
A L L E R G I E  I N F O R M AT I O N  
�-Gluten /  �-Crustacean /  �-Eggs /  �-Fish /  �-Peanut /  �-Soya / �-Mi lk  /  �-Nuts  /  �-Celer iac ,  Celery 

�-Mustard /  �-Sesame / �-Hydrogen Sul f ide /  �-Lupin /  �-Mol luscs

We  a r e  h a p p y  t o  o f f e r  o u r  c o f f e e ,  t e a  &  h o t  c h o c o l a t e  w i t h  l a c t o s e  f r e e ,  r i c e  o r  s o y a  m i l k

C O F F E E ,  T E A  O R  H OT  C H O C O L AT E 

2  R O L L S  O R  B R E A D  with Butter,  ‘Steirereck ’  Jam, Homemade Walnut Butter or Honey 10,50

C U R R A N T - P E A C H  R E F R E S H E R               0,2 5 ,50
F R E S H L Y  S Q U E E Z E D  J U I C E  (Orange, Grapefruit)  0 ,2    5 ,70
G L ASS  O F  ‘ SC H LOSS  GO B E L S B U RG ‘  B RUT  R E S E RV E  S PA R K L I N G  W I N E  0 ,1  8 ,50

SOFT BOILED ORGANIC HEN´S EGG with toasted Rye Bread �� 2,50  
S C R A M B L E D  ORGANIC EGGS with Forest Mushrooms & Chi l i  Peppers  � 8,50
B A C O N  &  ORGANIC E G G S  (with 2 or 3 Hen Eggs) � 7 ,90 / 9 ,70
M A R I N AT E D  S A L M O N  T R O U T  with Di l l-Mustardsauce & toasted Sourdough Bread ��� 8,90 / 12 ,00
AVO C A D O  with Taggiasca Olives 6 ,90
T H I N L Y  S L I C E D  G A M M O N  H A M  with Fresh Horseradish � 8 ,50 / 12 ,00
FA R M E R ‘ S  B R E A D  with Butter & Chives �� 4,50
FA R M E R ‘ S  B R E A D  with Butter & Cheese �� 5,50
G R I L L E D  C H E E S E  FA R M E R ‘ S  B R E A D  �� 6,50

M U E S L I  with dr ied,  marinated & fresh Fruits  �� 7,50
M A R B L E  G U G L H U P F  ��� 3,00

 M E I E R E I  B R E A K FA S T  26,50
F R U  F R U  with Blueberry & Granola  ����� 6,90
ORGANIC ‘ M E I E R E I ’  C H E E S E  O M E L E T T E  �� 8,50
C U R D  C H E E S E  with Herbs ,  marinated Salmon Trout & Lemon Savory-Milk Jel ly �� 9,50

O U R  B E S T  C H E E S E S  3 varieties � 8 ,50
PA N C A K E S  with Curd–Vani l lacream & Meadow Orchard ��� 7,90

 S T E I R E R EC K  B R E A K FA S T  29,50
S O U R D O U G H  WA F F E L  with caramelized Beets ,  Yoghurt ,  E lderf lower & Lemon Balm��� 7,90
TA R TA R E  of  C H A R  with Asparagus Salad with wi ld Chervi l ,  Organic Egg, Elderf lower & Linseed ���           9 ,00
S O F T - B O I L E D  ORGANIC E G G  with spiced Bulgur & Sesame ����� 6,90
G A M M O N  H A M  with Fresh Horseradish & Panini  � 8 ,90
Baked E L D E R B E R R Y  TA R T E  with marinated Apple,  Elderf lower & Lemon balm ��� 6,90

 V I E N N E S E  B R U N C H  29,50
1 .  B E E F  TA R TA R E  f rom Alpine Beef with Toast  ����� 16,50 / 19 ,50
2 .  V I E N N E S E  V E A L  O F FA L  S T E W  or  ����� 14,50
 S T E I R E R EC K - G U L A S H  ��� 17,50
3 .  P O P P Y - S E E D  N O O D L E S  with Plum Compote ���� 9,50

F O R  A N  E X T R A  S P EC I A L  B R E A K FA S T  (most ly in house)

S C R A M B L E D  O S T R I C H - E G G  min 6 persons � per pers.   14 ,00
S P I C E D,  C U R E D  B A C O N  F R O M  ‘ P O G U S C H ‘  thinly s l iced �� 12,00

B R E A K FA S T  I N  T H E  M E I E R E I

 8 . O O  -  1 2 . O O   S AT   9 . O O  -  1 2 . O O


