
Coffee, Tea &  Juices
COFFEE

Espresso | Ristretto | Americano 3.5

Double Espresso | Espresso Macchiato 4.5

Cappuccino | Latte Macchiato | Flat White 5.5

Specialty coffee menu available upon request

TEA

Assam | Earl Grey | Nana Mint | Rooibos
Jasmine | Berry Kiss | Chamomile 7.5

JUICE

Daily selection of fresh juices 7.5

PREMIUM JUICES

Wild Cherry 0.1 l
Wild Quince 0.1 l

15
12

CHAMPAGNE & SPARKLING WINE 0.1 l | 0.75 l

Roederer Collection 245 25 | 175

Roederer Vintage Rose ‘17 35 | 245

Roederer Cristal ‘15 80 | 570



Sides Dishes

Breakfast Dishes

CLASSIC EGG DISHES PREPARED
TO YOUR PREFERENCE

Choice of Condiments
Ham | Tomato | Bell Pepper | Cheese | Onions | Mushrooms 14

TRADITIONAL
Variety of Charcuterie & Cheeses | Smoked Salmon

Market Fruits | Vegetables | Homemade Spread | Yoghurt
Mixed Bread Basket & Danish

 Local Jam & Honey
Butter

   

CHOICE OF
Organic Free-Range Eggs, prepared your style

or any Dish of our Menu

FRESH JUICE & JUILIUS MEINL COFFEE OR TEA

60

Atelier 7 Breakfast 
Buffet

( )

Smoked Salmon
Cheese Selection

Charcuterie Selection
Breadbasket

Austrian Danish

12

ATELIER 7 “RÖSTI” 
Poached Egg | Smoked Salmon
Truffle | Crème Fraîche | Arugula 20

+ 15g Caviar +60
   

STYRIAN GOLD
Scrambled Eggs | Tomato Vièrge
Caramelized Zucchini
Sourdough Bread 18

VIENNESE “BENEDICT”
Toasted Brioche | Poached Eggs
Vienna Leg Ham 
Horseradish | Hollandaise 15

( )

( )

EGG IN A GLASS
Six Minute Eggs | Wild Mushroom
Comté Crème | Swiss Chard | Truffle 15

GARDEN “CROISSANT”
Poached Egg | Burrata
Pea “Guacamole” | Avocado 
Spinach | Tomato Confit 18

ATELIER 7 OMELETTE
Wild Mushrooms | Mountain Cheese
Truffle-Herb Salad 15

AVOCADO TOAST
Guacamole | Herb Salad | Aioli 16

Soft or Crispy Bacon
Grilled Veal or Pork Sausage

Sauteed Mushrooms
Half Avocado
Hashbrown

Baked Beans

8

( )

All prices are in euros and include all applicable taxes.



Sweets & Bowls
SUPERFOOD BOWL
Açai | Blueberries | Raspberries
Banana | Homemade Granola 15

OVERNIGHT OATS
Pears | Dates | Coconut Milk 14

ATELIER 7 YOGHURT BOWL
Plain Yoghurt | Mixed Berries
Mango | Banana | Honey | Almonds 12

SEMOLINA PORRIDGE
Muscovado Sugar | Cinnamon
Sour Cherries | Toasted Hazelnuts 14

MOZART WAFFLE
Homemade Waffles | Gianduja
Pistachio | Chocolate | Almonds 18

CHIA BOWL
Coconut Yoghurt | Walnuts
Berry-Ginger Coulis | Agave Syrup 15

Asian Inspired Selection
MISO PHO
Miso Consommé 
Seasonal Vegetables | Tofu 21
   

CONGEE
Cilantro Sesame | Chili Crunch 15

EGG FRIED RICE 
Peas | Carrots | Spring Onions 21

( )

ALLERGEN INFORMATION

Our team is delighted to assist you with any dietary or allergen information.

Vegetarian Vegan Vegan Possible Upon Request( )Vegetarian Possible Upon Request( )


