
all day menu - daily 12.00 - 23.00� all prices in euro incl. vat.

large plates
HOT COUSCOUS BOWL (vegan)� 11.00
broccoli, pumpkin, spring onion, tomatoes, baby spinatch, 
lukewarm hummus, soy yoghurt

GNOCCHI /+ CHORIZO� 13.00 /+ 3.00
creamy pumpkin & peppers, parsley, feta, pumpkin-seed oil

POMEGRANATE CHICKEN� 15.50
almond & mint couscous, broccoli, lime yoghurt 

LAMB SHANK� 16.00
coconut curry, stir fried vegetables, oyster mushrooms, sesame, rice

PIKE PERCH FILLET grilled� 17.00
creamy kohlrabi, peas, radishes, chive potatoes

Wild boar schnitzel in pumpkin seed breadcrumbs� 17.00
potato & lamb´s lettuce salad, cranberry sauce

small plates*    
GRILLED AUBERGINE (vegan)� 6.00
mint, pomegranate, pine nuts, capsicum, cream, soy yoghurt

MALAI KOFTA (vegan)� 6.00 
tomato & coconut sauce, soy yoghurt, coriander, pumpkin chutney

LEMONGRASS CHICKEN FRITTERS� 6.00 
chilli mayo

MEATBALLS � 6.50
black bean salsa, crispy tortilla, coriander, sour cream

SMOKED TROUT TARTAR� 7.50
beetroot cakes, creamed horseradish

red wine chorizo & grilled king prawns� 8.50
olive tapenade

steak frites
Fillet (200g) or Rib Eye (250g)� 28.00
beef from simmental salad, béarnaise sauce, 
grilled tomato, ULRICH fries

Surf & Turf (with prawns)� + 4.00

The Ulrich burger
100% austrian beef (220g),  gruyère, romaine lettuce, 
brioche bun from joseph brot,  red onions, spicy mayonnaise,  
tomato relish, ULRICH fries� 16.00

flat ulrich* 							             	  homemade, thin crust, crispy ‚flatbread‘

Mozzarella tomato ragout, fresh basil� 9.00
Vegan hummus, baked pumpkin, pumpkin-seed pesto, pepper salsa, chives, crispy chick-peas� 9.00 
chorizo bonito cream cheese, chorizo, dancing bonito flakes (dried mackerel), leek, cherry tomato, basil pesto� 10.50
anchovies tomato ragout, olives, capers, red pesto, parsley� 10.50 
Caesar chicken, avocado, parmesan, romaine lettuce, ceasar dressing� 10.50

bar snacks
crispy & spicy chick-peas (vegan)� 2.80
marinated Olives (vegan)� 4.00
kalamata & gordal

Dip-Dip-Dip (vegan)� 4.50
avocado, beetroot hummus, black olive cream

sides
Flat only homemade, thin crust, crispy ‚flatbread‘� 1.00
Ulrich fries homemade � 4.00
tomato relish, spicy mayonnaise

Ulrich salad small� 3.50
sourdough bread from joseph brot� 2.50
- perennial rye with summer apple
- la marianne (wheat & rye)

Salads
ULRICH Salad (vegan)� 7.00
mixed leaf salad, bell pepper, cucumber, tomato, red cabbage, radish, 
chioggia beet 

Avocado salad (vegan)� 8.00 
orange, beetroot, roasted peanuts

LENTIl salad (vegan)� 9.20 
roasted peppers, spring onions, tomatoes, lamb´s lettuce, 
pumpkin-seed oil

HOKKAIDO baked� 9.80
creamy goat´s cheese, balsamic pear, rocket, potato chips

Bowl (vegan)� 11.00
quinoa, roasted hokkaido, potato chips, beetroot hummus,
fennel, soy yoghurt

Soups
soup of the day				    5.00
PUMPKIN CREAM SOUP (vegan)			   5.50
pumpkin seeds, pumpkin-seed oil

* monday - friday 12.00 - 23.00, SATURDAY/SUNDAY/BANK HOLIDAYS 15.00 - 23.00�



cheese� pöhl am naschmarkt

forest goat cheese + pumpkin-seed oil
mild cream cheese coverd in ash, bregenz forest/austria

Rosso di langa + mustard pickeled strawberry
mild and creamy, cow and sheep milk, piemont/italy

fourme d'amber + walnut
blue cheese, cow, auvergne/france

taleggio dop pegherolo + tomato pesto
delicate piquant taste, cow, pasteurized, from bergamo/italy

Gruyère + fig mustard
from pasture fed cow raw milk, beaumont de savoie/france

choice of 2 / 5 � 7.00 / 14.00

desserts & cake
PUMPKIN PIE� 7.00
nut crumble, chai ice cream from veganista

PEAR, PLUM & CHOCOLATE CRUMBLE� 7.00
cookies ice cream from veganista

chocolate soufflé � 8.00
mango, raspberry ice cream from veganista  (20 min)

chocolate shot� 4.00
apple & blackberry crumble tart� 4.50
carrot-quinoa-nut tartlet (vegan)� 4.50
Orange & almond cake� 4.50

food - daily 12.00 - 23.00� all prices in euro incl. vat.


