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we cook traditional pub cuisine
in a contemporary style: precise, seasonal,
with honest flavors and
respect for the product.

small plates to start with,
large classics for when you‘re hungry.

Sl hungry?

Free seconds — just say so.

/b thatt jut night?
feedback helps us improve portion sizes
and our zero waste policy.

OPENING HOURS
mon - thu | 11:00 a.m. - 11:00 p.m | kitchen from 11.30 a.m. to 9:00 p.m
friday | 11:00 a.m. - 01:00 a.m. | kitchen from 11.30 a.m. to 10:00 p.m
saturday | 8:30 a.m. - 1:00 a.m. | kitchen from 11.30 a.m. to 10:00 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 9:00 a.m. to 1:00 p.m.

COME AND HAVE A GOOD TIME!

... feel he wiban roul!

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

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
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WILD GARLIC CREAM SOUP V*¢¢*
aromatic | spring-like | 6.90
Upgrade: + 1 U5 shrimp | 4.90

\

ASPARAGUS TIP

CORDON BLEU
MADE WITH EFERDING ASPARAGUS
Parsley Potatoes | Sour Cream Dip
Appetizer 15.90 | Main course 18.90

SIDE DISH TIP

1) ADD TO STEAK & BOWL:
® GRILLED EFERDING ASPARAGUS
o green & white asparagus | 7.90

ALX

WINE RECOMMENDATION

2024 AIX Blanc 1/81 5.90 | 0,751 35.40
Maison Saint Aix | Coteaux d’Aix-en-
Provence AOP | Provence, France
Pairs perfectly with wild garlic: its lively

acidity complements the spicy allium notes.

TAGLIATELLE WITH GREEN
EFERDINGER ASPARAGUS VE¢C't
Cream sauce | Wild garlic oil | Grana |16.00

Want a topping with that?
+ tender beef tenderloin tips | 8.90

GRILLED RAINBOW TROUT FILLET
served over creamy risotto and tomatoes
Choose your Risotto:

Wild garlic or asparagus | 24.90

CREAMY RISOTTO VEe¢'*
Arugula | Parmesan | Choose your Risotto:
Wild garlic or asparagus | 16.90

Want a topping with that?
+ pulled Salmon fillet | 7.90
+ tender beef tenderloin tips | 8.90

FROM GRANDMA'S POT

BEEF CHEEKS
BRAISED FOR 12 HOURS IN A POT 24.90
Wild garlic purée | Port wine sauce |
Root vegetables | Crispy shallots

SWEETS

POPPY SEED DUMPLINGS Y*¢'* 11.90
Cherry Ragout | Sour Cream Ice Cream



STARTERS
cola lapal

SARDINES | herb oil | pomegranate | salted lemon 6.90
DUET OF SPANISH OLIVES green (with pit) & black olives 6.90
PIMIENTO PICANTE EN TIRAS | roasted red peppers | fleur de sel 6.90
VITELLO TONNATO veal rump | tuna cream sauce | capers | lemon pepper 8.90
BURRATA pine nuts | olive oil | basil 7.90
BACON & “ALPINE WASABI“ bacon from styrian mangalitza cattle | fresh horseradish 8.90

wanm lapob

MINI CARROT AND GINGER SOUP SHOT served in an espresso cup 3.90
VIENNA SCHNITZEL - SLICED STYLE lemon | cranberries 8.90
BOQUERONES FRITOS fried anchovies | sour cream 7.90
2 pcs. GRILLED PRAWNS in a savory butter broth 7.90
4 pcs. GYOZA TOFU with spring onion and soy dip 6.90
4 pcs. GYOZA CHICKEN with spring onion and soy dip 7.90
EDAMAME “Alm & Asia” salzkammergut salt | soy-lime 5.90

WE RECOMMEND OUR
oven-fresh GARLIC BAGUETTE 5.10 or BAGUETTE 2.50

HUMMUS 2.50 | HERB CURD CHEESE 2.50
LIPTAUER CHEESE SPREAD 2.50 | OLIVE OIL 1.90

SOUP

HEARTY BEEF SOUP
— with homemade sliced pancakes | root vegetables | chives 5.90
— with homemade cheese dumplings | root vegetables | chives 6.90

CREAM SOUP OF SEASONAL

— see recommendations!

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




STARTERS ctassicy

MEDITERRANEAN GRILLED PRAWNS

garlic oil | lemon | fresh herbs | aioli | oven-fresh baguette

with 3 pcs. prawns 13.90 | with 6 pcs. prawns 18.90 ;‘
CRISPY CALIFORNIA SUSHI ROLL W

pickled papaya chili carrot | avocado | young leek
ponzu | chilimayo | wasabi peanut crunch 14.90

BURRATA D.O.P. FROM APUGLIA
fine mozzarella with a creamy core, marinated colorful tomatoes and
roasted pine nut pesto | finest lime olive oil | olives | basil | toasted bread 13.90

BEEF TARTARE
spicy tartare made from the finest AT beef | toast bread
truffle mayo | caper flowers | pickled onion | garden salad
SMALL (100g) 15.90 LARGE (160g) 19.90

SALADS

SUPERFOOD SALAD
caramelized goat cheese | baby spinach | broccoli | mixed seeds | herbs
carrot strips | avocado | apple | quinoa | pomegranate | seeds
fruity superfood dressing 16.90
with crispy teriyaki tofu instead of goat cheese

FRIED CHICKEN SALAD “old school style”
Boneless, fried chicken drumsticks in a crispy cornflake coating
Potato and lamb’s lettuce salad | Styrian pumpkin seed oil 17.90

Caesar SALAD
crunchy romaine lettuce hearts | freshly grated parmesan | spicy capers
savoury anchovy | chives | boiled egg | crispy croutons 14.90

boneless, baked chicken drumsticks in crispy cornflake breading + 6.50
3 pcs. grilled prawns + 8.90
beef | grilled beef tenderloin tips + 8.90

STADTLIEBE SALAD

colourful leaf salad | stadtliebe dressing
as a side dish 5.50 as a starter 11.90




we love BURGER

STADTLIEBE CHEDDAR CHEESE BURGER
medium beef patty (200g) | natural dough brioche bun | cheddar
cheese | homemade ketchup | cucumber relish | salad | onion 15.90

CHICKEN BURGER
chicken fillet strips in crispy cornflakes breading | natural dough brioche bun
romaine lettuce | sun-ripened tomatoes | sriracha chilli mayo 15.90

HALLOUMI BURGER
grilled halloumi glazed with honey | natural dough brioche bun | marinated peppers
courgette | aubergine | rocket salad | harissa yoghurt 15.90

STEAKHOUSE BURGER
finely sliced & briefly grilled AT beef fillet approx. 150g
natural dough brioche bun | BBQ beer sauce
sun-ripened tomatoes | rocket and parmesan 21.90

VEGGIE BURGER
vegetable patty | natural dough brioche bun | roasted onion | romaine lettuce | radish
guacamole | tomato | harissa yoghurt 14.90

STADTLIEBE BURGER
2 x medium fried beef patty (200g) | natural dough brioche bun | double cheddar cheese
homemade ketchup | cucumber relish | salad | onion
with fries and your choice of sauce 24.90

BOHEMIAN BURGER

medium roasted beef patty (200g) | natural dough brioche bun | fried maple bacon
mild raclette cheese | caramelised onion | fried capers | homemade ketchup
romaine lettuce hearts | gherkin | onion | mustard relish | smoked mayo
with fries and your choice of sauce 24.90

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



VEGETARIAN vegarn & bowts

STADTLIEBE GOOD LIFE BOWL
fragrant rice | edamame | radishes | avocado | cucumber
sprouts | mango | fried onion | furikake
asia shoyu dressing | miso | lime mayo 13.90

beef | grilled beef tenderloin tips (130g) + 8.90
3 pcs. grilled prawns + 8.90
pulled salmon fillet + 7.90
crispy teriyaki tofu + 6.90

TERIYAKI BOWL “BEEF* BEEF FILLET TIPS glazed with teriyaki sauce
fragrant rice | edamame | avocado | cucumber | sprouts | pickled shiitake
roasted miso pumpkin cubes | mango | tempura crunch | shiso cress | gari

yuzu zest | sesame ponzu dressing | lime mayo topping 22.80

TERIYAKI BOWL “GAMBAS“ PRAWNS glazed with teriyaki sauce
fragrant rice | edamame | avocado | cucumber | sprouts | pickled shiitake mushrooms
roasted miso pumpkin cubes | mango | tempura crunch | shiso cress
gari | yuzu zest | sesame ponzu dressing | lime mayo 22.80

GRILLED BROCCOLI
ginger | glazed with soya | asian marinated lettuce hearts
oven-braised cherry tomatoes | hummus with zatar & black sesame 17.90

GRILLED SWEET POTATO
ginger | glazed with soya | Asian marinated salad hearts
oven-braised cherry tomatoes | hummus with zatar & black sesame 17.90

HOMEMADE GNOCCHI

burrata | baby spinach | seasonal vegetables | sage butter | 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 | onions | peppers | carrots | yellow turnips
courgettes | celery | sugar snap peas |
Jasmine-scented rice | deep-fried rice pops 13.90
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we love
STEAKS from the grill

our steaks are freshly pre-cooked sous-vide daily —
therefore, we only offer MEDIUM or WELL DONE.
For flank steak, we recommend MEDIUM for optimal texture and maximum juiciness.
if our schedule allows, we are happy to accommodate requests outside
of the stated cooking levels. please allow for a longer wait,
as a good steak needs time to rest after grilling.

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 CHOOSE THE SIDE DISHES
. QU YOU 4

ZERO WASTE - free refills - just ask!

steak fries 4.90 stadtliebe ketchup 1.90

sweet potato fries 5.90 BBQ beer sauce or teriyaki sauce 1.90
cole slaw 5.90 sour cream dip 1.90

potato and lamb’s lettuce salad 5.90  stadtliebe smoked chili cream 1.90
creamy cucumber salad 5.90 chimichurri 1.90

rosemary potatoes 4.90 herb butter 1.90

grilled vegetables 4.90 truffle mayonnaise 2.90

baked green beans 4.90 whisky pepper cream sauce (warm) 3.90

side salad 5.90
white rice 4.50
garlic baguette 5.10



INN CUISINE

“OXNFETZN”
finely sliced beef fillet | briefly grilled | mediterranean oven-baked vegetables
rosemary potato | sour cream | chimichurri 24.90

GRILLED SALMON TROUT FILLET
risotto with herbs | baby spinach | pomegranate | basil pesto 24.90

WIENER SCHNITZEL (pork)
parsley potatoes | lemon | cranberries 17.90

CORDON BLEU (veal)
filled with ham and aged alpine cheese | potato and lamb’s lettuce salad
lemon | cranberries 29.90

VIENNESE FRIED CHICKEN
juicy pieces of fried chicken
choice of cucumber cream salad or potato and lamb’s lettuce salad
lemon | cranberries 19.90

ONION ROAST BEEF - JUST LIKE IT USED TO BE
buttery tender braised | rich roasted gravy | crispy roasted onions
roasted potatoes | green beans with bacon 27.90

THREE KINDS OF DUMPLINGS
tomato dumplings | cheese dumplings | spinach dumplings
nut butter | tomato ragout | parmesan cheese
salad garnish 14.90

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



we love
SWEETS

APRICOT PANCAKES
fluffy pancakes | Apricot jam
1 piece 5.90 2 pieces 9.90

KAISERSCHMARRN (for 2 or more people)
buttery | cracked & golden brown | plum compote | vanilla ice cream
preparation: approx. 20 minutes | 17.90 per person

HOMEMADE TIRAMISU

creamy & classic | cocoa | chocolate 8.90

“RAFFAELLO“ SORBET

mango | passion fruit | sago | coconut crunch 8.90

a dessert variation based on the daily offering:
creamy components, a classic from our patisserie,
homemade sorbet and fresh fruit — perfect for sharing.
lovingly composed into a dessert sampler full of contrasts and harmony.
Ideal for sharing or enjoying in good company.
approx. 20 minutes of anticipation
for 2 people 25.90 for 4 people 45.90

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



Stadiliebe vouchery
ge Ve gift of love!

GIFT VOUCHERS starting at €10

DINNER FOR TWO vouchers
4-course surprise menu for 2 people

CITY BRUNCH vouchers
every sunday 9:00 am - 1:00 pm

URBAN BREAKFAST BUFFET vouchers
every saturday from 8:30 am to 11:30 pm

Available directly from stadtliebe
or ONLINE at:

[=] f

=
www.stadtliebe.at

STADTLIEBE GASTRO GMBH | LANDSTRASSE 31 | 4020 LINZ
0732 770 605 | OFFICE@STADTLIEBE.AT
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