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BREAKFAST 

BEVERAGES 

WARM-UP & VITAMINS 

PIZZA, PIZZA AND PIZZA 

NEW BEGINNINGS 

WINTERSPECIALS 

DESSERT 

DRINKS

2 + 3 

4 + 5  

6 + 7 

8 + 9 

11 

12 

13 

14 + 15

THE WINTER- 
EDITION IS HERE!

CULINARY COZY PLACE:
WARM UP AT DAS EGGENBERG

IT'S COLD OUTSIDE 
BUT WE'RE NOT
It's getting frosty outside, but inside ever-
ything is running smoothly. We're definite-
ly making the best of it: gingerbread vibes, 
cinnamon in the air, and drinks that warm 
you up without being tea. So, jackets off, 
mood on, food on the table. Winter can 
stay where it is; we've got enough fire in 
the wood stove. So: jackets off, mood on, 
food on the table. Winter can stay where it 
is, we have enough fire in the pizza oven.

WINTER
EDITION
2 5 / 2 6
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MORNING
BREAKFAST FROM 8:00–12:00

BRUNCH
FRI, SAT, SUN FROM 8:00–12:00

LUNCH FROM 11:00–14:00

MON-FRI: DAILY SPECIAL & WEEKLY DISH

COMBOS FROM 11:00–14:00 

 

PIZZA-, BURGER-, BOWL-COMBO 

WITH DRINK AND FRIES OR SALAD

veganvegetarian spicy

MORE ON PAGE 12
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GOOD 
MORNING

WINTERSPECIAL
GINGERBREAD LATTE 	 6

GINGERBREAD MATCHA	 6

CINNAMON LATTE with whipped cream	 6

HOT ALMOND CHAI LATTE	 6  
with almon sirup and chai

COLD OUTSIDE? HAVE BREAKFAST DOUBLE!

3

Good morning, winter! Outside, the frost 
glistens, while inside, the aroma of coffee 
and fresh pastries fills the air. A good 
breakfast is the key to a good start to the 
day—especially with our winter specials: 
hot punch, spicy cinnamon latte, or a 
matcha with extra cozy factor. In winter, 
breakfast isn't just a quick start to the 
day, but a little ritual. A moment to take a 
deep breath, thaw out, and arrive. Those 
who eat a good breakfast think more 
clearly, laugh more easily, and defy the 
cold with a smile. So grab a cup, enjoy 
the warmth, and let the day wait until 
you're ready.

DON'T FREEZE

Sometimes your body just needs some 
color in your glass. Our smoothies aren't 
about wellness philosophy, they're pure 
energy: freshly blended, fruity, and ho-
nest. Berries, mango, or orange with a 
twist. 

Vitamins are key, especially when it's 
gray outside. Perfect when you need 
energy or just fancy something fresh. 
Smoothies: the vitamin boost that helps 
you stay healthy.
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EGGENBERG
BRUNCH

18 € PER PERSON

7 € for kids aged 6 – 12 
 

Free brunch for children  
up to the age of 6

08:00- 12:00
FR | SA | SO

During brunch, there's a  
limited offer of regular breakfast: 

 
Classic scrambled eggs, Ham and Eggs,  

Bacon and Eggs, Cousine Sepp,  
Tante Horst

START YOUR  
MORNING WITH 
VITAMINS
 
 
VITAMINBOMB (0,25L)	 5
freshly squeezed orange juice

YELLOW SUBMARINE (0,5L)	 6
pineapple, mango, orange juice

FLOTTI KAROTTI (0,5L)	 6
apple, carrot, mango,  
lemon, orange juice

COCOBERRY (0,5L)	 6
raspberry, pineapple, coconut

UNTIL 12:00PM

COFFEE * AVAILABLE IN ICED

ESPRESSO	 3

ESPRESSO MACCHIATO 	 3

KLEINER BRAUNER	 3

MELANGE	 3,5

VERLÄNGERTER	 3,5

AMERICANO	 3,5

CAPPUCCINO                                 4,5  

DOPPIO	 4,5

GROSSER BRAUNER	 4,5

LATTE MACCHIATO	 4,5

CHAI LATTE / VANILLE	 4,5

KAKAO	 5

WEISSE SCHOKO	 5

CAPPUCCINO GROSS 	           5,5

Milk alternatives: lactose-free 
milk, oat milk

TEA AFRO-TEE (CAN 0,3L) 
TROPICAL FRUITS  8 MIN	 4

EARL GREY 3-4 MIN	 4

GOLDEN CHAMOMILE 8 MIN	 4

HERBAL AMBER 8 MIN	 4

MINTY BREEZE 8 MIN	 4

SPICY CHAI 4 MIN	 4

CLASSIC BLACK 3-4 MIN	 4

GREEN LEAVES 3-4 MIN	 4

EXTRAS
JAM 	 1,5
HONEY 	 1,5
BUTTER 	 1,5
NUTELLA 	 1,5
 
SOFT BOILED EGG  
IN A GLASS 	 2,5

HAM	 3

SALMON	 3

CHEESE 	 3

VEGGIES 	 3
Local vegetables that are in season

EGGS
KLASSIK EIERSPEISE 	 6
3 scrambled eggs, fresh bread

HAM AND EGGS	 7,5
3 eggs, fresh bread

BACON AND EGGS	 7,5
3 eggs, fresh bread

SCHWARZBROTSPEIS	 8
fresh bread, scrambled eggs,  
bacon, pumpkin seeed oil

POCHIERT 	 9
poached egg, fresh bread, 
avocado, cream cheese,  
cherry tomatoes

UNTIL  12:00 PM

EVEN BETTER TOGETHER

THE PERFECT DUO	 28
Ham, salami, soft boiled  
eggs, prosciutto,  
vegetables, gouda, cream 
cheese, brie, mozzarella,  
joghurt with fruit, butter,  
jam, spread, smoked  
salmon, bread

MAKE IT A PERFECT TRIO,  
QUARTETT, QUINTETT, ...

+ ADD AN EXTRA PERSON	 14

BREAKFAST
COUSINE SEPP 	 4
bread roll, jam, butter

DER JUNGGEBLIEBENE PAUL	 8,5
whole wheat sandwich with  
ham, fried egg, gouda, arugula

KÖNIG LAYLA	 8,5
bread with scrambled egg,  
chives, bacon, cream cheese

PANCAKES 	 8,5
fruit, Nutella or maple sirup

TANTE HORST 	 9,5
soy joghurt, banana, frozen 
berries, nuts, agave syrup, fresh 
fruit, chia seeds

SHAKSHUKA 	 9
tomate sauce, tomatoes, bell pepper, 
onions, poached eggs, bread 
+ sheep's cheese                            11 

OPA HEIDI	 10
burger bun, ham, bacon, fried 
egg, arugula, cheese sauce, 
hash brown

HIPSTER MONI	 10,5
bread, avocado, salmon, lime, 
cream cheese, arugula

HOLZFÄLLER KARL	 11 
ham, cheese, butter,  
egg, vegetables, jam, salami,  
gouda, bread

BUSINESSLADY ROMY 	 11
hummus, vegetables, cheese, 
arugula, pumkin seed spread, 
bread

OMA FRITZ	 14
prosciutto, salami,  
Grana Padano, arugula,  
tomatoes, mozzarella, pesto, 
butter, egg, bread

 UNTIL 12:00 PM
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ENERGY DRINKS
RED BULL ENERGY DRINK	 4,5

RED BULL ZERO	 4,5

RED BULL EDITIONS	 4,5

PROSECCO  
Glas (0,1L) / Flasche (0,7L)

BORGO MOLINO PROSECCO 
DOC SPUMANTE

BORGO MOLINO MOTIVO 
ROSÉ SPUMANTE	  

4,5 / 32

32 

STAY HYDRATED.

BEER
PUNTIGAMER PANTHER (0,3L)	 4

PUNTIGAMER PANTHER (0,5L)	 5

STAROBRNO (0,3L)	 4

STAROBRNO (0,5L)	 5

PAULANER WEISSBIER (0,3L)	 4,5

PAULANER  WEISSBIER (0,5L)	 5,5

SCHLEPPE HAUSBIER  (0,3L)	 4,5

SCHLEPPE HAUSBIER  (0,5L)	 5,5

PUNTIGAMER RADLER (0,3L)	 4

PUNTIGAMER RADLER (0,5L)	 5

WEIHENSTEPHANER  
HELLES (0,5L)	 5,5

DESPERADOS (0,3L)	 4,5

PUNTIGAMER  
WINTERBIER (0,5L) 	 5,5

CHIEMSEER (0,5L)	 5,5

SOMERSBY CIDER (0,33L)	 5,5 
Apple or raspberry-lime

ALCOHOL FREE 
BIER
HEINEKEN 0,0 (0,3L)  	 4,5 
 
EDELWEISS WEISSBIER (0,5L)        5,5	   

Here at Eggenberg, our beer is fresher 
than almost anywhere else, thanks to 
our Puntigamer freshness tanks. 

Collect points in your Eggenbier Pass 
for every large draft beer you purchase. 
Simply scan your bill in the app and 
pick up your FREE BEER (available on 
site from service staff). And because 
winter, cold weather, and bad moods 
are lurking outside, it's better to come 
inside, sit in the warmth, and collect 
points.

Cheers to rewards that really make 
sense. Here's to that: Cheers!

Sun-ripened fruit, the finest syrup 
from Qinta, and ingredients that not 
only look good but also deliver. AMO-
RE LOUI serves you a piece of Italy in 
a glass and brings you a little more 
“summer, sun, sunshine” instead of 
dreary winter. And you can upgrade 
your Italian at the same time. 

EGGENBEER-PASS

WEIN (0,125L / 0,7L)

WEISSBURGUNDER 	 4,5 / 29
Adam Lieleg 
Südsteiermark DAC

SAUVIGNON BLANC 	 5 / 32
Tschermonegg 
Südsteiermark DAC

GRAUBURGUNDER	 5 / 32
Kitzeck-Sausal 
Südsteiermark DAC

DAS EGGENBERG  
GELBER MUSKATELLER	 5 / 32 
Dillinger 
Südsteiermark DAC

      AB HOF 	 17

BLAUFRÄNKISCH FABIAN	4,5 / 29
Gager 
Mittelburgenland

ZWEIGELT 	 5 / 32
Weinschloss Thaller 
Vulkanland Steiermark

BIG JOHN CUVÉE	 5 / 32
Scheiblhofer  
Burgenland 
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PRICKEL DICH DURCH 
DEN FROST.

HOMEMADE 
LEMONADE         (0,5L)

ELDERFLOWER/MINT	 4,5
still/sparkling

RASPBERRY/LEMON	 4,5
still/sparkling

APRICOT/STRAWBERRY	 4,5
still/sparkling

APPLE/CINNAMON	 4,5
still/sparkling

VÖSLAUER 
MINERAL WATER
STILL/SPARKLING (0,33L) 	 3

STILL/SPARKLING (0,75L)	 6

DRINKS
SODA WITH LEMON (0,33L / 0,5L)  2,5/3,5 

COCA COLA (0,33L)	 4

COCA COLA ZERO (0,33L)	 4

FRUCADE (0,33L)	 4

KAWEA (0,25L)	 4

MAKAVA ICE TEA (0,33L)	 4

ROTE RAKETE (0,33L)	 4

EXTRA LEMON	 0,5

JUICES FROM LOCAL FARMERS 	  
OBSTBAU MACHER (0,25L / 0,5L / 0,5L)   
 STRAWBERRY	    5 / 5,5 / 5,5 
plain/still/sparkling

PEACH	  5 / 5,5 / 5,5
plain/still/sparkling

APPLE-CHERRY	 5 / 5,5 / 5,5
plain/still/sparkling

SCHWEPPES         (0,2L)

ORIGINAL BITTER LEMON	 4

INDIAN TONIC WATER	 4

ORIGINAL WILD BERRY	 4

AMERICAN GINGER ALE	 4

GINGER BEER	 4

WHITE PEACH	 4

POMEGRANATE	 4

FRUIT JUICES
APPLE (0,3L / 0,5L)	
STILL	 3,5 / 4 
SPARKLING	 4 / 4,5

ORANGE (0,3L / 0,5L)	
STILL	 3,5 / 4 
SPARKLING	 4 / 4,5

MANGO (0,3L / 0,5L)	
STILL	 3,5 / 4 
SPARKLING	 4 / 4,5

APRICOT (0,3L / 0,5L)	
STILL	 3,5 / 4 
SPARKLING	 4 / 4,5

BLACKCURRANT (0,3L / 0,5L)	
STILL	 3,5 / 4 
SPARKLING	 4 / 4,5

AMORE LOUI  
LIMO	 (0,3L)

LIMONE SOLE	 4
Lemon/Orange

MELISSA ARANCIA	 4
Lemon Balm/Orange

LAMPONE BASILICO	 4
Raspberry/Basil

FRAGOLA MENTA	 4
Strawberry/Mint

HOMEMADE 
ICETEA                   (0,5L)

PEACH	 5,5
Black tea

LEMON	 5,5
Black tea

HIBISCUS/ORANGE/ 
CINNAMON	 5,5
Hibiscus tea
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SPRITZER
WHITE WINE SPRITZER	  3,5

SUMMERSPRITZER	 3,5

APEROLSPRITZER	 5,5

APEROLSPRITZ WITH PROSECCO	 6

MUSKATELLERSPRITZER	 5,5

LILLET SPRITZER	 5,5

LILLET BERRY	 6 
LILLET WHITE PEACH	 6 
Schweppes White Peach, Lillet Rosé 
LIMONCELLO SPRITZ	     6 
LIMONCELLO TONIC	 6 
Ramazzotti Limoncello, Tonic
AMOURO SPRITZ	     6 
Amouro Aperitif, Soda 

CAMPARI SODA / ORANGE      	   6,5
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ONLY IN THE 

EGGENBERG 

APP

Each bottle of wine comes with a 
bottle of Vöslauer Mineral Water 

sparkling or still (0.75l)!

Wein&Wasser 
GOOD WATER AND GOOD WINE
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SOUP
BEEF BROTH 	 5,5
with root vegetables and Frittaten  
or truffle ravioli

STYRIAN POTATOSOUP 	 6,5
with grilled king oyster mushrooms
and Parmesan cheese – vegan  
option available

VORSPEISEN
PIMIENTOS DE PADRÓN 	 7
sea salt flakes, Neapolitan  
olive oil, pizza bread

SMALL "VOGERL SALAD"	 8
baked egg, potatoes, bacon, 
whole wheat bread, pumpkin 
seed oil dressing

MOZZARELLA DI BUFALA 	 13
with ponzu, edamame, fleur de sel, 
cashew crumbles, pizza bread

BURRATA 	 15
with tomato jam, olive oil, lemon, 
pizza bread

NIGIRI	 4 / 8 PIECES
with soy sauce, ginger, and wasabi

CHOICE OF:

- Mango & Avocado                 7 / 13
- Styrian beef filet                        8 / 15
- tuna	                   8 / 15  

BEEF TARTARE	 15 / 20
with salted butter, vine tomatoes,  
red onions, Sriracha, truffles,  
and pizza bread

GIOVANNI LIEBT SICH	 19,5 
FOR TWO	  
arugula, prosciutto, salami spianata 
piccante, buffalo mozzarella, olives, 
capers, chilli sheep's cheese,  
pizza bread

The beginning is crucial, even when it 
comes to food. Our starters and soups 
are not just a side dish, but the moment 
when you arrive. Something warm that 
tastes like home, or something crisp that 
makes you want more. 

Whether it's creamy soup on cold days or 
dishes to share and sample, every meal 
here starts with flavor, not obligation. 
Perfect for settling in, winding down, 
and slowly getting in the mood for the 
big picture.

And when you're already being welco-
med here, you know that the rest of the 
evening can only get better.

RIGHT 
START

MORE GREEN, 
LESS WINTER.

Despite the cold weather, gray skies, and 
the annual winter snack depression, no 
one has to go without salads and bowls. 
At Eggenberg, we pay attention to sea-
sonal products throughout the year and 
constantly adapt our ingredients. 

This is also evident in our new winter 
salad: lamb's lettuce and radicchio form 
the basis, complemented by caramelized 
pear for sweet warmth, creamy Gorgon-
zola for depth, and roasted walnuts for 
crunch!

WINTER SALAD WITH PUNCH: 
SWEET, ROBUST, NUTTY

WARMTH COMES 
FROM WITHIN.

TREAT 
YOURSELF 

RIGHT.
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MAKE IT A  
COMBO 
 
 
 

BURGER            	 BURGERPRICE + 2 
homemade drink + fries or salad

PIZZA                        PIZZAPRICE + 2
homemade drink + fries or salad

BOWL             	         BOWLPRICE + 2
homemade drink + fries or salad

FROM 11:00AM TO 2:00 PM

1.	 Visit us between 11:00AM 
and 2:00PM. 

2.	 Choose your favorite food 
and make it a combo. 

3.	 You get a still homemade 
lemonade or an ice tea for 
only 2€ together with  
your food.   

4.	 Enjoy your combo!

THAT'S HOW YOU 
COMBINE THE RIGHT WAY

LUNCH IS LIFE

11:00AM - 2:00PM
MO – FR

OUR LUNCH 
DEALS  

LUNCH  FROM 11:00AM TO 2:00PM

DAILY SPECIAL MO-FR	  8
DAILY VEGGIE MO-FR	  8
with soup or salad	 +2

WEEKLY SPECIAL MO-FR	  9
with soup or salad 	 +2

THE CURRENT WEEKLY SPECIALS
das-eggenberg.at/wochenkarte

SCAN ME!
GET YOUR SCHWEPPES AT LUNCH  

FOR 2,5€!

O'zapft is! Here in Eggenberg, beer is 
fresher than almost anywhere else - 
thanks to our Puntigamer Frischetanks! 
Enjoy it this fall and collect points in the 
Eggenbier Pass for every large tap beer.  
Simply scan your bill in the app 
and collect rewards - from Eg-
genberg beer glasses to caps  
(available on site directly from the ser-
vice staff).

EGGENBEER-PASS

BOWLS
VEGGIE 	 15
rice, tomatoes, mango,  
soybeans, corn, fried onion,  
spicy mayo, puffed glass  
noodles, sesame, falafel 

CHICKEN	 15
rice, tomatoes, mango,  
soybeans, corn, fried onion,  
spicy mayo, puffed glass  
noodles, sesame,  
grilled chicken

BEEF 	 16 
rice, tomatoes, mango,  
soybeans, corn, fried onion,  
spicy mayo, puffed glass  
noodles, sesame,  
grilled beef

SALMON	 16
rice, tomatoes, mango,  
soybeans, corn, fried onion,  
spicy mayo, puffed glass  
noodles, sesame,  
grilled salmon

SALADS
GREEN SALAD 	 5
arugula, lettuce,  
pumpkin seed oil dressing

MIXED SALAD 	 6
arugula, lettuce, vegetables, 
pumpkin seed oil dressing

VOGERLSALAD	 12
baked egg, potatoes, bacon, 
whole wheat bread, pumpkin 
seed oil dressing

STYRIAN
FRIED CHICKEN SALAD	 16
lettuce, fried chicken strips 
potatoes, pumpkin seed oil dressing

WINTERSALAD	  
Lamb's lettuce, radicchio, gorgonzola,
caramelized pear, walnuts, pomegra-
nate, balsamic honey dressing

Choice of topping:

- Smoked tofu 	 16
- grilled chicken	                      16  
- four big shrimps	                       17
- beef  	                      17
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EXTRAS
ARUGULA 	 2
FIOR DI LATTE 	 2
ONION 	 2
CHILI PEPPER 	 2
HOMEMADE PESTO 	 2
CORN 	 2
CAPERS 	 2 

MOZZARELLA 	 3
CHAMPIGNONS 	 3
OLIVES 	 3 
 
PROSCIUTTO	 4
HAM	 4
SALAMI SPIANATA PICCANTE	 4
SALAMI	 4
BACON	 4 

BURRATA 	 5
TRUFFLE 	 5

PIZZA 

 
 
MARGHERITA 	 12
San Marzano tomato sauce,  
Grana Padano, fior di latte, basil

MARINARA 	 12
San Marzano tomato sauce,  
Grana Padano, oregano, garlic

HAMMER HUMMUS 	 13
Hummus, tomatoes, bell  
peppers, champignons

COTTA	 14,5
San Marzano tomato sauce,  
Grana Padano, fior di latte,  
ham, olives 

DIAVOLA	 14,5
San Marzano tomato sauce,  
Grana Padano, fior di latte,  
Salami Spianata Piccante, 
oregano 

SALAMI	 14,5
San Marzano tomate sauce,  
Grana Padano, fior di latte,  
salami, red onion

CONTADINA	 15
San Marzano tomato sauce, 
Grana Padano, Fior di latte,  
red onion, Styrian becon, 
chili peppers

TUNA	 15
San Marzano tomato sauce, 
Grana Padano, fior di latte,  
tuna, red onion

A CLASSIC CALZONE	 15
San Marzano tomato sauce, Grana 
Padano, Fior di latte,  
ham, mushrooms

NAPOLI 	 15,5
San Marzano tomato sauce,  
Grana Padano, basil,  
arugula, burrata, pesto

CRUDO	 16
San Marzano tomato sauce,  
Grana Padano, mozzarella,  
prosciutto, arugula

8
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SPEZIALPIZZA
WEISSRÖCKCHEN 	 17
Fior di Latte, Brie, red onion, 
dried cranberries, 
chopped pistachios, balsamic glaze

WINTERPIZZA 	 19
Truffle cream, Grana Padano  
cheese, arugula, pine nuts, roast  
beef and olive oil

AUSWAHL ZWISCHEN:  
- RÖMISCHER ART 
- NEAPOLITANISCHER ART

Amore Loui Pizza Bar is finally here, brin-
ging exactly what the city has been mis-
sing: pizza without the wait and without 
the stress. Our pizzas are freshly made, 
pre-baked in a wood-fired oven, and then 
finished off in just 3–5 minutes. That 
saves you time, but not flavor. 

The Pizza Bar isn't a place to complicate 
things, but a place to get things done. It's 
all about simple choices, quick service, 
and maximum flavor, whether you're 
popping in for a quick bite, sharing with 
friends, or taking something away for 
later. No stress, no waiting, no ifs, ands, 
or buts.

Schmiedgasse 21, 8010 Graz 
Monday – Sunday: 11:00–21:00

Echte Pizza. Einfach Zuhause.

@amoreloui
AMORE LOUI
amoreloui.com

Let's go
AMORE

VON
NEAPEL
MIT

AMORE

BESTE
PIZZA

PIZZA RULES LIFE; 
EVERYTHING ELSE IS 

JUST A SIDE DISH. 

CIAO
BELLA

FILLED 
PIZZABREAD
VEGETARISCHER ITALIENER 	 15
mozzarella, bell pepper, cherry 
tomatoes, arugula, champignons, 
parmesan

DER PROSCIUTTO LIEBHABER 	 16
prosciutto, mozzarella, arugula, 
pesto, parmesan, olive oil

PIZZABREAD
 
NATURE 	 4,5

ROSEMARY 	 5

GARLIC 	 5

(OLIVE OIL, SEA SALT)

AMORE LOUI
CHILLED & PACKED – READY TO
BAKE AT HOME 

MARGHERITA 	 12
San Marzano tomato sauce,  
Grana Padano, Fior di latte

COTTA	 14
San Marzano tomato sauce, 
Grana Padano, Fior di latte,  
ham

SALAMI	 14
San Marzano tomato sauce, 
Grana Padano, Fior di latte,  
chicken salami

DIAVOLA	 14
San Marzano tomato sauce, 
Grana Padano, Fior di latte, 
spicy salami

TUNA	 14
San Marzano tomato sauce, 
Grana Padano, Fior di latte, 
tuna

MEDITERRAN	 14
San Marzano tomato sauce, 
grilled zucchini, eggplant,  
onion, bell pepper, rosemary
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SPECIAL BURGER
PULLED BRISKET	 16
Cheddar, pickled red  
onions, arugula, BBQ sauce, 
fried onions 

BUN. PATTY. GLÜCK.

Slow-cooked beef brisket, creamy ched-
dar, fried onions, BBQ sauce, arugula, 
and pickled red onions: the new pulled 
brisket burger packs a punch without 
being overwhelming. Warm, spicy, perfect 
for the cold season. Crispy sides and 
homemade dips complete the picture.
One thing is clear: if you love burgers, 
you'll find what you're looking for here. 
Whether it's a classic or something new. 
One thing is clear: if you love burgers, 
you'll find what you're looking for here. 
Whether it's a classic or something new.

Our conservatory used to be a bit of an 
adventure: either sauna-like or icicle-
charming, depending on the season. 
We loved it anyway, but at some point 
it became clear that this love was no 
longer enough for us. So we decided to 
start from scratch. 

And we mean that literally. We didn't 
just renovate, we tore the whole thing 
down and rebuilt it. From the founda-
tion to the last window frame, everyt-
hing is fresh, stable, and well thought 
out. The new feeling of space is barely 
recognizable: bright, open, calm. 

Generous windows let in daylight wit-
hout glare. Warm colors, natural mate-
rials, and comfortable furniture create 
an atmosphere that feels like home. 
Even on gray winter days, the room 
feels alive. It's a place where you just 
want to stay. 

Today, our sunroom is no longer a 
construction project, but the coziest 
place in the house. 

The renovation was big, loud, and 
dusty, but every effort was worth it. In 
the new conservatory, we opted for a 
ceiling from XAL, which was developed 
to reduce disturbing sound reflections. 

The absorbent panels improve the 
sound in the room, even when it gets 
crowded and noisy. More peace and 
quiet, less echo, a better atmosphere: 
this is how the conservatory becomes 
a place where you want to stay.

WELLBEING WINTERGARDEN

OUR OLD 
WINTERGARDEN

BIRD's EYE BAHM 
THE ARRIVAL!

ADIEU!

DANGER 
MEN AT WORK

WOHOO!

A HUGE TRUCK IN THE  
COURTYARD. UNASSEMBLED 

NEW CONSERVATORY INCLUDED!

THE RENOVATION BEGINS 
WITH DEMOLITION

THEN THE TIME FINALLY CAME – 
EVERYTHING WAS READY! 
NEW FLOOR, NEW WALLS, 

NEW CONSERVATORY!

NEW BEGINNINGS AND NEW CEILINGS 

voilà!

WARMER & MORE STYLISH,  
BUT WITH JUST AS  

MUCH AMORE.

ECO CEILING

THE PROJECT WAS 
IMPLEMENTED WITH 

THE ARCHITECTS 
FROM INNOCAD.

STILL ONLY SEEN IN  
RENDERINGS THE BRAND NEW 

EGGENBERG WELLNESS RESORT

BURGER, BABY! 

BEEF BURGER
CHOICE OF 
MEDIUM OR SMASHED

VINCENT VAN KÄSE	 14
Homemade beef patty,  
cheddar, caramelized onion,  
lettuce, pickles, homemade  
ketchup, mustard

COLONO	 15
Homemade beef patty, 
cheddar, bacon, lettuce, 
fried egg, fried onion, bacon 
jam, caramelized onion

KLASSIK PICASSO	 15
Homemade beef patty, 	
cheddar, hash brown, bacon, 
truffle aioli, lettuce

DIEGO JALAPEÑO	 15
Homemade beef patty, 		
cheddar, Jalapeño,  
bacon, chili-mayo, lettuce

ALMO

ALMO

CHICKEN & VEGGIE
ITALO BURGER	 15
Grilled corn-fed chicken breast, to-
matoes, fior di latte, basil pesto, and 
arugula – served in pizza bread

BEYOND BABY 	 15
plant based patty, chili mayo, 
salad, spring onion

HOMEMADE 
SAUCES
TOMATO-KETCHUP	 1,5
MAYO	 1,5
BBQ-SAUCE	 1,5
CHILI-MAYO	 1,5
AVOCADO CREME	 1,5
TRUFFLEAIOLI	 1,5
BACON MARMELADE	 1,5
CHEESE SAUCE	 1,5
SOUR CREAM	 1,5 

FRIES 
POTATO OR SWEET POTATO

CLASSIC 	 4,5
sea salt

CHEESE 	 5
cheddar, fried onions

SPICY 	 5
garlic, parsley, 
chili pepper

MEDITERRANEAN 	 5 
italian herbs,  
Grana Padano

SCHICKI MICKI 	 7 
truffle, truffle sauce
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SNACK HAPPILY! 
 BITE FOR BITE

DESSERTS
BAKED APPLE TIRAMISU 	 7

CHIA SEEDS
BANANA PUDDING 	 7

MINI CHOCOLATE CAKE 	 8
with liquid core, fresh fruit and 
hazelnut ice cream

MATCHA-STRAWBERRY
CHEESECAKE IN GLASS 	 9

While everyday life rages outside, so-
mething that can confidently be called 
magic quietly takes place in the dessert 
department. 

There's no cooking here—here, amo-
re is poured, caramelized, and served. 
Desserts are the moment when you 
realize: actually, you still have room. 
Always. Because dessert is not a ne-
cessity, it's a choice. A small rebellion 
against reason: it's not about whether 
you “need” it, it's about feeling good! 

BREAKING NEWS 
FROM THE DESSERT 
KITCHEN

OUR WINTER 
SPECIALS
VEGAN BUTTER MASALA 	 18
with rice and smoked tofu

GNOCCHI 	 19
with truffle mascarpone cream, 
winter truffles, and black 
pepper 

GRILLED CHICKEN FILET	 19
from Styria 
with pea and mint cream and 
nut potatoes

BUTTER MACKEREL	 23
with sweet potato purée and 
romanesco

ROASTBEEF	 35
with port wine jus, potato gratin 
and leeks

WARM PLATE 
WARM HEART

WINTER MODE: AN!

BEEF STEAK 
with roasted potatoes with rosemary 
and baked vegetables

BEEF STEAK	 34 / 43
cut from the center piece 
  

 CHOICE OF:  

- 200g (FANCY) 
- 300g (MORE FANCY) 

 
The weight of the steak is taken from the raw meat.

SIDES
ROASTED POTATOES  
WITH ROSEMARY 	 5 

BAKED VEGETABLES	 5,5

Get your favorite OFFENBERG piece  
in our restaurant or  
in our online shop  
WWW.OFFBXG.AT

OUR PRODUCTS ARE 
UNISEX, BECAUSE 
LIFE IS TOO SHORT 
FOR DIFFERENCES!
EGGENBERGER MUSKATELLER	 17

CAP	 25

BEANIE	 25

BACKPACK	 40

SHIRT	 25 
White | Monkey

SHIRT	 30 
Olive | OFFXNBXRG

HOODIE	 50 
Beige | Monkey and Vespa

ZIP UP	 50 
Olive | OFFXNBXRG

HOODIE	 55 
Radiant Purple 

WEAR IT WITH LOVE, THE  
STYLE COMES ALONG BY ITSELF

OFF 
BXG

TOAST
HOUSE TOAST	 5,5
XL-Tramezzinibread, ham, 
cheese, ketchup

NACHOS
KLASSIK	 5,5
Nachos 

CHEESE	 6,5
Nachos with Chedder cheese

RIND	 9
Nachos with chili con carne, 
Cheddar cheese, spring onion, 
avocado, sour cream, cheese 
sauce

FOR SMALL GUESTS 
 
MENU	 6

	
Pizza Margherita OR

Chicken tender with fries

orange juice (0,25l) OR

apple juice (0,25l) ODER

elderflower juice (0,25l) 

vanilla ice cream 1 SCOOP

 JANZGASSE | KARL-MORRE-STR.

Our feel-good apartments in 8020 
Graz - just 250 meters from the  
restaurant. With drinks in the fridge 
and breakfast in Eggenberg included.  
And lots of city flair. Inquiries now by 
mail to wohnen@das-eggenberg.at

Janzgasse 20 | Karl-Morre-Str. 10

wohnen@das-eggenberg.at

eggenbergcitysuites.com
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COCKTAILS
CUBA LIBRE 	 9
Havana, Cola, Limette 

CAIPIRINHA / (KIRSCHE)	 9
Cachaça, brown sugar,  
lime, (Cherry)

MOJITO / POMEGRANATE- 
MOJITO 	 9
Havana, brown sugar,  
mint, soda, lime, (pomegranate)

PINA COLADA 	 9
Havana, coconut, pineapple,  
coconut milk

BAHAMA MAMA 	 9
Havana, Malibu,  
pineapple, orange juice,  
lemon juice, grenadine

MOCKTAILS
TROPICAL WINTER	 7,5
Coconut, lime juice, pineapple juice, 
coconut milk, almond sirup 

VIRGIN MOJITO	 7,5
Mint, lime, KAWEA

WINTER BLOSSOM	 7,5
Blood orange, lemon juice,  
almond sirup, soda water
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ALCOHOL FREE 
DOESN'T NEED TO 

BE BORING!

LOCAL HEROES:

BECAUSE IT  
TASTES THE BEST 

FROM AT HOME

FÜR HOT 
BAR GUESTS
MULLED WINE	 5
Red wine, orange juice, spices

BERRY PUNSCH	 5
Fruit tea, wild berries,  
spices, rum

IRISH COFFEE	 8,5
Extended, whiskey, shot

TIPSY CHOCOLATE	 8,5
cacao, Amaretto, whipped cream

BAILEYS CINNAMON 
CAPPUCINO	 8,5
Coffee, Baileys, cinnamon, 
milk foam

ALCOHOL FREE 
PUNSCH	

HIBISCUS/ORANGE/CINNAMON	 4

CRANBERRY/ROSE MARY	 4

BERRY PUNSCH	 4
Fruit tea, wild berries, spices

SPECIAL 
FOR THE 
WINTER
When it gets cold outside, we warm you 
up from the inside with our winter spe-
cials.  Our non-alcoholic punch, classic 
mulled wine, strong Irish coffee, or “Tipsy 
Chocolate”—there's something for ever-
yone to warm the heart. We bring winter 
feelings right into your glass. Perfect  
for cold days, red noses, and good  
conversations.
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SPECIAL SPRITZER
HAWAII 	 5,5
Coconut, pineapple

VERMONT	 5,5
Apple, cinnamon

MIAMI   	 5,5
Strawberry, raspberry

JAMAICA 	 5,5
Mango, maracuja

HUGO SPRITZ
HUGO 	 6
Elderflower, Lime, Mint

YELLOW HUGO 	 6
Mango, Lime, Mint

PINK HUGO   	 6
Raspberry, Lime, Mint

GREEN HUGO	 6
Apple, cinnamon, Lime, Mint

SCHWEPPES SPECIAL HUGO	 6
Schweppes White Peach or 
Pomegranate, Lime, Mint

FRUITY SPRITZER
PINEAPLLE	 4

STRAWBERRY	 4

CUCUMBER	 4

RASPBERRY	 4

ELDERFLOWER	 4

MANGO	 4

MARACUJA	 4

VIOLETS	 4

LONGDRINKS
VODKA	 6,5
Red Bull Energy Drink,  
Red Bull Editions, Schweppes 
Original Bitter Lemon

HAVANA 	 6,5
Red Bull Energy Drink 

GIN 	 6,5
Schweppes Indian Tonic Water, 
Original Wild Berry or KAWEA

JAMESON	 6,5
Red Bull Energy Drink or 
Schweppes Ginger Beer

4 cl

BOTTLES               (0,7L) 

VODKA 	 80

GREY GOOSE VODKA	 120

BEEFEATER  GIN	 80

HAVANA CLUB RUM 3Y	 80

JAMESON	 80

JACK DANIELS	 90

4X MIXERS INCLUDED

SHOTS
4-KANTER	 4,5
red wine, cherry sirup, korn, rum

BERLINER LUFT	 4,5 
 
APPLE GINGER	 4,5 
apple. ginger, vodka

TEQUILA OLMECA GOLD	 4,5 

JÄGERMEISTER	 4,5

STEIRERBITTER	 4,5

LOCAL HEROES 

STEIRER: BITTE SOUR!	 5
SteirerBitter herbal bitter,  
lemon, soda

ROTE RAKETE WITH 
AN ORANGE SHOT	 6
Rote Rakete ice tea, Aperol

DER ROTE STEIRER	 7
Rote Rakete ice tea, Steirer 
Bitter herbal bitter

EXAKT MY APPLE	 7
Apple, cinnamon, Exakt Vodka

KAWEA MOJITO	 10
Havana, brown sugar, mint, 
KAWEA, lime

BESONDERES AUS DER REGION

HAPPY HOUR 7 €

EVERY FRIDAY
– THE WHOLE DAY –

(on selected cocktails)

SPEZIAL 
COCKTAILS
BAILEYS COLADA	 10
Rum, Baileys, coconut millk, 
pineapple juice 

OLD FASHIONED	 10
Whiskey, sugar sirup, bitters, 
orange peel

ESPRESSO MARTINI	 10
Vodka, Kahlua, espresso

MOSCOW MULE	 10
Vodka, Ginger Beer, cucumber, 
lime juice, mint

AMARETTO SOUR	 10
Amaretto, egg white, lemon juice, 
sugar sirup

AVERNA SOUR	 10
Averna, egg white, sugar syrup,  
lemon juice

The special cocktails are  
excluded from the happy hour.
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Printed on sustainable paper. All prices are in Euro incl. 
VAT. Allergen information from the waiter.

For reasons of better readability, the masculine form is used in this newspaper for personal designations and personal nouns. 
In the interests of equal treatment, the corresponding terms apply to all genders. The abbreviated form is used for editorial 
reasons only and does not imply any value judgment.

The Eggenberger Speisekartenzeitung is 
an independent, cheese-liberal medium 
in print form that reports every three 
months on the current range of food 
and drink at the Graz restaurant “Das 
Eggenberg”. 

It is free of fast-food influences and bad 
taste and serves solely to promote pizza 
and burgers. The newspaper is aimed 
at readers who place high demands on 
thorough preparation, as well as atta-
ching great importance to expert and 
well-founded service at the table, in the 
areas of burgers, fries and co. 

The Eggenberger Speisekartenzeitung 
is committed to the principles of free 
choice of food based on the social beer 
state and the multi-cocktail system. 

Cheers!

GOOD NEWS-ALWAYS

Ausgabe:	 Winter 2025/26

Design und Fotos:    
Our very own Eggenberg Marketing-Team

MAKE IT A COMBO 
 
 
 

BURGER            	 BURGERPRICE + 2 
homemade drink + fries or salad

PIZZA                       	 PIZZAPRICE + 2
homemade drink + fries or salad

BOWL       	          BOWLPRICE + 2
homemade drink + fries or salad

FROM 11:OOAM RO 2:00PM

LUNCH FROM 11:0AM TO 2:00PM

DAILY SPECIAL MO-FR	  8
DAILY VEGGIE MO-FR	  8
with soup or salad	 +2

WEEKLY SPECIAL MO-FR	  9
with soup or salad	 +2

THE CURRENT WEEKLY SPECIALS
das-eggenberg.at/wochenkarte

SCAN ME! GET YOUR  SCHWEPPES AT LUNCH 
FOR 2,5€!

We are happy to accept reservations  
online at  
www.das-eggenberg.at/reservierung  
at any time, by e-mail to 
reservierung@das-eggenberg.at  
or by telephone during opening hours on 
0316 22 56 98 
Please note that your table is usually 
reserved for two hours. 
If you plan to enjoy your time with us for 
longer, please let us know and we will  
adjust the reservation time accordingly.

Would you like to stay longer? No problem 
- there are plenty of nearby parking 
spaces in the green zone! We are sorry for 
the inconvenience, but unfortunately the 
parking situation is not in our hands.  

Oswald & Partner GmbH
Eggenberger Allee 49
A-8020 Graz

reservierung@das-eggenberg.at
0316 22 56 98

das_eggenberg
facebook.com/DasEggenberg
das-eggenberg.at

THERE'S ALWAYS 
ROOM FOR YOU!

120 MINUTES OF 
FREE PARKING

OPENING HOURS

SCAN FOR  

ENGLISH  

MENU

Closed on holidays.


