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SYLVESTERNACHT FEIERN DIREKT IM HERZEN WIENS 

Feiern Sie den Jahreswechsel im Herzen der City, direkt am Silvesterpfad, aber dennoch etwas 

zurückgezogen und stilvoll in unserem Haubengekrönten Restaurant. Die TRATTORIA MARTINELLI 

erwartet Sie mit einem eleganten Silvester-Menü, exklusiver Weinbegleitung sowie musikalischer 

Live-Unterhaltung. Bitte reservieren Sie rechtzeitig Ihren Tisch! 

NEW YEARS EVE IN THE HEART OF THE CITY 

Experience a magical and culinary New Year's Eve in Vienna! Our Restaurant TRATTORIA 

MARTINELLI has been awarded multiple times and is situated directly in the heart of the City Center, 

in a calm surrounding of an original antique Palais. Exclusive New Year’s menus, combined with the 

finest Italian Wines and Live-Music, will leave you stunned for a glamorous start into the New Year!  

Capodanno nel cuore del centro di Vienna 
 

Venite a festeggiare la notte di Capodanno vicinissimi al „Silvesterpfad“ nel cuore di Vienna, ma 
nello stesso momento con stile e gusto. Nostro ristorante TRATTORIA MARTINELLI vi aspetta con 
menu e vini speciali e un programma musicale live. Vi preghiamo di prenotare!  
 
The demand for our Restaurant is very high on New Year’s Eve and due to a limited capacity we 
recommend our guests to book in advanced as soon as possible. 
 

TRATTORIA MARTINELLI 
Palais Harrach 
Freyung 3 
1010 Wien 
01/533 67 21 
martinelli@barbaro.at 

www.barbaro.at 
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http://www.barbaro.at/


 

 
 

 
 
This traditional Italian Trattoria in the heart of Vienna is one of the gastronomic classics of the city 

and only a few steps away from some of the greatest monuments in the Viennese History. You will 
enjoy authentic Italian food prepared with fresh ingredients all imported from Italy by our highly acclaimed 
Chef Daniel Kellner and his Team. The Restaurant has once again been awarded with 13 points from the 
international restaurant guide Gault Milliau, which equals to one toque. 

The philosophy of our cuisine: We only use fresh products either from the market or raw products – 
all coming from either Austria or imported from Italy – to tempt you into the experience of a culinary 
explosion. We are known for combining traditional, fresh produce with modern, creative culinary ideas and 
serving them in an elegant, yet authentically regional setting.  

We can also create special Menu’s in case you are looking for vegan or vegetarian food! 
 

 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 



NEW YEARS GALA DINNER  
 

APÉRO & AMUSE BOUCHE  
 
 

FOIE GRAS (Gl. Passito di Noto DOC - Planeta) 

Terrina di fegato d'oca - Avocado - Grand Reserve - Mandorle Salate 
Gänseleberterrine – Avocado – Grand Reserve – Salzmandeln 

Goose liver terrine - Avocado - Grand Reserve - Salt Almonds 
 
 
 

OSTRICA (Gl. Le Prode Bianco – La Regola) 

Ostrica Gillardeau in Camicia - Cetriolo - Espuma di Sale Marino - Yuzu  
Pochierte Gillardeau Auster – Gurke – Meersalz Espuma - Yuzu 

Poached Gillardeau Oyster - Cucumber - Sea Salt Espuma - Yuzu 
 
 
 

FAGOTELLI “CARBONARA”(Gl. Ribolla Gialla Riserva Collio D.O.C. Primosic) 

Pecorino - Guanciale – Tuorlo Al Sale 
Pecorino – Speck - Salzdotter 

Pecorino Cheese– Bacon – Salted Dotter 
 
 

                                                                       WAGYU (Gl. Cacc’e Mmitte di Lucera D.O.P. - Alberto Longo) 

Essenza di Brodo – Pioppini – Nduja 
Consommé Double – Pioppini – Nduja 

Bouillon Essence - Pioppini Mushrooms – Nduja 
 
 

       IL ROMBO (Gl. Chardonnay Gmajne D.O.C - Primosic) 

Pomodoro - Olive – Basilico 
Steinbutt - Tomate – Olive - Basilikum 

Turbot - Tomato - Olive – Basil 
 
 

 

                                                    IL CERVO (Gl. Vallino Costa Toscana Rosso IGT - La Regola) 

Pastinaca - polenta – Vistola 
Reh - Pastinake – Polenta - Weichsel 

Deer - Parsnip -Polenta – Vistula 
 
 

CHEESECAKE (Kracher Spätlese Cuvée) 

Cioccolato - Noce – Caramello 
Schokolade – Walnuss - Karamell 

Chocolate - Walnut – Caramel 
 

4-Gänge Gala Menu / 4-Course Gala Menu  
Welcome Drink, 1 Flasche Wasser, Weinbegleitung/Saftbegleitung, Kaffee 

Welcome Drink, 1 Bottle of Water, Wine Accompaniment/Juice Accompaniment, Coffee 

Exkl: Menü Ostrica/Wagyu/Il Rombo/ Excl.: Menu Ostrica/Wagyu/Il Rombo 

- 160 - pro Person /per Person 
 

7 Gänge Gala Menu / 7 Course Gala Menu * 
Welcome Drink, 1 Flasche Wasser, Weinbegleitung/Saftbegleitung, Kaffee 

Welcome Drink, 1 Bottle of Water, Wine Accompaniment/Juice Accompaniment, Coffee 

- 230 - pro Person /per Person 
 

 



 
 
 
 
 

 
 

 
 

Buon Natale & 
Felice Anno Nuovo! 

 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 

BARBARO GASTRONOMIE 
www.barbaro.at 

http://www.barbaro.at/

