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CAPRESE with buffalo mozzarella, cherry tomatoes
on a bed of rocket with pesto (H,G,O) 5,- VE

CAESAR with chicken, croutons and yogurt dressing
(O,A,D) 8,- ME

67 DEVIL CAESAR with deviled eggs, Lollo Rosso
lettuce, frisée, dates, roasted almonds and red wine
vinaigrette (O,A,D,C) 9,- ME

67 GREEN with fine herbs and lemon vinaigrette
(O,M) 5,- VG

CHICORY & CURRY-LEEK with crispy potatoes and
balsamic-herb vinaigrette (O,M) 6,- VG

SUNFLOWER with golden beets, sprouts, seeds, Grana
Padano and sherry vinaigrette (H,O,G,N) 8,- VE

CANAPÉ 2,- VE, VG, PE, ME
BRUSCHETTA 3,-  

with homemade tomato salsa (A) VG
Caprese (A,G) VE

PINSA ROMANA 4,-  
Greek Style with yogurt sauce, feta, red onions, and black
olives (G,O,A) VE
Italian Style with tomato sauce, mozzarella, green olives,
capers and prosciutto or Grana Padano (G,O,H,A) VE
Principessa with quince or potato, pickled figs, rocket,
pine nuts and honey balsamic (O,H,A) VG

ARANCINI 3,-  
Mushroom Arancini with cauliflower sauce and basil oil
(O,G,A) VE
Cauliflower Arancini with beetroot sauce and garlic oil
(O,G,A) VE
Pumpkin Arancini with radish sauce and hibiscus oil
(O,G,A) VE

TOASTALLY COOL 6,-  
Ricotta & roasted berries on brioche bread, olive oil, lime,
egg and seed mix (A,G,H,N,C) VE
Honey & roasted fig toast with goat cheese, cured meat
and rocket (A,O,G) ME

TRAMEZZINI 5,-  
Salmon with mint-balsamic and Korean radish salad
(D,A,O) PE
Mushrooms with honey-butter sauce VE
Chicken “Schnitzel” and coleslaw (A,G) ME

CIABATTA 5,-  
Ciabatta with prosciutto, roasted figs and Sriracha mayo
(O,A) ME

POTATOELICIOUS 4,-  
3-style potato bites (mashed, fritters, baked) VG
Patatas Bravas with salsa brava and aioli VE, VG

TARTARE 8,-  
Smoked salmon tartare with radishes and red onions on
blinis (D,O,M,A,C) PE
Beef tartare with toast bread (D,O,M,A,C)  
Blood sausage tartare with piquillo and panko toast
(D,O,M,A,C) ME
Eggplant tartare with peanut oil, red onions, gherkins and
capers (O,M,E,A) VG

CEVICHE 9,-  
Watermelon with flowers, herbs, habanero and mango (M,O)
VG
Radishes with flowers and Viennese forest herbs (M,O) VG
Classic salmon with herb oil, citrus fruits and candied
hibiscus blossom (D,O) PE
Classic shrimp with herb oil, citrus fruits and candied
hibiscus blossom (B,O,M) PE

CARPACCIO 8,-  
Pear carpaccio with gorgonzola, walnuts and honey (G,O,H)
VE
Bresaola carpaccio with mushrooms, dried figs, walnuts and
rocket (O,H) ME

TOMATO SOUP with grilled cheese toast (O,G,A) 5,-
VE

GAZPACHO with seasonal vegetables and add-ons
(O,N) 5,- VG

......Pumpkin, cauliflower, leek, mint and green
peas. Seasonal vegetables only. 
Ask for more details?

MAKI 3,-  
Salmon with sesame, avocado and spring onion (D,N) PE
Crispy chicken with avocado (O,N) ME
Vegan with avocado, cucumber, mango, carrot and fruity
sauce (G,N) VG
Spicy duck with grilled duck, salad, cucumber and spicy sauce
(N) ME
Beef with ginger, cucumber and salad (O,N) ME

DUMPLINGS (2 pieces) 4,-  
With chicken and vegetable filling (C,O) ME
With vegetable filling (C,O) VG
With shrimp and chives (C,O,B) PE
Beef with vegetables (C,O) ME

TATAKI 8,-  
Tuna (N,D) PE
Salmon (N,D) PE
Pork (karree) with Lombarda or pistachio crust (H,O) ME

TAKAYOKI with sweet honey-butter sauce 4,-  
Char or mackerel (D,G,O,A) PE
Cheesy (G,A) VE
Pulled chicken ME

The Fabulous Fish.

The Cool Colds.

The Season Salads. 

The Savory Soups. 

The Attractive Asians.

The Simple Snacks.

T a p a s

MOJITO SALMON on steamed vegetables and
coleslaw (O,A,G) 8,- PE

REBEL HOT BOWL with spicy fish, pickled onions and
quinoa with beans (C,O,D) 8,- PE

KING PRAWN SANDWICH with coleslaw, coriander
and cocktail sauce (O,D,H) 8,- PE

VG = VEGAN / VE = VEGETARIAN / PE = PESCETARIAN / ME = MEAT

A GLUTEN-CONTAINING GRAINS / B CRUSTACEANS / C EGGS / D FISH / E PEANUTS / F SOY / G MILK / H TREE NUTS / L CELERY / M MUSTARD / N SESAME / O SULFUR DIOXIDE, SULFITES / P LUPINS / R MOLLUSKS

ALL PRICES ARE NET. MINIMUM ORDER QUANTITY: 20 PORTIONS. FOR MORE INFORMATION ABOUT ALLERGENS AND INTOLERANCES, PLEASE CONTACT OUR SERVICE STAFF.



The Super Sweets. 

The Liquid Love.

The Marvelous Meat.
MEATBALLS with spicy tomato sauce (O) 5,-  

67 MEATBALL SLIDERS with wild berry cocoa sauce
(O,A,H) 5,- ME

STEAK TAGLIATA on hand-mashed potato puree with
pepper sauce (O,G) 9,- ME

STEAK in wine sauce with seasonal vegetables (O) 9,-
ME

MINI BEEF BURGER with cheddar, salad and chili mayo
(O,G,C) 7,- ME

67 PULLED CHICKEN with potato-celery puree (L,O,G)
8,- ME

CHICKEN WAFFLE with maple-bourbon sauce (O,G)
6,- ME

FALAFEL on hummus, tomatoes and red onions (N) 4,-
VG

SWEET POTATO CURRY with bread or rice (H,A,O) 6,-
VG

BRUSSELS SPROUTS & POLENTA with rosemary honey,
lemon, chili flakesand vegan cheese (H) 6,- VG

BROCCOLI & POTATO CASSEROLE with fine herbs (A)
5,- VG

Mini GUGELHUPF mixed (3 pieces) (A,G,C) 4,- VE

TIRAMISU della Nonna (A,G,C) 5,- VE

PROFITEROLES COMBO Feta and Nutella, cream,
marmalade, pistachio (O,A,G) 5,- VE

GUINNESS CHOCOLATE CAKE with cream cheese glaze
(H) 5,- VG

PUMPKIN CRÈME BRÛLÉE (A,G,C) 5,- VG

CHEESECAKE with wild berry marmalade (A,G,C) 6,- VE

Sweet Potato/Beetroot CHEESECAKE MOUSSE (G,H,O) 5,-
VG

HARD CHEESE VARIATION with Istrian olive oil, nuts and
olives (G,H) 5,- VE

ESPRESSO AFFOGATO with bourbon vanilla ice cream,
Nutella and nuts (O) 6,- VE

SANGRIA or LIMONCELLO with cake (O,G,L,A) 8,- VG

SORBETTO 6,- VG

The Valuable Vegetarian.
BLACK TRUFFLE MAC & CHEESE (G,A) 12,- VE

CAMPANELLE with olive pesto, tomato manchego and
crispy capers (G,A,H,O) 7,- VE

ROASTED RADISHES with sage butter and mint (G,A) 6,-
VE

FRIED DUMPLING SKEWERS (various kinds) with carrot-
blue cheese sauce (C,A,G,O,H) 7,- VE

BRUSSELS SPROUTS & POLENTA with rosemary honey,
lemon, chili flakes and cheese (G) 6,- VE

BURRATA & ROASTED PEACH with butter beans, yogurt
and dill (G,H) 8,- VE

2 Mini Vegetable SAMOSA with yogurt-dill dip (H,A) 3,-
VE The Must Midnightsnack.

Mini “LEBERKÄSSEMMEL” (A,G) 3,- ME

“KÄSLEBERKÄS” SLIDERS (A,G) 3,- ME

SNACK IN A JAR with grissini, pretzels, salami praline,
cheese skewer, pickled items (A) 6,- ME

HUMMUS & FALAFEL (N) 4,- VG

SAVORY PROFITEROLES with crème fraîche cheese cream
(G,A,C) 4,- VE

The Very Vegan. 

PORK ROAST with dumplings and coleslaw (A,C,G) 8,- ME

VARIETY OF GOULASH with dumplings (potato, bread)
(A,C) 8,- ME

“KÄSESPÄTZLE” / CHEES NOODLES with caramelized fried
onions (A,C,G) 5,- VE

“SCHINKENFLECKERL” / HAM NOODLES (A,C,G) 6,- ME

“KAISERSCHMARRN” with plum compote (A,G,C) 4,- VE

APPLE STRUDEL with whipped cream and vanilla sauce
(A,C,G) 5,- VE

I am from Austria. 

The Luxury Line.
LOBSTER MAC & CHEESE (G,A,B) 19,- PE

WAGYU TARTARE or TATAKI 50G (O,M,C) 24,- ME

VODKA with potatoes, crème fraîche and CAVIAR 3G
(G,D) 24,- PE

ME
NU
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The Chefś Choice.
INSALATA POVERA (D,O) 4,- VG

Servus Senattore. Hola Rodrigo.
RODRIGO FERNANDO SENATTORE RODRIGUEZ
Born in Uruguay, formed in Italy, 
crafting in Vienna since 2019. 
Blues-Rock Chef. 
“I Cook you Eat” �


