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Drink me to Truffle
& Pumpkin

HERBAL AUTUMN SPRITZ | 7.90
Grüner Veltliner,
Indian tonic water, soda water,
rosemary, grapefruit,
pampelle, ice

APERITIF

MINI WAFFLE WITH MATCHA SUGAR
& WHITE CHOCOLATE SAUCE VEGGIE

Crispy mini waffles, refined with
intensely green matcha sugar

and creamy white chocolate sauce | 5.90

CURD CHEESE AND PLUM DUMPLINGS VEGGIE

Plum ragout | Butter breadcrumbs | 11.90

SEASONAL SWEETS

TAPAS RECOMMENDATION:
STADTLIEBE MINI ATTERDOG

 with Carlo's Original Atterseer Bratwurst
Brioche Bun from Berger Franz

Coleslaw with truffle mayonnaise | 8.90

+ add-on freshly shaved
black truffle 4.00 per gram

HOKKAIDO PUMPKIN CREAM SOUP  VEGGIE

with crispy beetroot chips
Styrian pumpkin seed oil| 6.50

BAKED PUMPKIN
IN TEMPURA BATTER VEGAN

on leaf salad with colorful tomatoes &
Sriracha chili mayo

Starter 13.90 | Main course 17.90

PUMPKIN-RISOTTO VEGGIE

with crispy Parmesan chip | 16.90

Toppings for Risotto
 + Fried salmon slices | 6.90

+ Tender beef fillet tips | 8.90

PUMPKIN

DEER BURGER
180g Styrian venison patty Red cabbage

Pearl onions | Arugula
Mountain cheese | Truffle mayo | 20.90

DEER BURGER

FETTUCCINE IN TRUFFLE CREAM SAUCE 
 Fresh fettuccine in a creamy black

truffle cream sauce, fresh parsley, and
grated mountain cheese | 14.90

VEGGIE

Toppings for Fettucine
 + Extra black truffle | 4.00 per g

+ Tender beef fillet tips | 8.90

GRILLED FILLET OF
LOCAL SALMON TROUT | 23.90 

Potato and celery purée, braised root
vegetables, and truffle butter foam

TRUFFLE



COVER

BAGUETTE with olive oil 2.90
GLUTEN-FREE BREAD  3.10

ofen-fresh GARLIC BAGUETTE 5.10

      
TAPAS „Family Style“

BOQUERONES FRITOS  I  fied anchovies I aioli 7.90

SARDINES  I herb oil I pomegranate I salted lemon 7.90

PIMIENTO PICANTE EN TIRAS  I  roasted red peppers I fleur de sel 7.90

DUET OF SPANISH OLIVES  I  green & black olives 7.90

TWO KINDS OF CHEESE ‘creamy & spicy’  I  fruity homemade chutney 8.90

GYOZA  I  chicken I vegetables I soya dip 8.90

GYOZA  I  tofu I vegetables I soya dip 8.90

Stadtliebe cover  

baguette  I salted butter          I  hummus          I  herb curd cheese     
Perfect for sharing for two 5.90

SOUP
STRONG BEEF SOUP 

homemade sliced ​​pancakes  I  root vegetables
chives  5.90

CREAM SOUP 
OF THE SEASON

– see recommendations!
Do you have an intolerance 

or allergy?  No problem! 
Just get in touch with our staff, 
who will be happy to help you. 

The majority of our dishes 
can be modified and we 

will adapt the dishes to your 
intolerance. All our dishes may 

contain traces of gluten

Opening hours
Mon - Thu | 11 a.m. - 11 p.m
Kitchen from 11.30 a.m. to 9 p.m 
Friday | 11:00 a.m. - 01:00 a.m.
Kitchen from 11.30 a.m. to 10 p.m 
Saturday | 8:30 a.m. - 1:00 a.m.
Kitchen from 11.30 a.m. to 10 p.m 
Sunday | 9:00 a.m. - 1:00 p.m ​ 

Breakfast | Saturdays 
from 8:30 a.m. to 11:30 a.m 
City Brunch | Sundays 
from 9 a.m. to 1:00 p.m.

veggie               VEGAN          All prices in EUR and including VAT - no tip included



..........................................................................................................

FRIED CHICKEN SALAD “old school style”
chicken fillet strips in crispy cornflakes breading

potato and lamb’s lettuce salad I styrian pumpkin seed oil 17.90
..........................................................................................................

Caesar SALAD 
crunchy romaine lettuce hearts I freshly grated parmesan I spicy capers

savoury anchovy I chives I boiled egg I crispy croutons 14.90

CHOOSE YOUR TOPPING:
Chicken fillet strips in crispy cornflakes breading + 6.50

Beef I with grilled beef fillet tips + 8.90

STADTLIEBE SALAD
colourful leaf salads I Stadtliebe dressing 

as a side dish 5.90              as a starter 11.90

STARTERS
BURRATA D.O.P. FROM PUGLIA

fine mozzarella with a creamy core, marinated colorful tomatoes and 
roasted pine nut pesto finest lime olive oil I olives I basil I toasted bread  13.90

CRISPY CALIFORNIA SUSHI ROLL
pickled papaya chili carrot I avocado I young leek 
ponzu I chilimayo I wasabi peanut crunch  14.90 

BEEF TARTARE
spicy tartare made from the finest AT beef  I  toast bread 

truffle mayo  I  caper flowers  I  pickled onion  I  garden salad 
SMALL (100g)  15.90          LARGE (160g)  19.90

SALADS
SUPERFOOD SALAD

caramelized goat cheese I baby spinach I broccoli I mixed seeds I herbs I carrot strips I avocado
apple I quinoa I pomegranate I seeds I fruity superfood dressing 16.90

VEGAN ALTERNATIVE  with teriyaki tofu instead of goat cheese

... mmh 
yummy 
taster!



STARTERS
BURRATA D.O.P. FROM PUGLIA

fine mozzarella with a creamy core, marinated colorful tomatoes and 
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CRISPY CALIFORNIA SUSHI ROLL
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spicy tartare made from the finest AT beef  I  toast bread 

truffle mayo  I  caper flowers  I  pickled onion  I  garden salad 
SMALL (100g)  15.90          LARGE (160g)  19.90

SALADS
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caramelized goat cheese I baby spinach I broccoli I mixed seeds I herbs I carrot strips I avocado
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... mmh 
yummy 
taster!

VEGETARIAN I VEGAN & BOWLS
.....................................................................................................................................................

STADTLIEBE GOOD LIFE BOWL
fragrant rice I edamame I radishes I avocado I cucumber 

sprouts I cherry tomatoes I pumpkin I mango I fried onion I furikake 
asia shoyu dressing I miso I lime mayo 13.90

........................................................................................................................................................

CHOOSE YOUR TOPPING:
with beef I grilled beef fillet tips (130g) + 8.90

with grilled chicken fillet strips + 6.50
with pulled salmon fillet + 7.90

with teriyaki tofu + 6.90
 

TERIYAKI BOWL 
BEEF FILLET TIPS glazed with teriyaki sauce 

fragrant rice I edamame I avocado I cucumber I sprouts I pickled shiitake
roasted miso pumpkin cubes I mango I tempura crunch I shiso cress I gari

yuzu zest I sesame ponzu dressing I lime mayo topping 22.90

GRILLED BROCCOLI 
‘Fire, roasted flavours, freshness - our green grill variation.’ 
Ginger I glazed with soya I Asian marinated lettuce hearts

oven-braised cherry tomatoes I hummus with zatar & black sesame 17.90

GRILLED SWEET POTATO 
ginger I glazed with soya I Asian marinated salad hearts

oven-braised cherry tomatoes I hummus with zatar & black sesame 17.90

HOMEMADE GNOCCHI 
Burrata I seasonal vegetables I sage butter I pine nuts 17.90

SEASONAL RISOTTO 
Creamy risotto with finely tuned, seasonal ingredients & changing toppings 

- see seasonal recommendations!

FLAVOURED COCONUT VEGETABLE CURRY 
WITH TURMERIC

Tomatoes I onions I peppers I carrots I yellow turnips
 Courgettes I celery I sugar snap peas I 

Jasmine-scented rice I deep-fried rice pops 13.90

veggie               VEGAN          All prices in EUR and including VAT - no tip included



STADTLIEBE CHEDDAR CHEESE BURGER
medium beef patty (200g)  I  natural dough brioche dough bun   I  cheddar

cheese  I  homemade ketchup  I  gherkin relish  I  salad  I  onion  15.90

STADTLIEBE DOUBLE CHEESE BURGER
2 x medium fried beef patty (200g) I natural dough brioche bun I double cheddar cheese

homemade ketchup I cucumber relish I salad I onion  22.90

CHICKEN BURGER 
chicken fillet strips in crispy cornflakes breading  I  natural dough brioche dough bun

romaine lettuce  I  sun-ripened tomatoes  I  sriracha chilli mayo  15.90

HALUMI BURGER
grilled halumi glazed with honey I   I natural dough brioche bun I marinated peppers

courgette I aubergine I rocket salad I harissa yoghurt  15.90

STEAKHOUSE BURGER 
finely sliced & briefly grilled AT beef fillet approx. 150g 

natural dough brioche bun I BBQ beer sauce  
sun-ripened tomatoes I rocket and parmesan  21.90

VEGGIE BURGER 
vegetable patty I natural dough brioche bun I roasted onion I romaine lettuce I radish 

guacamole I tomato I harissa yoghurt  14.90

 ...................................................................................................................................

BOHEMIAN BURGER 
‘An honest burger with character, depth & a touch of rebellion 

- just like the Bohemian.’ 
medium roasted beef patty (200g) I natural dough brioche bun I fried maple bacon

 mild raclette cheese I caramelised onion I fried capers I homemade ketchup
 romaine lettuce hearts I gherkin I onion I mustard relish I smoked mayo  22.90

...................................................................................................................................

we love BURGER

veggie               VEGAN          All prices in EUR and including VAT - no tip included



we love 
STEAKS from the grill 

FLANK STEAK 
 from the flank of the beef - is grilled whole and then cut across the fibre.

it has an intense flavour and a hearty bite!
 220g  19.90              350g  29.90

FILLET STEAK 
the fillet steak is cut from the centre of the beef fillet. very tender, 

finely marbled and lean cut from the best and best-known part of the meat
180g 24.90             250g 33.90

YOU CAN CHOOSE THE SIDE DISHES ACCORDING TO YOUR MOOD

OUR TIP - add an oven-fresh GARLIC BAGUETTE  5.10

ON TOP: 
steak fries 4.90 
sweet potato fries 5.90 
cole slaw 5.90 
rosemary potato 4.90 
grilled vegetables 4.90 
bacon beans 4.90 
side salad 5.90 
white rice 4.50

homemade SAUCES & DIPs:
Stadtliebe ketchup 1.60 
BBQ beer sauce  or teriyaki sauce 1.60 
sour cream dip 1.60 
Stadtliebe smoked chili cream 1.60 
chimichurri 1.60 
herb butter 1.60
truffle mayonnaise 2.90 
whiskey pepper cream sauce (warm) 3.50

Best of AUSTRIA
 “OXNFETZN”

finely sliced beef fillet, briefly grilled I mediterranean oven-baked vegetables 
rosemary potato I sour cream I chimichurri 24.90

WIENER SCHNITZEL
parsley potatoes I lemon I cranberries ... from pork 17.90

FRIED CHICKEN SALAD “old school style”
chicken fillet strips in crispy cornflakes breading

potato and lamb’s lettuce salad I styrian pumpkin seed oil 17.90

GRILLED SALMON TROUT FILLET 
risotto with herbs I baby spinach I pomegranate I basil pesto 24.90
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we love 
DESSERTS

CHOCOLATE RASPBERRY DREAM
light and dark chocolate mousse

raspberry core 8.90

HOMEMADE TIRAMISU
chocolate 8.90

OUR VEGAN TIP
RAFFAELLO SHERBET 
mango I passion fruit sago

coconut crunch 8.90 

URBAN DESSERT-VARIATION 
A sophisticated interplay of sweet flavours::

A duet of chocolate mousse, 
classic tiramisu, homemade sorbet and 

a selection of fresh fruit and 
berries - lovingly composed into

a dessert variation full of contrasts 
and harmony. Ideal for sharing or 

Enjoy in good company
approx. 20 minutes of anticipation

for 2 people 24.90
for 4 people 44.90

SEASONAL DESSERT 
- see recommendations!

Stadtliebe vouchers 
make you happy!

Available directly from stadtliebe 
or ONLINE at:

Stadtliebe Gastro GmbH | Landstrasse 31 | 4020 Linz
0732 770 605 | office@stadtliebe.at




