G
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RESTAURANT & BAR

LUNCH MENU

BEVERAGES

CLASSICS 0.25L 0.5L HOMEMADE
Lemonade / Soda lemonade €35/€45 €45/€55 Sweet Berries €79
Elderberry water / Soda €35/ €45 €4.5/€55 Efﬁg? Soda Strawberry, Blackberry,
Raspberry water /Soda €3.5/€45 €45/€55 Exotic Mango €79
Pure apple juice - still/sparkiling €4.5 €6 Mango, Passion Fruit, Lime, Soda
Tap water - Still / Sparkling €1/€2  €15/€25 ‘;ﬁ;‘;ﬂ‘:e?i;‘jﬁa e €79
Coke / Coke Zero 0.33 L €5.5 Ginger Ice Tea €79
Roémerquelle 0.33 L / 0.75 L €5/ €8 Black tea, ginger, lime

WEEKLY SPECIALS

from Monday to Friday

GULASH SOUP WITH ROSEMARY BREAD €14.9 €11.9

Hearty goulash soup with tender beef, potatoes, and beans, served with fresh rosemary
bread (A, L)

(.U CRISPY VEGETABLE MIX €13.9 €11.1

A selection of vegetables, baked until golden and crispy, served with fluffy buttered rice
and creamy homemade tartar sauce (A, C, G, M) - oV@

PIZZA PAPA GIORGIO €13.9 €11.1

Authentic Italian pizza dough with a delicately balanced tomato sauce and Mozzarella Fior di
Latte, topped with tender turkey ham, mild pepperoni, and fresh mushrooms (A, E, G, H)

DESSERT

DAROSE

SACHER & SCHLAG @,¢6,n) €5.9
...the classic Viennese chocolate cake

PANNA COTTA “CHERRY & BERRIES” ¢  €5.9

DESSERT A LA CARTE &.c.ErGmp) €6.9

Our service team will inform you about our current
dessert selection

DESSERT & COFFEE €8.9

EVERY

), FREE SOUP_& DESSE
= ON THE HOUSE!

With every main dish

FRIDAY!

RT

S

*When ordering a dish from our Speed Menu, we guarantee that it will be served within 15 minutes of the order being received by our kitchen. This offer is
only valid for orders placed on site and for tables with a maximum of 4 guests. If your dish is not served at your table within this time,

it will be on the house - completely free of charge.

%’ DaRose-APP Take-Away, (1) Vitality & Enjoyment, Spicy <, o/V#: Ovo-/Vegetarian

, Veg# : Vegan




A LA CARTE

HIGHLIGHTS

DAROSE BEEF TATARE &m0

Finely chopped beef tartare with homemade mixed
pickles, served with fresh stone-oven bread

RIBEYE STEAK (300g)
MASTER CUT FILET STEAK (200g)

€22

€38

€40

Steaks’ side dishes
® Seasonal Grilled Vegetables *€6.5

¢ Mixed Salad with Balsamic ©) +€6.5
¢ Arugula Salad with sun-dried
tomatoes and Parmesan ©) +€7.5
¢ Truffle fries with Grana Padano ) +€9
Sauces
e BBQ sauce © / Rosmary Jus ©) +€3.5

() GRILLED SALMON ©,0) €38
Juicy pan-seared salmon fillet served with

truffled fries and fresh green salad mix

FRESH AND VITAL <
DAROSE SALAD o, €14.9 €1.9
Salad with Lollo Rosso, iceberg lettuce, and arugula,
served with a marinated vegetable mix of sun-dried
tomatoes, fresh cucumber and bell peppers,
accompanied by fine quinoa, hearty eggplant cream,
and balsamic-pumpkin-seed-oil dressing

Choose your salad toppings as desired:
® Grilled Halloumi (G)-oVe# +€6 €16.7
e Supreme Chicken Fillet +€7.5 €17.9
e Prime Beef Strips (0) + €18 €26.3
Bread portion &) €3.5 DAROSE
TAK%I—DIEWAY
- -20% |
BISTRO

VEGAN BURGER @&.Ep-vego

Chickpea patty with avocado, vegan cheese,
Lollo rossa lettuce, tomatoes, Grandma's
pickled cornichons, red onion chutney,
homemade BBQ sauce and dipper potatoes

DAROSE BURGER @,c,6,N,0) €23.9
160g Premium beef burger patty, e191
Umami Bourbon BBQ sauce, spiced cheddar,
tomatoes, red onion chutney, aioli, Grandma's

pickled cornichons and dipper potatoes

VIENNESE VEAL SCHNITZEL &,c.0 €28.5
Golden-baked tender veal escalopewith g9 g”

home-made aioli, potato salad, and cranberries

LUNCH ENERGIZER

() VEGGIE CURRY @.EH)-veg# €19.5
A colorful vegetable medley of carrots, soybeans,  “¢i5's
zucchini, and cabbage in a creamy sweet-and-sour
curry sauce, enhanced with fresh herbs and served

over fluffy basmati rice

(1) CHICKEN CURRY .1 €23
Juicy chicken pieces in a creamy, delicately €18.4

balanced sweet-and-sour curry with crisp
vegetables and fresh herbs, served over fluffy
basmati rice

PIZZA &
MARGHERITA @&k H-ve €15 €12
Tomato sauce, Fior di Latte Mozzarella,
and fresh Basil
VEGAN MARINARA &Em-Vego €16 i €12.8
Tomato sauce, vegetable carpaccio, and arugula
} P1ZZA FUNGHI @&.E6m-ve €16 | €12.8€
* | Tomato sauce, Fior di Latte mozzarella and
fresh mushrooms
SALAMI TACCHINO &, 6m €18 | €14.4
Tomato sauce, Fior di Latte mozzarella and
mild turkey salami
PROSCIUTTO COTTO @&,6m €18 ¢ €144
Tomato sauce, Fior di Latte mozzarella, turkey
ham, sweetcorn and fresh basil
TONNO @&,,E6,H) €18.5 €14.8
Tomato sauce, Fior di Latte mozzarella, tuna,
red onions and fresh basil
DIAVOLO @G -2 €19 i €152
Tomato sauce, Fior di Latte mozzarella, chili, hot
peppers and spicy premium paprika salami
BUFALA &EGwm-ve €19.5 | €156
Tomato sauce, Fior di Latte Mozzarella, Bufala
P.D.O., and fresh arugula
RUSTICANA &.56m €20 €16
Tomato sauce, Fior di Latte Mozzarella, Angus
beef bacon, blue cheese, arugula, and pecans
SALAMI TORINO @,E6,m) €20 €16
Tomato sauce, Fior di Latte mozzarella, mild
salami, Angus beef bacon, onions and mushrooms : PAROSE
TAKE-AWAY

SCAN YOUR .
RECEIPT AND GET... | "W/:

4 ALLERGENS AT A GLANCE: A) GLUTEN, B) CRUSTACEANS, C) POULTRY EGGS, D) FISH E) PEANUTS, F) SOYBEANS,
G) MILK AND DAIRY PRODUCTS, H) NUTS, L) CELEI%;{L%)PIIVII\IUSSFQ)&%/IDOI{\TL)US;gSME SEEDS 0) SULPHUR OXIDES AND SULPHITES
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