


he Plachutta family have felt bound for many years by the great

Viennese beef tradition - a tradition stretching back to the time
of the emperor, who was rarely able to resist when confronted by
the tremendous variety offered on the bill of fare.

The meat served to your table comes exclusively from top-quality
oxen and calves reared on the lush meadows of farms in Lower
Austria and Styria. Enjoy traditional Viennese food at its best.

roast fillet Plachutta Wollzeile
6th to 8th rib grilled steak Wollzeile 38, 1010 Wien
sSiatiier blsds \ - roast beef / boiled aitch- boiled rump PLACHUTTA Tel: 01/512 15 77, Fax: 01/512 15 77-20
o \ / bone of beef ikl Mail: wollzeile@plachutta.at
www.plachutta.at
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The Plachutta-Restaurants

7 days a week

PLACHUTTA

Wollzeile 38, 1010 Wien
Tel: 01/512 15 77, wollzeile@plachutta.at

"PLACHUTTA

AuhofstraBe 1, 1130 Wien
Tel: 01/87 770 87, hietzing@plachutta.at

PLACHUTTA

Heiligenstadter StraBe 179, 1190 Wien
Tel: 01/370 41 25, nussdorf@plachutta.at
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Wirtshaus & Biergen
Ottakringer StraBe 266, 1160 Wien
Tel: 01/480 57 30, office@gruenspan.at
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PASTA - GRILL - BAR

Lainzer StraBe 2, 1130 Wien
Tel: 01/876 90 90, office@mario-hietzing.at

www.plachutta.at




