
Pigment
- Menu -



Our signature dish originated in the beautiful Piemont. That is a part in Italy from
which only the most high-quality ingredients and the best dishes have sprung. 

 
But what characterises our Indigo „Vegetable Spa?“

 
It is a wonderful composition of different ingredients while being a very simple
dish. It evokes a feeling of community and well-being while bringing calm but

joyous moments to every evening it is served. Through this dish we want to
communicate our awareness of plants, simplicity of living and focus on a

sustainable way of life. 
 

But how does this translate into our signature dish?
 

Simply put, we are serving a fondue type of dish. You get a rich and flavourful
sauce which is being kept warm over a candle at your table. In addition, we serve
seasonal vegetables, which are sourced locally from Vienna, in all variations and

cooking stages. 
 

And then it’s time for dipping:
Dip the raw, steamed or roasted vegetables into the sauce and let yourself be

surprised by the complex but simple taste. 
 

Our Vegetable Spa

Vegetable Spa as a starter

Choose your sauce: Anchovies or Olive-Capers? 

€ 11,40

Vegetable Spa as a main

Choose your sauce: Anchovies or Olive-Capers? 

with a lot of seasonal vegetables € 17,90

with gril led cat-fish from Austria € 22,50

with slices of Austrian Roastbeef € 23,50

All prices are in Euro and include all taxes. Our team is more than happy to help you with any questions
regarding allergens.



Starters

Cara-MÄH-lized € 13,90
Caramelized goat cheese with baby-spinach, walnut britt le ,  
pumpkin-chili  jam and a balsamic dressing

Soups
Pumpkin Colada € 7,90

Coconut-pumpkin soup with pumpkin seed oil  and crostini

The Cuttle € 14,90
Our beef tatar with burrata creme, onion jam and
organic-bread

Three of a beet € 13,50
Beet triology with chervil  creme and homemade focaccia

The liquid cuttle € 6,40
Beef consomme with seasonal vegetables and sliced pancakes

vegetar ian

vegan

vegan

All prices are in Euro and include all taxes. Our team is more than happy to help you with any questions
regarding allergens.



Main courses

The thief € 22,90
Grilled catfish fi let  in a nut crust with savoy, 
beurre blanc and parsnip chips

Wild again € 23,80
Venison stew with homemade dumplings,  brussel  sprouts and
cranberries

Twisted pumpkin € 16,40
Tagliatel le in creamy pumpkin sauce with crunchy chickpeas 

The hot flower € 18,40
Whole roasted cauliflower served with ratatouil le ,  herb pesto and
nut-butter crumbs

The chocolate beef € 27,80
Sirloin with salsify-potato gratin and tasty juniper-chocolate jus

vegan

vegetar ian

Extras
Portion french fries € 4,80

Salsify-potato
gratin

€ 5,10

Portion bread € 2,50

Seasonal vegetables € 4,10Ratatouille € 4,10

Small  salad € 4,60

All prices are in Euro and include all taxes. Our team is more than happy to help you with any questions
regarding allergens.



Dessert

Chocolate vegetable € 8,40
Chocolate brownies with red beet on a nougat cream and walnuts

The dumpling € 9,40
Curd dumpling with kumquat compote and elderflower espuma

Drunk pear € 9,90
Mulledwine-pear on creamy quinoa with chestnut mousse

All about cheese € 13,60
Austrian cheese selection with fig mustard 
and roasted organic bread

vegan

All prices are in Euro and include all taxes. Our team is more than happy to help you with any questions
regarding allergens.



For our
superheroes

Chicken Run € 9,90

Grilled chicken breast with mixed vegetables
and roasted potatoes

Charlie and the chocolate factory € 7,90

Chocolate pancakes with vanilla ice cream

Moby Dick € 8,90

Homemade fish fingers with fries

Lady and the Tramp € 8,90

Tagliatel le with tomato sauce

All prices are in Euro and include all taxes.  Our team is more than happy to help you with any questions
regarding allergens.


