, roasted nuts,  dates and
rosemary.

STEAKS ·  300 G
RIBEYE STEAK / FILET STEAK / FLANK STEAK 
All  steaks gri l led and served with demi-glace. Sides of your choice at an
additional charge. Optional as Surf & Turf with prawns.

FROM THE GRILL

SIDES
FRENCH FRIES

TRUFFLE PARMESAN FRIES

ROSEMARY POTATOES

MEDITERRANEAN GRILLED VEGETABLES

SEASONAL RISOTTO 

MIXED SALAD

LEAF SALAD

SWEET FINALE
CHOCOLATE SOUFFLÉ

TIRAMISU
 
CRÈME BRÛLÉE

03 — DALLA GRIGLIA

VIENERO — DER MEDITERRANE WIENER 03/03
COVER CHARGE PER PERSON 3,50€

24,90

27,90

29,90

39,90 / 41,90 / 36,90

6,90

10,90

7,90

9,90

9,90

7,90

6,90

8,90

8,90

11,90



INFORMATION ABOUT INGREDIENTS IN OUR DISHES THAT MAY CAUSE
ALLERGIES OR INTOLERANCES IS AVAILABLE UPON

REQUEST FROM OUR SERVICE STAFF.
ALL PRICES ARE IN EUROS AND INCLUDE STATUTORY VAT.

WWW.VIENERO.AT
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