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Sekt

Steininger Cabernet Sauvignon Rosé 2023
Fine, persistent bubbles with red fruit
and a touch of citrus zest.

Briindlmayer Brut Reserve NV
Creamy and refined with citrus, brioche
and a mineral finish.

Briindlmayer Brut Rosé NV
Fresh and elegant with red berries,
fine mousse and a fine bubbles.

Steininger Sekt des Tages

Our team will be delighted to recommend a
perfectly suited, single-varietal Steininger
sparkling wine.

Rosner Blanc de Blanc NV
100 % Chardonnay. Helle Zitrusnoten,
gruner Apfel und feine Perlage

Frizzante

8.5

9.5

9.5

Kogler Frizzante Roter Muskateller LOISIUM
Exklusivfiillung

Fruity and aromatic, with notes of elderflower
and wild berries. The perfect refreshment.

Rose

7.5

1/8l

Rabl Rosé 2025
Fresh and fruity with bright strawberry,
raspberry and delicate floral notes.

Brundlmayer Pinot Noir Rosé LOISIUM 2023
Delicate, dry and food-friendly with notes of wild
strawberry, cherry and a touch of pink grapefruit.

55

White

1/8l

Steininger LOISIUM Griiner Veltliner 2025
Crisp, vibrant and summery with
green apple and citrus notes.

Brindlmayer Griiner Veltliner Terassen 2025
Versatile and fruit-driven with grapefruit,
stone fruit and delicate herbaceous notes.

Weixelbaum Riesling Strass Kamptal 2025

Bright, expressive and precise with white peach,

citrus with a fine mineral edge.

Eitzinger Gelber Muskateller Terassen 2025
Light, aromatic and beautifully lifted with ripe
grape and citrus.

Allram Weissburgunder Papageno 2025
Elegant notes of ripe pear and apple with subtle
creamy texture offers a beautifully versatile
food wine.

Red

7.5

1/81

Steininger Zweigelt 2022
Juicy sour cherry, blackberry and
spice with soft tannins and freshness.

Jurtschitsch Cuvée Rotspon Reserve 2021
Juicy dark berries, fine tannins and
a fresh finish, a wine for all occasions.

Brindlmayer Pinot Noir LOISIUM 2021
Elegant and finely layered, with red cherry,
wild strawberry, and a gentle savoury spice.

All prices are in euros.

6.5



Signature Cocktails

Our own creations

Das Echo vom Lamm

What happens when a mature Griner Veltliner
from the renowned Ried Lamm vineyard in
Kamptal meets the dark spice notes of rum?

Rum | Grapes | Ried Lamm Syrup

Der Zweigelt Code

A “New York Sour” full of mystery. Bourbon
merges with forest honey, clove, and allspice.
The finale: a deep red float of Kamptal Zweigelt
beneath a dense foam crown.

Bourbon | Zweigelt | Clove & Allspice Syrup

Das grune Juwel

A liquid gemstone from the Wachau. Griner
Veltliner Smaragd meets the grassy bitterness
of matcha and the freshness of lemon zest,
highlighted by regional gin.

Smaragd Wine | Matcha & Lemon Syrup | Gin

Die Kehrseite der Medaille

The twin brother of our cocktail “The Echo of
Lamm.” Here, the noble essence of Ried Lamm
and the dark, spicy character of rum reveal
their second face.

Rum | Ried Lamm Syrup | Finish

Monk's Elixier

The bitterness of Campari meets the subtle
spice world of D.O.M. Bénédictine, elevated by
bright citrus freshness and an ice-cold,
sparkling Sekt finish.

D.0.M Benedictine | Campari | Sprudel

LOISIUM Mule

A tribute to the Langenlois region. Asbach Uralt
meets the delicate, youthful acidity of local
verjus and the fiery kick of lively ginger beer.
Refreshingly down-to-earth.

Asbach | Verjus | Ginger Beer

Pharmaria

The intense herbal notes of Amaro Nonino are
perfectly balanced by the pure freshness of
lemon. Medicine for the soul.

Amaro Nonino | Lemon | Finish

15.5

15.5

16.5

15.5

15.5

15.5

15.5

Classic Cocktails

Americano 14
Campari, vermouth, soda

Negroni 14
Tanqueray gin, vermouth, Campari

Kingston Negroni 14
Campari, vermouth, rum

Boulevardier 14
Campari, vermouth, bourbon

Sours (Whisky, Amaretto, Vodka, Averna) 14
Lemon, sugar syrup, aquafaba

Mojito 14
White rum, soda water, lime juice, mint, sugar
Caipirinha 14
Cachaga, lime, cane sugar

Espresso Martini 14
Vodka, espresso, coffee liqueur

Cosmopolitan 14
Vodka, lime, cranberry, orange zest

Old Fashioned 14
Whisky, bitters, glucose syrup
Non-alcoholic cocktails
Rhubarb Cooler 95
Rhubarb, verjuice, grenadine, soda water

Yellow Stone 9.5
Pineapple, grenadine, verjuice

No Regrets G&T 9.5

Non-alcoholic gin and tonic

All prices are in euros.



Drinks

0.251
Grapefruit Spritz 12.5
Loisl Hugo 10.5
Aperol Spritzer / Frizzante 10.5
Campari Orange 10.5
Campari Soda 8.5
Sommerspritzer 6.5
White Spritzer 5
Kaiserspritzer 5.5
Beer
Zwettler Original 0.2l on tap 3.8
Zwettler Original 0.3l on tap 4.8
Zwettler Radler 0.33l from the bottle 4.8
Zwettler Freibier 0.0% 0.33l from the bottle 4.8
Zwettler Zwickel 0.2l on tap 3.8
Zwettler Zwickel 0.3l on tap 4.8
Brauschneider Wheat Beer 0.331 5.9
Juice
White grape juice 0.251 4.2
Naturally cloudy apple juice 0.25l1 4.2
Apple and elderberry juice 0.251 4.2
Apricot Nectar 0.251 A

Non-alcoholic drinks

Coca Cola, Zero, 0.33l 6
Keli Lemonades 0.33l 5.4
Raspberry, Orange, Passion Fruit

Tonic Water 0.2l 6
Thomas Henry, Fever Tree

Ginger Ale / Ginger Beer 0.2l b
Fever Tree

Original Red Bull 0.251 7.2
Red Bull

Bitter Lemon 0.21 b
Fever Tree

Mineralwasser Gasteiner 0.33l 4.5
Sparkling or still

Mineralwasser Gasteiner 0.75l 7
Sparkling or still

Tea

by Althaus 5.9
White Tea, Jade Green, Darjeeling, Dark Berry,
Peppermint, Chamomile Meadow, Verbena
Coffee & Chocolate

Espresso 3.7
Espresso doppio 5.3
Americano 4.8
Melange | Cappuccino 5.1
Also with oat or almond milk

Latte Macchiato, Cafe Latte 5.5
Affogato 6.2
Hot chocolate milk 4.8
Espresso Amaretto | Baileys | Coretto 6.2

All prices are in euros.



Whisky

4l
Canadian
Canadian Club 6 years 7.8
Irish
Jameson 9.3
Tullamore Dew 9.9
Scotch
Glenmorangie Single Malt 10 years 9.5
Chivas Regal Mizunara 18 years 10.9
Oban Single Malt 14y 11.2
Glenfiddich Single Malt 12 years 11.7
Bowmore Islay Single Malt 12 years 12.6
Cragganmore Single Malt 12 years 13.5
Dalmore Single Malt 12 years 15.2
Balvenie Scotch Single Malt 14.2
Doublewood 12 years
Lagavulin Single Malt 16y 15.9
Duthies Single Malt 14 years 16.9
Austrian
Reisetbauer Single Malt 7 years 19.5
Cognac ‘el
Pierre Ferrand 1er Cru 9.7
Remy Martin V.S.0.P 9.8
Leyrat V.S.0.P. 10.3

Rum 4el
Havanna Club 3y 5.8
Plantation 3 Stars White 6.3
Kraken 7.5
Plantation Pineapple special edition 11.9
Plantation Jamaica O.F.T.D 12.5
Plantation Barbados 2005 12.5
Diplomatico Reserva Exclusiva 12.9
Ron Zacapa Sistema 23 Solera 15.9
Ron Zacapa X.0 25.9
GIin 4el
Stin 6.9
Gin Sul 6.9
Monkey 47 7.9
Tanqueray No10 7.9
Bombay Sapphire 7.9
Hendrick's 8.9
Gin Mare 8.9
St. Charles Gin 10.5
Vodka 4el
Nemiroff 5.9
Grey Goose 8.9
Bitters el
Aperol 5.2
Campari 5.5

All prices are in euros.



Vermouth

5el Fine Spirits

Martini Bianco
Martini Rosso
Noilly Prat dry
First Wermut Bianco Dockner & Reisetbauer

St. Charles

Sherry

Martini Bianco
Pedro Romero Aurora

Amontillado
Los Arcos, Emilio Lustau

Port

Manzanilla
Quinta de la Rosa

Tawny 10y
Quinta de la Rosa

Liqueurs

Pernod

Amaretto Disaronno
Baileys
Kahlua

Grand Marnier, Cordon Rouge

Digestifs

Averna
Fernet Branca
Ramazzotti

Cynar

2cl
55 Grape brandy
5.5 Sauvignon Blanc, Arndorfer 6.5
5.9 Muskateller, Arndorfer 6.5
7.9 Riesling, Arndorfer 6.5
8
Stone fruit
el Marille, Zinner 5.5
Kirsche, Docker 5.2
50 Marille, Hdmmerle 8.5
6.5 Pome fruit
Williams, Zinner 55
Williams, Hammerle 7.5
4l
Gravensteiner, Rochelt 24.9
5.9 Berry fruit
, Himbeere, Himmerle 9.4
' Vogelbeere, Himmerle 16.9
Nut
Nuss, Arndorfer 6.7
Nusslikor, Zinner 4.9
5.5
5.9 . .
Ligueur from the region
59 Muskat D'Oro, Dockner 5cl 4.5
5.9 Marillenlikor, Zinner 2cl 4.9
7.9
20l Grappa 20l
5.5 Nonino Grappa Monovitigno 8.9
5.5 Di otto Lune Grappa marzadro 8.9
5.5
5.5

All prices are in euros.



Holl Bar

Culinary

Kitchen open daily from 12:00 pm to 9:30 pm

Snacks & Bites

Bar Classics

Marinated olives
Homemade herb marinade

Pork Popcorn Crackers
Baked until crispy

Pickled Chantenay beets
Lentil cream and fig

Krainer ham on the bone
Fresh horseradish, gherkin,
homemade bread

Sharing & Small Plates

Lightly smoked salmon trout
Field cucumber, sour cream, caviar

Pasta n'duja
Mozzarella, olives, n'duja salami

Braised Aubergines
toasted bread, mint, ricotta

Marinated romaine lettuce
Parmesan, croutons, bacon, tomato

Ragout of free-range beef
Potato espuma, root vegetables

45 Truffle fries (v) 12.5
Parmesan, chives
6.9 Loisium Langos 12.9
Chives, bacon jam, mountain cheese
9.9 Buttermilk Fried Chicken Slices 16.8
Lemon aioli
10.6
Sweet Finish
11.8 Dessert of the day 6.5
from our in-house patisserie
12.6 Deconstructed Pavlova 10.4
Gingerbread cream, sour cherries
and meringue crunch
11.9 .
Sorbet of the day with a splash 8.5
of local sparkling wine
11.5 Cheese tasting
3 pieces 12.4
5 pieces 16.3
14,9

A list of allergens is available on request.

All prices are in euros.
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