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Au début Plats principaux

Gnocchis a la citrouille 16.5
Creamy Pumpkin-Gnocchi with
french goatcheese and a side of

Soupe al’'oignon 85
Classic french onion soup - topped
with a grilled cheese toast

green salad
Bruschetta (25tk) Moules Mariniéres 17.9
Aioli & confied tomatoes 6.9 MSC Mussels in a broth of white-

Truffleaioli & grilled mushrooms 9.5 wine, garlic and fresh herbs

(optionally in tomatosauce +2€)

Tartare de boeuf au couteau 21.5

Handcut beef-filet with a hint of Boeuf Bourguignon 19.5
truffle, fresh organic eggyolk and Slowly braised beef shoulder in a
sourdough baguette redwine-sauce with mushrooms,

carrots and fresh thyme

Antipastivariation to share 12.5p.P.
A small variety of homemade
delicacies - perfect with a nice

glass of wine

Gambas grillces 28.5
Grilled Black-Tiger prawns with
homemade aioli, fresh lime and

sourdough baguette
Desserts & Café Cheese & Baguette
Dessert of the week 6.5 French cheeseplate petite 18.5
Espresso 2.5 French cheeseplate grande 28
Americano 3 Basket of sourdoughbaguette 3.9

Portion of marinated Olives 5.9

Alle Angaben in Euro. Bei Fragen zu Allergenen und
Lebensmittelunvertraglichkeiten geben wir gerne Auskunft.



Sparklings / Aperitifs

N a Prosecco BExtra Dry 0.1 3.8
Crémant de Bordeaux 0.1 6.9
Kir de Cassis / Aperol / Hugo 5.8
White “Spritzer” 3.5
0.3/0.5 Zwettler Marzen Beer 4.2/5.3
Bavarian “Kristall” Weizenbier 5.5
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White wine :i(l Red wine
Bordeaux Blanc 2021 4.2/ Cuvée Black Gorilla 2021 4.8/
Chéateau des Antonins, Bordeaux 24.2  Domaine Guinand, Languedoc 28.2
Sauvignon Blanc 80%, Sémillon 20% Merlot 60%, Cabernet Franc 40%
Chateau le Chéne 2015 5.9/
Gruner Veltliner / Riesling SAND 1 4.8/ Haut Medoc, Bordeaux 34.6
Toni Zbhrer, Krems 28.2 Cabernet Sauvignon 60%, Merlot
Gruner Veltliner/Riesling 100% 30%, Petit Verdot 10%
Gewiirzt . /Pinot Grisio 2099 5.8/ Zweigelt Cotes Danubiennes 2021 6.4/
JewHzannet m,o ATIS10 ) Charly Rol, Senftenberg 38.2
Gustave Laurent, Reims 34.2 Zweicelt 100%
Gewlrztraminer/Pinot Grigio 100% &
Cuvée Rasteau 2020 7.6/
Chenin Blanc 2022 6.4/ ]ggmalne de ?edaurPenard, 43.8
Marc Pluzeau, AOC Chinon 38.2 G ateaﬁnz%(; g aiegow
Chenin Blanc 100% renache ebi, byra 0
Chateau Peyrabon 2008 892/
Gruner Veltliner 2021 7.6/ Tlaut Medoc. Bordeaux 46
Charly Rol, Senftenberg 42.8  Cabernet Sauvignon 49%, Merlot 44%,
Gruner Veltliner 100% Petit-Verdot 7%
Lemonades / Juices 0.3/0.5 Soda / Mineral
Icetea mint, homemade 4/5 Soda 0.3/0.5 3/4
Ginger-LLemonade, homemade 4/5 Soda LLemon 0.3/0.5 3.2/4
Apple/Apricot/Grapejuice 4/5.5 Soda Elderflower 0.35 3.2/4
Mineral sparkling / still 0.75 5.5

Bistro Schwedengasse 4 3500 Krems info@bistro.garden



