
 

 



 

 

STARTERS & SALADS 

 

ANTIPASTI HOUSE PLATE  

perfect to share | delicacies from South Tyrol  

and Austria (F,G,H,O) 

€ 14 / € 24 

 

BEEF TATAR 

herb salad | bread crisps | pickled pear (A,C,D,M,O) 

(70g/140g) 

€ 13.9 / € 18.9 

 

SMOKED MACKEREL 

Marinated cucumber | dill-vinaigrette | salad | cream sauce. (D,G,O) 

€ 14 

 

SCHUBERT SALAD 

grilled calamari & shrimps | citrus fruits (B,D,M,O,R) 

€ 15 

 

SNACKS 

FOCACCE 

extra virgin olive oil | rosemary | salt (A) 

€ 5.5 

 

+ Prosciutto Crudo(G) 

€ 2 

+ Lardo(G)  

€ 1.5 



 

SOUPS 

 

CREAM OF PUMPKIN SOUP 

goat cheese balls (A,G) 

€ 6.5 

 

SOUTH TYROLEAN SOUP POT 

spinach dumplings (A,C,G,L) 

€ 5.5 

 

PASTA & RISOTTO 

 

SEAFOOD LINGUINE 

lime | melted tomatoes (A,B,C,F,O,R) 

€ 18 

 

PUMPKIN RISOTTO 

grilled goat cheese | oregano (G,O,H) 

€ 14.5 

 

TALEGGIO GNOCCI 

leaf spinach | herb crumbs (A,O,C,G,H) 

€ 15.5 

 

PROSCIUTTO RICOTTA RAVIOLI 

root vegetables | horseradish cream | paprika (A,C,G,O) 

€ 14.5 

  



 

MAIN DISHES 

 

REBEL MEAT GOES SCHUBERT – REBEL MEAT BURGER 

(50% beef from Waldviertel|50% mushrooms from Marchfeld) 

grilled vegetables | rocket salad | herb mayo | selfmade 

burger bun | sweet potatoes (A,E,H,M,O) 

€ 15.5 

 

DUCK BREAST 

baked potatoes | South Tyrolean apple | cranberry juice (A,C,G,L,O) 

€ 18.5 

 

OSSOBUCCO 

saffron risotto | spicy tomato sauce (A,L,O) 

€ 23 

 

VIENNESE VEAL SCHNITZEL  

parsley potatoes (A,C,P) 

€ 22.5 

 

FILLET OF BEEF  

Pumpkin | salad | thyme-pepper-sauce (A,G,L,O) 

€ 29.5 

Surf & turf 

+ add two grilled prawns (B)  

€ 4.5 

 

CATFISH  

paprika herb | grilled artichoke (A,D,H) 

€ 21 

  



 

PIZZA 

 

MARGHERITA 

Tomatensugo | Fior di Latte | 

Basilikum(A,G)  

€ 7.9  

 

CALABRESE 

Tomatensugo | Fior di Latte | scharfe 

Salami|Oliven | Oregano(A,G)  

€ 9.5  

 

ESTATE 

Tomatensugo | Fior di Latte | buffalo 

mozzarella | cherry tomatoes | rucola 

(A,G) 

€ 12.5 

 

RUCOLA 

tomatensugo | Fior di Latte | rocket 

salad | cherry tomato | Parmigiano (A,G) 

€ 10.5 

 

BASILICO 

Tomatensugo | Fior di Latte | 

aubergines | courgette | paprika | olive 
| basil | cherry tomatoes | Parmigiano 

Reggiano (A,G) 

€ 12.5 

  

 

 
 

NUSSBAUMER 

tomatensugo | Fior di Latte | 

mascarpone | raw ham | fresh cherry 

tomatoes | rocket salad(A,G)  

€ 12.5 

 

VULCANO 

tomatensugo | Fior di Latte | grilled 

peppers | fresh chilli | hot salami 

(A,G)  

€ 10.5 

 

AMALFI 

tomatoesugo | buffalo mozzarella |  

anchovies | lemon oil (A,G,D) 

€ 11.5 

 

PORCINI 

tomatensugo | Fior di Latte | 

mushrooms | bacon strips | chives (A,G) 

€ 12.5 

 

FRUTTI DI MARE 

sardinian tomatoes | Fior di Latte | 

Mussels | Octopus | Shrimps | Squid 

(A,G,D,R,B) 

€ 16 

 

  



 

DESSERT 

 

SEMOLINA GRUMBLE 

apple sauce (A,C,G,H) 

€ 6.5 

 

TRUFFLE CAKE 

chocolate & orange (A,C,E,G,H) 

€ 6.5 

 

CHOCOLATE SOUFFLÉ  

pickled berries (A,C,E,G,O) 

€ 8.5 

 

TIRAMISU(A,C,G)

€ 6.5 

 

CHEESE PLATE  

€ 12.5 

  



 

ALLERGENS 

A 

Cereals containing gluten, namely wheat (all types of wheat and wheat derivatives 

which are commercially available in Austria in addition to the named spelt and 

khorasan wheat as kamut, emmer, einkorn and green kernel), rye, barley, oats or 

hybrid strains thereof, and products thereof 

B 

Crustaceans and products thereof 

C  

Poultry eggs and products thereof 

D  

Fish and products thereof 

E  

Groundnuts and products thereof 

F  

Soya beans and products thereof 

G  

Mammalian milk such as cow, sheep, goat, horse and donkey and products thereof 

(including lactose) 

H 

Nuts, in particular almonds, hazelnuts, walnuts, cashew nuts, pecans, Brazil 

nuts, pistachios, macadamias or  

Queensland nuts and products thereof 

L  

Celery and products thereof 

M 

Mustard and products thereof 

N  

Sesame seeds and products thereof 

O  

Sulphur dioxide and sulphites in concentrations greater than 10 mg/kg or 10 mg/l 

as total SO2 present, which are destined for products ready for consumption or 

returned to their original state in accordance with the manufacturer's 

instructions, to  

are calculated 

P  

Lupins and products thereof 

R 

molluscs such as mussels, oysters, snails and products thereof 

  

  



 

UNSERE PRODUKTE 

  

MOZZARELLA DI BUFALA und 

“FIOR DI LATTE”  

Caseificio Abbasciano – 

Trento 

Since its foundation in 1958, Abbas-

ciano has been concerned with the 

preservation of old Apulian cheese-

making traditions. The product range 

has been successively expanded over 

the years and includes today all the 

classics of the region. Thanks to the 

latest packaging techniques, these 

products are now as fresh on the table 

as only a few years ago you could have 

experienced in Puglian 

 

PROSCIUTTO CRUDO  

Il Camarin San Daniele 

– Friuli 

Il Camarin is a small artisan company 

that produces only a few thousand 

carefully selected hammers a year. The 

company produces exclusively the orig-

inal Prosciutto Crudo San Daniele DOP. 

 

PELATI / TOMATEN 

Agrigenus – Napoli 

Agrigenus is a cooperative that was 

founded in 2005. The only basic 

product of this farmer is the famous 

San Marzano tomatoes. The name 

Pomodoro San Marzano, is derived from 

the Italian pomo d'oro, which means 

golden apple. At the beginning of the 

18th century, these "golden apples" 

were first cultivated outside the 

gates of San Marzano. 

GORGONZOLA 

Caseificio Tosi – 

Gattico/Novara 

The family business near Lake Maggiore 

has been producing Gorgonzola DOP for 

three generations. The entire produc-

tion cycle is carried out using tra-

ditional methods. Experience, care and 

manual work are the expression of the 

company philosophy. 

PROSCIUTTO COTTO  

(Cooked ham)  

Branchi Felino – Parma 

The company "Branchi" was founded in 

1948, but has very old roots. Even today 

the production and quality control is 

still done by hand. The products are 

still given the necessary time to fully 

mature. Branchi's seal has therefore 

stood for generations for guaranteed 

product authenticity and for the fact 

that its "hams" mature without additives 

or preservatives. All it takes is time 

and salt - the salt of life. 

 

PARMIGGIANO REGGIANO  

Fornaciari – Traverse-

tolo/Parma 

The small family business has its roots 

in Emilia Romagna between the Po and the 

Apennines. The founder Paolo Fornaciari 

worked his way up from a simple unskilled 

worker to a master cheesemaker and 

founded his own dairy in the 1920s. 

Thanks to the trade branch, today the 

company has access to a ripening ware-

house of up to 25,000 cheeses. This en-

sures that each cheese is really mature 

when it arrives on the table and can 

fully exploit its aroma potential. 

 

OLIVE OIL Tormaresca  

Castel del Monte 

 

In 1998 the Tormaresca winery was founded 

on the boot heel of Italy (Puglia). The 

estate itself also includes large olive 

groves, grain fields and forests. Only 

one single olive oil is produced from the 

varieties Cellina and Coratina, which of 

course has the highest extra virgin qual-

ity level. 

 

 

 


