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DESSERTS 

 
SALZBURGER NOCKERL   16 

Fluffy vanilla soufflé with blueberry compote & vanilla bean ice cream 

 
APFEL STRUDEL   15 

Apple & hazelnut strudel with whipped cream, toasted almonds & vanilla bean ice cream 

 
SCHOKO KUCHEN   16 

Liquid center Valrhona chocolate cake, macerated strawberries, wild strawberry sorbet, chocolate sauce, pistachios 

 

 

 

 
 
 

 

 
________    KAFFEE  

 
HAUSKAFFEE      4 
House coffee 

ESPRESSO      4.5 

MELANGE      5 

Single espresso with warm milk and milk 
foam 

MILCHKAFFEE      5.5 

Single espresso with warm milk 

KLEINER BRAUNER      5 

Single espresso with milk foam 

VERLÄNGERTER      5 

Single espresso infused with hot water 

EINSPÄNNER      6 

Double espresso with whipped cream 

CAFÉ MOCHA      6.5 
Single espresso with Valrhona chocolate milk 
and whipped cream 
 
Tea Fortē      5 
Earl Gray //  English Breakfast //  Decaf Breakfast, 
Chamomile Citron //  Ginger lemongrass 
// Citrus Mint //  Moroccan Mint 

 

* Cake cutting fee is $3 per person 

       KAFFEESPEZIALITÄTEN 

NASCHMARKT KAFFEE 12 
House coffee with Cointreau orange liqueur & whipped 
cream 
 

AUSTRIAN SPARK PLUG    16 
Espresso, Monopolowa vodka, Mr. Black espresso 
liqueur, Godiva White Chocolate liqueur & vanilla extract, 
garnished with Austrian chocolate & whipped cream 
 
FIAKER     12 
Double espresso with cherry brandy & whipped cream 

 

IRISH COFFEE 10 
House coffee with Jameson Irish whiskey & whipped 
cream 

CAFÉ BAILEYS 10 

House coffee with Baileys Irish cream & whipped cream 

CAFÉ AMARETTO      11 

House coffee with Amaretto & whipped cream 

CAFÉ FRANGELICO      11 

House coffee with Frangelico & whipped cream 

CAFÉ SAMBUCA      12 

Double espresso with Sambuca Romana 

CAFÉ ITALIANO      12 

Double espresso with Barbera grappa 

 

 



               _________    DESSERT & PORT WINES        GLASS (2 oz) 
 

    ’17 Kracher Cuvée Auslese, Austria    10 

    ’15 Tschida Beerenauslese Chardonnay, Austria   12 

    ’16 Zantho Gruner Veltliner Ice Wine, Austria   15 
    ’17 Sattlerhof TBA Sauvignon Blanc, Austria   28 

    ’11 CH. W. Bernhard TBA Riesling, Germany   18 

    ‘16 Royal Tokaji 5 Puttonyos Aszú, Hungary   20 

 

 

     Sandeman 20 year Old Tawny Port    17 

      
      

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

_________________      SCHNÄPSE  (1.5 oz GLASS) 

Reisetbauer Plum       22   Glunz “Marille” Apricot                         9  

Reisetbauer Ginger       30         Glunz “Williams” Pear                               9   

Reisetbauer “Williams” Pear      25              Schladerer “Kirschwasser” Cherry           10 

Reisetbauer Apricot       25   Schladerer “Himbeergeist” Raspberry    11 

Reisetbauer Cherry       30                                 

Reisetbauer Rowanberry       28           Purkhart Walnut Liqueur                       12 

Reisetbauer Raspberry       30   Purkhart “Williams” Pear                        10 
         
 
        
     
     

            

____  CORDIALS         

Varnelli Caffe Moka             9    Moletto “Nebbiolo”            11 
Baileys Irish Cream             9    Moletto “Nebbiolo da Barolo        12 
Frangelico            10     

Amaretto Disaronno           10 

Sambuca Romana           11 

Grand Marnier            15 

           
        
        
        

    
___  COGNAC & ARMAGNAC    

   

Hennessy            12                   

Camus  XO                     45    
   
 

        
        
        
        

           


