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in pauls team we trust ...

MENU SURPRISE

our long runner,
popular with our regular guests since 2014 !

3 courses €45 p.p.
4 courses €54 p.p.

)
L) ‘0

UPGRADE: BEEF FILLET STEAK (approx. 180g)

as a main course *+€9

the menu surprise is also
available as a vegetarian version!

X/
0.0

"_')‘ UL N
“f steak & vegs!

if you have any special dietary requirements or allergies
please tell a member of staff.

All prices include VAT



the full works, please!
(minimum of 4 guests)

SHARED STEAK MENU

TRY OUR BEST CUTS!

a whole load of tasty morsels
to try and share around!

€58 p.p.

1. BREAD & TAPAS

natural dough spice bread to pluck
hummus with parsley-lemon oil
tapenade with oilves and dried tomatoes
lentil cream with apple vinegar
green olives — lemon & parsley
pickled vegetables with herb olive oil
boquerones in vinegar with espelette pepper
local salami from the muhlviertel
local raw ham from the muhlviertler duroc pig

2. SPECIAL GUT STEAKS

T-BONE - FILLET - FLANK

whisky — pepper sauce - jus naturelle - béarnaise sauce
pauls ketchup - roasted garlic aioli
fries with bbq salt - sweet potato fries with herbal lemon salt
potato-onion crunchies
leaf spinach with leek cream & truffles
oven vegetables with herb butter
flamed pimentos de padron
braised onions with whiskey and beef bacon

ATTENTION: our shared menu is available for a minimum
of 4 guests and per table only.



SET THE [ABLK...

BREAD & DIPS '~
natural dough spice bread to pluck

small €5.9 big €1.9

served with:
hummus with parsley-lemon oil Y5
tapenade with oilves and dried tomatoes Y»
lentil cream with apple vinegar Y»

and / or
pauls FOGAGCGIA

crispy and warm with...
olive oil, garlic and rosemary {»

€6.9

TAPAS with it ...

GREEN OLIVES with lemon & parsley €5
PICKLED VEGETABLES, herbs and olive oil €5 Y»
MILLESIMES SARDINES - finest vintage sardines

from the Gonidec Cannery €12

BOQUERONES

anchovy fillets in vinegar with espelette pepper €6
LOCAL SALAMI from the miihlviertel €5.5

LOCAL ORGANIC RAW HAM

from the miihlviertler duroc pig €6

or straight away...

pablo’'s tapas mix
from 2 people
per person at the table €8



STARTHERS

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

FRESH OYSTERS
"pléiade poget" no2
jalapeno salsa - lime
6 pieces

€24

STEAK TARTARE
spicy beef tartare - egg - chives - charcoal

€15

RED SHRIMP CEVICE
avocado - red onions - nduja cream

€18

FLAMED SCALLOP
ponzu - braised peppers - tapioka - furikake

€18

SESAMETOFU ‘»
wafu dressing — radishes — sugar snap peas

€14
CREAMY BURRATA =

black truffle — herb - passion fruit

€15

% veggi -oa vegan



SALADS

GREEN STUFF 4~

leaf salad - radish - cucumbers - cherry tomatoes
sprouts — herbs - apple balsamic vinegar marinade

€9

CLASSIC CEASAR
romaine lettuce — caesar dressing — parmesan

€9

SALAD TOPPING SPECIAL

CRISPY BUTTERMILK CHICKEN
+€9

CRISPY WASABI PIKEPERCH
+€16



EHOT
STARTERS

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

FOREST MUSHROOM ESSENGE
truffle pocket - pumpkin thyme oil

€9

BEEF TEA

spinach roll - lovage and chive oil
roasted carrot — basted fillet of beef

€9

CHILI CON KRAKE

roast octopus - mild chili - corn - beans
avocado - coriander

€14

... Or as a main course portion
with garlic focaccia
€26

ak & vegsl

‘\?sm






maln Courses
veggiccvegan

OVEN CAULIFLOWER -
curry - pineapple - rice flakes

€20

GREEN & SPICY BOWL ‘»
green wok vegetables — rice - sri racha cashew - sprouts

€19

pauls burger

... all served with our legendary bbq spiced fries
and homemade curry ketchup!

HEALTH BELLS BURGER = €18

sunflower seed bun - crispy sheep’s cheese patty
avocado cream - olive ketchup - rocket

“PAULS GLASSIC BURGER™ €19

natural yeast brioche dough bun - 200g medium fried beef patty
cheddar - speck — mustard - iceberg lettuce - pickled gherkin

WAGYU BURGER €25
onionseed bun - 180g medium fried wagyu burger
whiskey onions - organic hay milk cheese — bbq pepper relish
garlic aioli - romaine lettuce

all burgers are also available AS A VEGAN VERSION Y~ (slightly modified)
available with roasted portobello mushroom!



PAULS STEAKS
.. THE BEST OF AUSTRIAN BEEF!

FILLET STEAK AT beef 180g €28 / 250g €36
RUMP STEAK 300g cult beef AT €34
RIB EYE STEAK 300g cult beef AT €32

T

Austrian

beef

for steak

FLANK STEAK veal select AT 250g €28

SURF & TURF SATE fillet & prawns roasted on a spit -
sesame - soja glace €30

SPECIAL CUTS & STEAK RARITIES

.. youwill find in our _Fleischfernseher” in the greisslerei shop.
depending on availability, we always offer you a few goodies here

from selected manufacturers. TODAY FOR EXAMPLE:

would you like your steak well done? no problem with us!
so that there is no shoe sole, we recommend this cooking level only for filet or rib eye.
we also cut your steak into thinner slices before frying.
so the meat remains a treat even when cooked through!



STEAK TOPPINGS

SMOKED BONE MARROW CRUST €5

brown bread & chives

CAFE DE PARIS TOPPING €3

shallots - fermented pepper

SAUCES & DIPS
whisky - pepper sauce €3.8
jus naturelle €3
% béarnaise sauce €3
Y» pauls ketchup €2
% roasted garlic aioli €2.2
¢ sour cream dip with chives €2
Y% bbq - pepper relish €2.2
% black truffle mayo €2.8

AS A STEAK SIDE OR WARM TAPA
45 fries with bbq salt €4
Y, sweet potato fries with herbal lemon salt €4.5
# potato-onion crunchies €4.2
% potato-mushroom gratin with pecorino €4.5
% leaf spinach with leek cream & truffles €5.5
% oven vegetables with herb butter €4.2
Y% flamed pimentos de padron €4.8
¢ braised onions with whiskey and beef bacon €4.5
#% portobello mushroom with scamorza & leek €4.5

SALAD
4> GREEN STUFF (side portion) €4.5
leaf salad - radish - cucumbers - cherry tomatoes
sprouts - herbs - apple balsamic vinegar marinade

CLASSIC GEASAR (side portion) €5

romaine lettuce — caesar dressing - parmesan

BREAD WITH THE STEAK
2 oven-fresh GARLIC SAFFON BREAD €6.90

Z vegsi 4% vegan



SWEETS

% SPAGE GOOKIES (3 pieces) 69

hemp ice cream with vanilla — chocolate cookie coat
roasted hemp seeds

% GHOCOLATE CRUMBLE €9

warm chocolate nut cake — chocolate sprinkles — chocolate sauce
apricot confit - tonka bean ice cream

4> THE COCONUT €10

tapioca coconut pudding — coconut ice cream - fresh coconut
mango - passion fruit

% THE HEART €9

white chocolate - passion fruit - raspberry

ice cream tapas

4> LEMON SHERBET gin & tonic espuma,
4> RASPBERRY SHERBET raspberries - rosemary - bitter chocolate
4> MANGO SHERBET citrus & thyme
¢ DULCE DE LECHE ICE CREAM flambéd rum banana - pecan
% "SNICKERS" ICE CREAM caramel - peanuts - chocolat

........................................................................... each €5

% veggi -oa vegan



book & tablel

ONLINE
use the qr code
or at +43 732 783338
office@pauls-linz.at

... already tried pauls app?
order drinks and much more in one app at:

WWW.PAULS-LINZ.AT/APP
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