
Welcome 
to a world of enjoyment !

 

We look forward to spoiling you with culinary delights.

 
 

Opening hours 
Monday to Friday | 07:30 a.m. to 9:00 p.m. 

hot meals until 8:00 p.m.

 
Wifi: kulinario eat.enjoy.explore. | Password: enjoy.food

Follow us 
kulinario.herrenstrasse



Breakfast
07:30 to 11:00 a.m.

"all luck depends on a good breakfast "



Breakfast

in a bowl 
 
OV Breakfast-Bowl / 10.90 € (A, F, G, H, N, O) 
porridge | organic natural yogurt | homemade plum and cinnamon mush | berries |  
poppy seeds | flax seeds

V Overnight Oats / 10.90 € (A, F, H, N)

organic oat flakes | poppy seeds | homemade plum and cinnamon mush| nut butter

OV Granola Yoghurt Bowl / 9.90 € (A, F, G, H)

organic natural yogurt | homemade spelt and nut granola | fresh berry mix

on a plate
 

Savory Classic / 12.90 € (A, C, G, L)

spelt roll | sourdough bread | organic fried egg | cream cheese with herbs | ham | cheese |  
organic butter

OV Sweet Morning / 10.90 € (A, F, G, H)

spelt roll | sourdough bread | organic butter | organic natural yogurt with granola | 
homemade jam (strawberry & rhubarb, apricot & thyme, blueberry)

V Power Day / 11.90 € (A, F, H, N)

spelt roll | sourdough bread | tofu scramble 
homemade hummus | vegetables | chives

bread and rolls 
from the natural bakery Bräuer

Our homemade jam and granola varieties 

are available in our shop.



Breakfast
„Stramme Klari” / 11.90 € (A, C, G, L, M, O)

toasted sourdough bread | homemade herb aioli | bacon | cheese | organic fried egg

Granola Bagel / 7.90 € (A, D, G, M) 
cream cheese | smoked fish | shallot | honey mustard

Organic Egg on Bread / 7.90 € (A, C, G, L)

sourdough bread | butter | organic scrambled eggs | chives

Croque Madame / 10.90 € (A, C, G, L, M, O)

sourdough & spelt toast | leg ham | cheese | butter | organic fried egg

Care for a vitamin C boost with your breakfast?
freshy squeezed orange juice 0.25 l / 4.90 €

Please see our showcase for more breakfast specials!

You may also enjoy our 
Brunch.Boxes 

at  home?
further information



Lunch & 
dinner

11:00 a.m. to 02:00 p.m. 
and 05:00 to 08:00 p.m. 

Enjoy our smaller menu from 02:00 to 05:00 p.m. 

"Eating ist  a necessity, 
enjoying is an art."

Franҫois VI Duc de la Rochefoucauld



Appetizer
Sourdough Bread from the Natural Bakery Bräuer (A)  

	 + salted butter | garden herbs / 3.50 € (A, G)

	 + oven-baked feta cream | dried tomato | herbs | Kalamata olive / 4.50 €  (G, L, M, O)

Soup
Homemade Chicken Bouillon / 5.90 € (A, C, G, L, O)

sliced herb pancakes | carrot

Mushroom and Potato Cream Soup / 6.90 € (A,, G, L, O)

tarragon mustard | pretzel croutons

V Soup of the Week / 4.90 €
Feel free to ask our staff about our weekly offer!

Appetizer



Starter
Pastrami Brioche / 10.90 € (A, C, G, H, L, M, O) 
thin pastrami | toasted brioche |  
buttermilk dijon mayonnaise | black walnut

Oven-Baked Beetroot Carpaccio / 9.90 € (A, G, H, O)

grilled goat cheese | pine honey | watercress | balsamico vecchio

Loaded Hummus with Crispy Falafel Balls / 9.90 € (H, L, N, O)

herb olives | garden vegetables | sprouts

	 + feta cheese (G) / 2.50 €

Side Salads
OV Green Salad / 5.00 € (C, L, M, O)

leaf salads | Caesar dressing*

OV Mixed Salad / 5.50 € (C, L, M, O)

leaf salads | vegetables | Caesar Dressing*

Appetizer

* vegan alternative: balsamic dressing (L, M, O)



Pumpkin Seed Fried Chicken / 17.90 € (A, C, G, L, M, O)

kefir lovage marinade | parsley potatoes | wild cranberries | lemon 

Spicy Braised Pumpkin / 12.90 € (G, H, L, O) 
hokkaido | nutmeg | herb potatoes | almond pesto

	 + with strips of rib eye / 9.00 €

	 + with fried arctic char / 7.00 €  (A, D, L)

	 + with organic tempeh / 5.00 € (A, F, L, N, O)  

	 + with falafel  / 5.00 € (N, L)

	 + with grilled goat cheese / 5.00 € (G, L)

	 + with pumpkin seed fried chicken / 6.00 € (A, C, G, L)

	 + with fried spinach and cheese dumpling / 5.00 € (A, C, G, L, O)

Filled Country Chicken Breast Supreme / 17.90 € (A, C, G, H, L, M, O)

truffled pine nut cream cheese | morel tagliolini | cherry tomatoes

Oven-Baked Lasagna / 15.90 € (A, C, G, L, O)

lentil and pumpkin sugo | ricotta béchamel | fermented garlic aioli | arugula

V Butternut Bliss Bowl / 15.90 € (A, F, H, L, N, O)

ras el hanout baby potatoes | roasted butternut sqash | apple and cranberry 
red cabbage | mixed baby greens | sprouts | hummus | turmeric tahini dressing

		  + with grilled king oyster mushroom  / 4.50 €
		  + with grilled organic tempeh / 5.00 € (A, F, L, N, O)  

Main Courses



kulinario® Beef Burger with Fries / 18.90 € (A, F, G, M, O)

beef patty from a Mühlviertel ox | brioche bun | red coleslaw |  
tomato | cheddar | onion jam | homemade herb aioli 

V kulinario® Beyond Meat Burger with Fries / 18.90 € (A, F, L, M, O)

beyond meat patty | brioche bun | cred oleslaw | tomato | vegan cheddar | 
onion jam | homemade herb aioli

Fried Spinach and Cheese Dumpling / 17.90 € (A, C, G, L, O)

mountain cheese | beetroot and savoy cabbage | caraway yogurt

OV kulinario® Enjoy.Salad / 13.90 € (C, G, L, M, O)

leaf salads | grilled vegetables | garden herbs | 
sprouts | seeds | Caesar dressing* 

	 + with strips of rib eye / 9.00 €

	 + with fried arctic char / 7.00 €  (A, D, L)

	 + with organic tempeh / 5.00 € (A, F, L, N, O)  

	 + with falafel  / 5.00 € (N, L)

	 + with grilled goat cheese / 5.00 € (G, L)

	 + with pumpkin seed fried chicken / 6.00 € (A, C, G, L)

	 + with fried spinach and cheese dumpling / 5.00 € (A, C, G, L, O)

* vegan alternative: balsamic dressing (L, M, O)

Main Courses



Caramelized "Kaiserschmarrn" / 9.90 € (A, C, G, O)

plum mush or apple sauce

	 + with vanilla ice cream / 2.50 € (C, G)

Lukewarm Chocolate Cake / 6,90 € (A, C, G, H, O)

vanilla ice cream | whipped cream

Seed Oil kisses Vanilla / 5.90 € (C, G, H)

vanilla ice cream | salted cherry pit brittle | whipped cream

Affogato al caffè / 5.50 € (C, G)

espresso | homemade vanilla ice cream

Homemade Sorbet or Ice Cream / 3.00 € per scoop
blackberry & rosemary | vanilla ice cream (G) | pear & lemongrass (0)

You can't decide and would like more dessert suggestions? 

Please check our display case or get recommendations 
from our staff!

Dessert



 Drinks

"Life is too short  
to drink bad wine."

Johann Wolfgang von Goethe



Tea Time / 4.50 € per cup
organic Vata Ayurveda (herb tea)

organic Assam TGBOP (black tea)

organic Japan Sencha (green  tea)

Waldfrüchte Cocktail (fruit tea)

organic Pfefferminze (peppermint tea)

organic Blutorange (blood orange)

All of our coffee and tea varieties are 
available with cow's, soy and oat milk.

Hot Infused Water homemade 0.25 l
ginger lemon with honey 
or agave syrup / 4.50 €

Coffee
espresso / 3.10 €
espresso macchiato / 3.20 €
double espresso / 4.50 € 
americano / 3.80 €
double espresso with milk / 4.70 €
cappuccino / 4.50 €
cappuccino with whipped cream / 4.90 €
caffè latte / 4.90 € 

Other Drinks 
hot chocolate with whipped cream / 4.90 €
oriental black chai latte / 4.80 €

Hot  Drinks

we love organic coffee
And so does our coffee supplier 

Kurt Traxl with his organic roastery.

mug of coffee / 4.90 €



Lemonades homemade 0.4 l
pear & thyme / 4.90 €
kulinario® iced tea / 4.90 €

Special Lemonades
organic Pona, 0.33 l / 4.90 €
apple ginger | apple lime | red grape |  
pink grapefruit | tarocco orange

Juices
freshly squeezed orange juice 0.25 l / 4.90 €

apple juice | apple currant | orange | apple, 
orange & carrot | apricot nectar pure / 3.40 €
with soda 
0.25 l / 3.40 €
0.5 l / 4.90 €

"Flavoured" Water 
lemon | elderberry | lavender | southernwood 
with soda
0.25 l / 2.90 €
0.5 l / 3.90 €

infused water, 0.5 l / 3.90 €

further Non-Alcoholic Drinks
Vöslauer minral water still | sparkling 
0.33 l / 3.50 €
0.75 l / 6.10 €

Tirola Kola / 4.20 €
Coca Cola, various varieties / 4.20 €

Drinks

with tap water
0.25 l / 2.90 €
0.5 l / 3.90 €

with tap water 
0.25 l / 3.40 €
0.5 l / 4.90 €

non-alcoholic
our soft drink!



Aperitif
Hugo / 6.90 €
Aperol spritz with proescco / 6.90 €
Sarti spritz / 6.90 €
winter thyme lillet / 6.90 €
Hendricks gin, 4 cl / 12.40 €
Tanqueray, 4 cl / 10.40 €
Tanqueray No. 10, 4 cl / 12.40 €

Sparkling Drinks 
prosecco spumante DOC treviso 
contarini colli nobili, Italy 
0.1 l / 4.90 € 
0.7 l / 29.90 €  
  

Schlumberger organic Grüner Veltliner sparkling wine   
0.7 l / 44.90 €

Spirits 
hazelnut, Brandstatt, 2 cl / 4.90 € 
apricot, Brandstatt, 2 cl / 4.90 € 
raspberry, Brandstatt, 2 cl / 4.90 € 
limoncello, Pallini, 2 cl / 3.90 €  
Edelbitter, Gölles, 2 cl / 4.90 € 
Grappa Antica, Nonino, 2 cl / 4.90 €

Spritzer 0,25 l
organic rosé spritzer / 4.90 €
white spritzer / 4.90 €
pear spritzer / 4.90 €
summer spritzer / 3.90 €

Beer 
Freistädter Ratsherrn on tap 
0.2 l / 3.90 € 
0.3 l / 4.30 € 
0.5 l / 5.10 €

Freistädter Bio Zwickl on tap 
0.2 l / 4.00 €  
0.3 l / 4.50 € 
0.5 l / 5.30 €

Freistädter Zwickl Radler 0.33 l / 4.50 €

Franziskaner wheat beer 0.5 l / 5.30 €
non-alcoholic Schloss Eggenberg Freibier 0.5 l / 4.90 €

Campari Specials 
Campari Spritz with prosecco / 6.90 € 
Campari & orange / 7.90 € 
Campari & soda / 5.90 € 
Campari & tonic / 6.90 €

Drinks
alcoholic



Drinks

Cocktails 
espresso martini / 10.90 € 
     2 mini espresso martinis / 11.90 € 
passionfruit martini / 10.90 €
Aperol sour / 10.90 € 
mojito / 10.90 €
mocktail no-jito (non-alcoholic) / 8.90 €

Wine
Grüner Veltliner Federspiel
Domäne Wachau, Wachau
0.125 l / 4.90 €
0.75 l / 29.00 €

Gelber Muskateller Mitzi DAC
Gross & Gross, Southern Styria
0.125 l / 6.10 €
0.75 l / 35.90 €

organic  rosé from Zweigelt
Jurtschitsch, Langenlois
0.125 l / 5.50 €
0.75 l / 32.90 €

Zweigelt
monastery winery of the Brothers of Mercy, Eisenstadt
0.125 l / 4.90 €
0.75 l / 29.00 €

organic Chianti Riserva DOCG 
Poggio Capponi, Tuscany
0.125 l / 6.10 €
0.75 l / 35.90 € 

organic Riesling Kamptal Terrassen 
Bründlmayer, Kamptal DAC
0.75 l / 39.90 €

organic Pinot Noir 
Thomas Schwarz, Leithaberg 
0.75 l / 35.90 €

Didn't find what you were looking for?

Feel free to take a look at our wine refrigerator!

You'd like some recommendations? 
Our staff is more than happy to assist you!

alcoholic

for sharing!



May we offer more 
moments of enjoyment ?

Please visit our website 
and follow our social media channels – 

here, you will find everything on our menu, 
events cooking classes and more !

kulinario.herrenstrasse
www.kulinario-herrenstrasse.at

PS.: We'd love for you to review us on Google!



Allergens
A | gluten*

B | crustaceans*

C | eggs*

D | fish*

E | peanuts*

F | soy*

G | milk*

H | nuts*

L | celery*

M | mustard*

N | sesame*

O | sulfite*

P | lupins*

R | molluscs*

*and products derived therefromV: vegan |OV: optionally vegan | GF: gluten free


