Vorspeisen « starters

Suppentopf 7,50

Veggie Time

Lia’s Feelgood Bowl (vegan) 16,90

Kraftige Huhnersuppe mit Nudeln und
Gemise A/C/L

chicken soup with noodles and
vegetables

Pimientos de Padrén 9,90

Pimientos, Salz, Schafskase G
pimientos, salt, feta cheese

Vitello Tonnato 16,50

Kalbfleisch, Thunfischsauce,
Kapern C€/D/M
veal, tuna sauce, capers

Pulpo con Crema 17,50

Gegrillter Ocotopus, Humus,
Schmortomaten N/R

grilled octopus, humus cream,
grilled tomatoes

Street-Food

Chicken Basket 16,90

Knusprige Hendlstreifen mit Pommes,
Ketchup & Chili-Mayo A/S/M

crispy chicken stripes with fries,
ketchup & chili mayo

Yummy Lamb Chops 17,90

Gegrillte Lammkoteletts, Knoblauch,
Tzatziki, Pinsa-Brot A/F/M

grilled lamb chops, garlic, tzatziki,
pinsa bread

Truffle Fries 9,90

Knusprige Pommes getruffelt mit Grana
und Truffel-Mayo C/F/M/O

truffled crispy fries with grana cheese
and truffled mayo

Schnitzel at its best

17,90

Gebackenes Hihnerschnitzel, Erdapfel-Vogerlsalat A/C/M
deep fried schnitzel (chicken), potato lamb’s lettuce salad

Hauptspeisen - main dishes

Steak am Brett 36,90

Rib Eye Steak (300 g), Grillgemlse,
hausgemachte Krauterbutter G/L/M

rib eye steak (300 g), grilled
vegetables, homemade butter with herbs

Lachs & Wokgemdlise 24,90
Gegrilltes Lachsfilet, Gemilse aus
dem Wok A/D/E/F/G/L/N

grilled salmon filet, vegetables from
the wok

Lia’s Bio-Angus-Burger 18,90

Brioche-Bun, 6sterreichisches Bio-Black
Angus Rind, Cheddar, karamellisierte
Zwiebel, Tomaten, Salat, hausgemachter
Coleslaw A/C/G/M

brioche bun, local black angus beef
(organic), cheddar, caramelized onions,
tomatoes, salad with homemade coleslaw
+ Speck (bacon) ....ccccciiiiiiiiiiiiiiinne, 1,80

Lia’s Clubsandwich 17,50

Brioche Toast, Hendl-Filet,
Tomaten, Salat, Cheddar, Speck,
Chili Mayo A/c/G/M

brioche toast, chicken, tomatos,
salad, cheddar, bacon, chili mayo
+ Spiegelei (fried egg) .... 2,50

Pasta Pomodoro 13,90

Frische Linguine, Cocktailtomaten,
Baby-Mozzarella, Basilikum, Grana A/C/G
fresh linguine, cocktail tomatoes,
baby mozzarella cheese, basil,

grana cheese

Pasta Chicken Alfredo 17,50

Frische Linguine, HUhnerbrust, Zwiebel,
Champignons, Sahnesauce, Knoblauch A/C/G
fresh linguine, chicken breast, onions,
mushrooms, white sauce, garlic

Pasta Seafood 20,90

Frische Linguine, Wildfang-Garnelen,
Muscheln, Pulpo, Cocktailtomaten,
Knoblauch, WeiBwein A/B/C/D/G/L/O/R
fresh Linguine, shrimps, mussels,
octopus, tomatoes, garlic, white wine

Tataki Bowl 21,90

Kurz gebratenes Lachsfilet in Sesam,
Reis, Avocado, Gurken, Karotten, Riben,
Soja Bohnen, Yuzu Mayo A/C/D/E/F/M/N/O
briefly fried salmon fillet with sesame,
rice, avocado, cucumber, carrots, beets,
soy beans, yuzu mayo

Beilagen - sides

Gemischter Salat (Mix Salad) L/M/0 . 4,90

Pinsa-Brot mit Olivendl & Rosmarin A/F 3,50

Erdapfel-Vogerlsalat M/© .. ... 4,90 (pinsa bread with olive oil & rosemary)
(potato lamb’s lettuce salad) Pinsa-Brot mit Olivendél & orientalischen
Coleslaw G/M 4,90 Gewlirzen A/F/N 3,50
Pommes (french fries) .............ccccccccvun. 5,50 (pinsa bread with olive oli & oriental
SUBKATtoffel-POMMES .......eevvvvvvveeevennnnns 6,90 herbs)
(sweet potato french fries) Grillgemise (grilled vegetables) L .. 5,50
RE1S (TICE) et 4,50 Gegrillte HlUhnerbrust ........ccooiiiiiinnns 5,50
(grilled chicken)
Shrimps / Stick (piece) B ................. 2,00
Dips
KetChUp o Truffel-Mayo (truffled mayo) /M . ... 2,00
Mayonnaise ©/M CocktailsoBe (cocktail sauce) ©/M . ... 2,00

Senf M
Chili-Mayo ©/M

Chili-O01 (chili 011) eveeverrieeiiennnnn.
Preiselbeeren (cranberries)

ALLERGENE * ALLERGENS: A = Gluten (gluten) / B = Krebstiere (crustaceans) / C = Ei (egg) / D = Fisch (fish) /
E = Erdnuss (peanut) / F = Soja (soy) / G = Laktose (lactose) / H = Schalenfriichte (nuts) / L = Sellerie (celery) /
M = Senf (mustard) / N = Sesam (sesame) / O = Sulfite (sulfit) / P = Lupinen (lupins) / R = Weichtiere (mollusks)

Alle Preise in Euro inkl. aller Steuern und aller Abgaben. - All prices in euros including all taxes and duties.

Reis, Avocado, Mango, Babyspinat,
Kichererbsen, Erdnisse, Sprossen, Sesam,
ErdnusssoBe E/F/H/M/N/O

rice, avocado, mango, baby spinach,
chickpeas, peanuts, sprouts, sesame,
peanut sauce

Veggie Wrap 14,50

Tortilla-Wrap gefldllt mit gegrilltem
Halloumi, Tomaten, grinem Salat

und Bohnenpaste. Dazu: Joghurt-Dip
A/C/G/F/H/M/O

tortilla wrap filled with grilled
halloumi cheese, tomatoes, green salad
and bean paste. On top: joghurt dip

Burrata 14,90

Burrata mit Tomaten-Raritaten aus

der Region, hausgemachtes Pesto,
Pinsa-Stangerl mit Rosmarin A/G/H/M
burrata cheese with local tomatoes,
homemade pesto, pinsa bread with rosemary

Salate » salads

Spicy Beef Salad 18,90

Rindfleisch, grine Bohnen, Karotten,
Gurken, frische Minze, Erdnisse, Chili,
frittierte Glasnudeln A/E/F/M/N

beef, green beans, carrots, cucumbers,
fresh mint, peanuts, chili, fried glass
noodles

Melonen-Feta-Salat 15,90

Wassermelone, Gurke, Feta, Minze,
Kapern G/M/O
watermelon, cucumber, feta, mint, capers

Caesar Salad 17,50

Romersalat, gegrilltes Hihnerfilet,
Grana, WeiBbrotcroutons ©€/D/M/O
romaine lettuce, grilled chicken filet,
grana, white bread croutons

Lia’s Special

Moules frites 18,90

Bio-Miesmuscheln in WeiBweinsud,
Pommes C/F/G/M/O/R

Organic Mussels in white wine sauce,
french fries



Lava-Cake 9,20

Warmer Schokokuchen mit
fllissigem Schoko-Kern
und Vanilleeis A/C/F/G
hot chocolate cake with
liquid centers and
vanilla ice cream

Desserts » sweets

Homemade Crépe 7,90 Apfelstrudel A/E/C/G/H 5,90

Crépe mit Marillenmarmelade oder Nutella

crépe with apricot jam or nougat cream

New York Cheesecake A/C/G 5,50 VanillesoBe (vanilla sauce) ©/G ... 2,50
Vanilleeis (vanilla icecream) ©/& ... 2,50

Daily Cake 5,50 Schlagobers (whipped cream) & ........ 1,00

Frischer Kuchen aus der Vitrine
A/C/E/F/G/H/O

fresh cake from the showcase

DELICIOUS BEVERAGES
Kaffee - coffee @
TR S

ILLY Espresso klein (small) ............ 3,50 ILLY Affogato C/G ... ........cccceeiiinnn. 5,90
ILLY Espresso groB (large) .............. 5,60
ILLY Macchiato & klein (small) ...... 3,70
ILLY Macchiato & groB (large) ........ 5,80
ILLY Verlangerter .................ccovvnnnn. 4,70
ILLY Americano ...........ccccccvvieiiininnnn., 4,70
ILLY Melange G ...........ccociiiiiiiinnennne. 5,10
ILLY Cappuccino G ...........cccceevvinvnnnnnn 5,10
ILLY Cafe Latte & ..............covvveenene. 5,80
ILLY Flat White & ................. ... 7,00
ILLY Rock me Amadeus & ................ 6,90

Espresso, Milchschaum, Pistazienlikér
espresso, milk foam, pistachio liqueur

Alle Kaffeespezialitaten konnen wahlweise mit
laktosefreier, Soja- oder Hafermilch (+ € 0,50)
bestellt werden.

All coffee specialties can be ordered with espresso, vanilla icecream

either lactose-free, soy or oat milk (+ € 0,50).

Bio-Tee im K&dnnchen . organic tea in a pot

English Breakfast ............................. 5,50 Pfefferminze (peppermint) ............... 5,50
Earl Grey .......cocooiiiiiiiiiiiiie 5,50 Kamille (camomile) ........cccocoiiiiiiininnns 5,50
Griner Tee (green tea) ......ccccevvienins 5,50 Rooibos-Orange ...............cccceiviivinnn. 5,50
Rote Beeren (red berries) ............... 5,50 Krauter (herbs) .....cccoviiiiiiiiiiiiniinnanns 5,50

HeiBgetranke - hot drinks

Lia’s Trinkschokolade & .................... 5,50
(hot chocolate)

HeiBe Limonade mit Ingwer,
Honig & frischer Minze ..................... 5,90
(hot lemonade with ginger, honey &

fresh mint) + Schlagobers (whipped cream) & ....... 1,00
HeiBe Zitrone ...l 4,90 + RUM (TUM) i 2,50
(hot lemon) + Zitrone (1emon) ...ocoviiiiiiiiiiiiiiiianans 1,00

+ Honig (honey) ...ooiiiiiiiiiiiiiiiiinnn 2,00

Hausgemachte Limos -
homemade lemonades

Ingwer-Minze ............. 0,50 1 ......... 5,90
(ginger-mint)
Basilikum-Limette .... 0,50 1 ......... 5,90
(basil-lime)
Erdbeere-Zitrone ...... 0,50 1 ......... 5,90

(strawberry-lemon)

*enthalt Sulfite (contains sulphites) /

**enthalt Gluten (contains gluten)

Alkoholfreie Getranke « soft drinks

CocaCola/CocaColaZero .........ccoeviviiiiiriiiiiiiiiieieainanns 0,33 1 i 4,60
Rauch Eistee Zitrone / Pfirsich (icetea lemon/peach) ...... 0,33 1 i 4,60
Fanta / Almdudler / Sprite ..........cccoiiiiiiiiiiiii 0,33 1 i 4,60
Voéslauer prickelnd /ohne ... 0,331/ 0,751 .ioviviiniinnnnn. 4,00 / 7,90
(mineral water sparkling/still)

Schweppes Tonic Water / Bitter Lemon / Wild Berry ....... 0,20 1

Red Bull / Red Bull Sugarfree ......................... Dose (can) 0,25 1
Apfelsaft naturtrib 0,25 1
(apple juice naturally cloudy)

Orangensaft (0range JUICE) ...coiiiiiiiiiiiiiiiiiiiiiiiii i 0,25 1 i 4,90
Apfelsaft naturtrib gespritzt ...................ccell 0,251 /0,501 .oviiiiiiiinnnns 4,60 / 5,60
(apple juice with soda water)

Orangensaft gespritzt .............cccociiiiii 0,251/ 0,501 .covvniinininnnns 4,60 / 5,60
(orange juice with soda water)

Sodawasser (soda water) ....ccccciiiiiiiiiiiiiiiiin, 0,251/ 0,50 1 .oovviiinininnnn. 3,20 / 4,20
Soda Zitrone / Himbeere / Holunder .................. 0,251/ 0,501 .ccvvniinininnnns 4,20 / 5,20
(soda water lemon/raspberry/elder)

Orangensaft frisch gepresst ... 0,25 1 i 6,50
(fresh orange juice)

Pago Marrille / Johannisbeere /Mango ................ccccveviennn, 0,20 1 i 4,80
(fruit nectar apricot/currant/mango)

Pago gespritzt Marille / Johannisbeeere / Mango ............ 0,50 1 iiiiiiiiiie 5,80

(fruit nectar with sparkling water apricot/currant/mango)
Karaffe Leitungswasser (carafe tap water) 0,251/ 0,501 .coevinvininnnnnn. 1,00 / 1,50

Bier « beer

Gosser vom Fass** ... 0,201 /0,301 / 0,50 1 ....... 3,90 / 4,90 / 5,90
(beer from the barrel)

Gosser Natur-Radler vom Fass** ........ 0,201 /0,301 /0,501 ....... 3,90 / 4,90 / 5,90
(radler from the barrel)

Edelwei Hefetrib** ........................occnl F1. (bottle) 0,50 1 .iciiiiiiiiiiiiiiiiiiiiininn, 5,90
(wheat beer)

Gosser Naturgold alkoholfrei** ...................... F1. (bottle) 0,33 1 it 4,90
(alcohol-free beer)

Heineken** .. .. s F1. (bottle) 0,33 1 .iioiiiiiiiiiiiiiiiinennss 4,90

Wein « wine

Gruner Veltliner*, Mayer am Pfarrplatz ......cccocoviviiiiiiiinnnnns 1/8 1
Sauvignon Blanc*, Esterhazy ........cccocoiiiiiiiiiiiiii 1/8 1
Cabernet Sauvignon*, Salzl Seewinkelhof ..........ccovvviiiinnnn. 1/8 1
Cuvée Burgenland Bio*, H&A Nittnaus ......cccocovvvviiiiiiiiinnnnns 1/8 1
VI B O S Pt ZOr™ i e
PrOSEC O™ i 0,10 1
ROSE SECCO* ..ot s 0,10 1
»Schlumberger® Sekt* ................... .. F1. (bottle) 0,20 1
»Moét & Chandon“ Champagner* ................ F1. (bottle) 0,20 1

Aperitifs « appetizers

Aperol Spritz* ... 7,90
Aperol, WeiBwein, Soda

(aperol, white wine, soda water)

Aperol Prosecco* ............cococviiiiiiiinnns 8,50
Aperol, Prosecco, Soda

(aperol, prosecco, soda water)

HUgo™® .o 7,90
Prosecco, Soda, Holunderblitensirup, Minze
(prosecco, soda water, elderflower, mint)
Campari Spritz* ... 8,50
Campari, Prosecco, Soda

(campari, prosecco, soda water)

Longdrinks « long drinks

GINTONIC ..o 12,50 \

Tanqueray Gin, Schweppes Tonic Water b k-

MaIFY-TONIC ...vveeereeereeeeeeeeeeeeeeeeenen 13,50 K

Malfy Gin Con Arancia, Schweppes Tonic Water Lia’s Pink Bubbles ............ 8,50
Vodka Lemon ...........cciiiiiiiiiiiiennn. 12,50 Lillet Blanc, Schweppes Wild
Absolut Vodka, Schweppes Bitter Lemon Berry, Beeren

Campari Orange ............cccoeeviiviieinnnnns 9,50 (1illet blanc, wild berry
Campari, Orangensaft (campari, orange juice) lemonade, berries)
CampariSoda ..........ocooviiiiiiiiiiiiinns 7,20

Campari, Sodawasser (campari, soda water)

u Spirituosen . spirits
Jameson Whiskey ......... 2 cl Averna ............cceeiiiininnnn. 2cl ... 4,60
Havanna Club Rum ........ 2 cl Nonino Grappa .............. 2 cl ... 4,70
Tanqueray Gin ............... 2 cl Marillenbrand ................ 2 cl ... 4,70
Absolut Vodka ............... 2 cl Williams Birne ............... 2cl ... 4,70

Jagermeister

www.lias-restaurant.com / office@lias-restaurant.com



