Vienna's most famous Schnitzel.

FIGLMULLER.

A VIENNESE WAY OF LIFE SINCE 1905.

The story of Vienna’s most famous schnitzel began in 1905
when Johann FigImuller opened a small wine tavern on
Wollzeile right behind St. Stephen’s Cathedral which he
dedicated to the Viennese way of life. His culinary concept
was a cozy restaurant to seat 80, a small and very tasty menu
with select wines from local growers and his very own defined
schnitzel. Schnitzel a la Figlmiller was just as unique back
then as it is today: a little bigger, a little thinner and a little
crispier than all of the other schnitzels and no doubt because
of this always a little more popular.

The Figimdller Schnitzel — bringing
people together for more than
100 years thanks to its size.

ROSENVERKAUFER
HABEN UNSER VOLLSTES VERSTANDNIS.

UNSER SCHNITZEL VERBINDET MENSCHEN.

THE DIFFERENCE THE ROSE MAKES.

Figmdiller chefs have always used the choicest meat cut
called the “rose” or tenderloin for their recipe for success
because it is much less sinewy than normal schnitzel meat
and does not puff up during frying. And to make sure that

loin cut of pork.

SIND WIR DOCH SELBER EINER.

our specialty, which

]
The “ROSE” is not only a flower, the Viennese jokingly
but also a premium, less stringy | refer to as Broselteppich

(carpet of crumbs),

is thin and crispy each

piece is carefully and expertly pounded with a mallet before
frying until the schnitzel measures around 34 cm in diameter.

,77///( To ensure that each schnitzel turns out tender and crispy, we

do not take any chances with the frying temperature. It takes

3 different pans to make the perfect schnitzel.
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Vienna's most famous Schnitzel.

EMBELLISHED WITH A FINE COATING

BEI DER PANIER VERSTEHEN
UNSERE KELLNER KEINEN SPASS.

For the coating of downtown Vienna’s famous schnitzels

only the best will do. The crispy breadcrumb coating for the
Figimiller schnitzel is made exclusively from the crumbs of the
Austrian Emperor roll which is one reason why our schnitzel

is so remarkably crispy.

L S e A “PANIER” means the crisp coat of the Figimdller schnitzel
u - as well as the sartorial elegance of our waiters.

VIENNESE SALADS

The traditional side dish to the perfect schnitzel is none other than a perfect potato salad. Regular
FigimUller guests swear by the traditionally prepared Viennese potato salad which is sweet instead
of sour. And for those guests who have a slightly different taste, Figlmuller offers up to 12 different
salads each season.

OWN VINEYARDS EVEN TODAY T
We have always known that there is more to a good meal that
just a schnitzel and that is why Figimuller combined it with
choice red and white wines even early on. The wines on the .
menu come from Vienna's surrounding countryside, Nussberg
and Pfaffstatten in the Weinviertel where they are all produced
under Figlmuller's supervision.

A little later, wines from the vineyards in the Burgenland lake
district were added to the menu. And thanks to their unique lo-
cation, Figimdiller can now offer Auslese, Trockenbeerenauslese
and Eiswein in addition to red wines.

SOLANGE SIE KEIN BIER BESTELLEN.

Since 1905 we offer selected wines in our restaurant
on Wollzeile. Beer is much out of place in the menu.
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Vienna’s most famous Schnitzel.
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Wollzeile 5, Wien 1
taglich 11.00-22.30
durchlaufend gedffnet
KEIN RUHETAG
Tel 0176261 7/
Fax=01/320 42-57:20
wollzeile@figimueller.at

BackerstraBe 6, Wien 1
taglich 12.00-24.00
durchlaufend geoffnet

KEIN RUHETAG
e =OR/oi2=17860

Fax: 01/320 42 57 20

baeckerstrasse@figimueller.at

TWO LOCATIONS - ONE VIENNESE CULTURE

Figimdller remains a family-run business. The brothers Hans and Thomas Figimuller are
continuing the popular tradition which is now in its fourth generation; the quality of the dishes and
the cozy atmosphere have not changed, just the address. Because the flagship restaurant

on Wollzeile 5 was not always able to accommodate the large number of guests,

a second Figlmuller restaurant was opened in 2001 right around the corner on Backerstr. 6.

It is a little larger and more modern, but it holds true to the time old principles that have always
been upheld at Figimdiller.

Today, Figlmuller is just as popular as ever. Year after year thousands of locals and visitors to
Vienna as well as numerous celebrities from Austria and abroad pay a visit to Figimdller to enjoy
the hallmark of Viennese cuisine.

And so it comes as no surprise that international media such as ZDF, RTL, Pro 7, CNN, NBC, RAI
UNO, New York Times, Newsweek, SPIEGEL or Bild am Sonntag have extensively covered the
legendary Figlmuller schnitzel making thousands of people around the world eager to visit Vienna
and try one.
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