The Old Vienna

TRADITIONAL AUSTRIAN & EUROPEAN DINING -

LISBURNE SQUARE, TORQUAY

STARTERS
Créme of asparagus soup, poached quail's egg, white
truffle oil, pastry cheese twist (V)

Sautéed sliced venison and wild boar & apple sausages
on creamy sauerkraut

Kisespitzle — homemade pasta with mature cheddar,
dressed leaves (V)

Home-cured smoked duck breast, Cumberland sauce,
mango and avocado salad

Ham hock with apricots, rabbit, duck and pigeon
terrine, pickled vegetables, grainy mustard and apple
chutney

Lobster and scallop ravioli, lobster & caviar, courgette
strips, lobster bisque

Seared scallops, grilled asparagus tips, vine tomatoes,
saffron-infused fish sauce, dill oil

Brixham crab, smoked mackerel and smoked salmon
paté, pickled ginger, beetroot carpaccio, lime oil

SPECIALS

Venison casserole with homemade pasta
Slowly marinated lamb tagine with couscous
Traditional venison and veal goulash

Local pheasant breast in Parma ham, lightly smoked,
creamy lentils, plum sauce

Roast monkfish with lobster sauce

£10.25

£9.80

£9.00

£9.90

£9.80

£15.25

£14.50

£15.50

£21.80
£21.80
£21.80

£22.40

£35.60

MAINS
Duck breast sous-vide, cabbage & creamed leek, confit
duck leg croquette, plum and port sauce

Local venison steak sous-vide, pickled exotic
mushrooms, cauliflower purée, red wine jus, almond
potato croquette

Chicken ballotine with cheese and chorizo in crunchy
breadcrumbs, warm potato and roasted pepper salad

8oz fillet of beef sous-vide — plain

with green peppercorn & brandy, or Stilton and port
sauce

Roasted rump of lamb sous-vide, sweet potato fondant
and crisps, smoked aubergine purée, rosemary and
garlic jus

Classic Wiener Schnitzel — veal escalope in
breadcrumbs, lemon, anchovy and caper garnish, or
cranberry sauce

Pan-seared scallops, grilled asparagus, vine tomatoes,
saffron-infused fish sauce, dill oil

Pan-fried sea bass, crushed potato and samphire,
Noilly Prat cream sauce, pickled cucumber pearls, sea
vegetables

Kohlrabi schnitzel, roasted red pepper sauce
(vegetarian / vegan)

Peppers stuffed with wild mushroom couscous, pine
nuts, goat's cheese, butternut squash, spicy tomato
sauce (vegetarian / vegan option)

DESSERTS

Homemade Apfelstrudel, creme patissiere

Classic Linzer Torte, warm, homemade vanilla ice
cream

Raspberry and white chocolate créme briilée
Sticky date and toffee pudding, clotted cream

'Mohr im Hemd' — warm Viennese chocolate and
almond sponge, chocolate sauce, whipped cream
(coeliac-friendly)

Pancake with warm Kirsch-soaked Morello cherries,
chestnut ice cream, chocolate sauce

Marzipan-filled apricot or plum dumpling, toasted
buttery breadcrumbs, vanilla ice cream (allow 20
minutes)

Fresh strawberries and raspberries, berry sorbet,
Prosecco, lemon shortbread

West Country cheese selection (4), garnish, chutney
and biscuits

Homemade ice creams — per scoop

Coffee with homemade chocolates

£27.85

£27.50

£19.90

£35.00
£39.00

£24.99

£27.20

£27.00

£26.50

£18.00

£18.00

£9.50
£8.95

£9.00

£9.50

£9.50

£9.50

£9.50

£10.85

£11.25

£3.60
£3.00



All main courses come with a selection of four vegetables and a potato dish — side orders are complimentary.
Please let us know of any allergies when placing your order. Daily specials are subject to availability and change.
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