
MAIN DISHES

Golden Smashed Cheeseburger     € 9,90
it’s a cheesy vegan dream…it’s a cheesy vegan dream…
plant based meat, dijonaise, BBQ sauce, lettuce, 
fried onion, pickle, cheddar, cheddar sauce 
and tomato

Crispy Mushroom Burger     € 10,90
crispy baked oyster mushroom, herb mayo, 
coleslaw, red onion, pickles and 
curry-mango sauce, topped with avocado
because in MUSHROOMS we trustbecause in MUSHROOMS we trust 

Pulled Jackfruit Burger     € 11,90
time to meet MR. Jack akatime to meet MR. Jack aka.. braised jackfruit, 
red cabbage, BBQ sauce, pickled red onion, 
grilled pineapple, roasted corn, pomegranate,
truffle mayo and figs

Philly Cheeseburger     € 13,90
plant based meat, maple syrup mustard sauce, 
smoked gouda, fried onion, pickles and 
vegan cheddar sauce 
is this burger heaven on earth?is this burger heaven on earth?  

Biscoff Burger     € 13,90
when sweet makes love to savorywhen sweet makes love to savory 
plant based meat, biscoff cream, lettuce, 
cheddar cheese, fried onion and roasted vegetables   
A deep caramel biscoff flavor A deep caramel biscoff flavor 
and a burger – YES to thatand a burger – YES to that

CLASSICS 

Wiener Schnitzel with oyster mushroom     € 12,90
we love you so MUSHwe love you so MUSH
baked oyster mushroom with cranberry sauce
and crispy fries

Jackfruit Goulash     € 12,90
pair your dumplings wisepair your dumplings wise 
with this braised jackfruit goulash

Pink Vegan Mac‘n‘Cheese     € 8,90
classy never gets oldclassy never gets old 
Macaroni, cheddar sauce, pomegranate, 
jalapeñneos and fried onion

MAIN DISHES
we get our meat exclusively  

from our Butcher of trust, HÖDL

Golden Smashed Double Cheeseburger     € 9,90
de – to the – licious…de – to the – licious…

100% willow beef, dijonaise, BBQ sauce, 
lettuce, fried onion, pickle, cheddar, 

cheddar sauce and tomato

Crispy Chickenburger     € 10,90
crisp-crisp yummycrisp-crisp yummy crispy baked 

corn-fed chicken breast,  herb mayo, coleslaw, red onion, 
pickles and curry-mango sauce, topped with avocado 

Pulled-Pork Burger     € 11,90
braised pork, red cabbage, BBQ sauce, 

pickled red onion, grilled pineapple, 
roasted corn, pomegranate, 

truffle mayo and figs 
how’s that for a combo?how’s that for a combo?

Pastrami Burger     € 13,90
It’s a Pastrami-babyIt’s a Pastrami-baby  

paired with 100% beef patty, 
honey mustard sauce, fried onion, 

pickles and cheddar sauce 

Biscoff Burger     € 13,90
when sweet makes love to savorwhen sweet makes love to savor  

it’s 100% willow beef, biscoff cream, 
lettuce, cheddar cheese, fried onion 

and fried bacon

CLASSICS
Meat

Wiener Schnitzel with chicken     € 12,90
good ol’classygood ol’classy baked chicken 

with cranberry sauce and crispy fries

Beef goulash     € 12,90
100% pasture-raised beef100% pasture-raised beef  

with dumplings

Käsespätzle     € 8,90
Traditional Austrian „Spätzle“Traditional Austrian „Spätzle“ noodles 

with fried onions and grated cheese

V E G A N F L E X I T A R I A NMUST HAVE STARTERS

VeganVegan

Mango Avocado Tartar     € 9,50
we marinated these mangoes with lots of lovewe marinated these mangoes with lots of love, 
avocado cream, vegan caviar, roasted onion, 

cherry tomatoes and pomegranate

BBQ Cauliflower Wings     € 7,50
baked cauliflower in tempura batter on arugula 
with homemade BBQ sauce and jalapeñneos - 

what else are you dreaming of?what else are you dreaming of?  

Cornribs     € 6.50
it’s a YES to thatit’s a YES to that fried corn on the cob paired 

with vegan feta cheese, truffle mayo and wasabi mayo

VegetarianVegetarian

Caramelized Goat Cheese     € 8.50
sour Chioggia beet, stewed cherry tomatoes, 
red onion, pumpkin seeds, pumpkin seed oil 
and farmhouse bread – our GOLDEN dish our GOLDEN dish 

Halloumi Fries     € 6,50
why not have some fried halloumi stickswhy not have some fried halloumi sticks with feta cheese, 

arugula, spring onions and cranberrie

VEGAN HOMEMADE DIPS

A lil‘ bit SAUCY     € 1,90

BBQ - Maple Mustard - Mango Curry
Truffle Mayo - Herb Mayo - Wasabi Mayo

DESSERTS
     

Life’s better with a Cheesecake Stick     € 6,50
different varieties

Vegan Loaded Banana-Rama bread     € 7,50

CHIPS & FRIES
vegan / including one dipvegan / including one dip

Crispy Frie-YAY     € 3,50

The Sweetest-Potato Fries     € 4.50

In a Heart-Beetroot chips     € 4.50 

TIME FRIES WHEN YOU ARE HERE
all fries also BIG & LOADED possible + € 3,50

(vegan or non-vegan)
Cheddar sauce, jalapeñneos, avocado cream

If you have any questions about allergens please ask our staff.



OUR 
HOUSE WINES

WHITE WINE

Welschriesling 2020
fruity, green apple, slight hints of lime,
tangy acidity, ideal summer wine

Glass 0,125l     € 3,50 Bottle 0,75l     € 21,00

Gelber Muskateller 2020
refreshing citrus and elderflower, 
grape-like, crisp-fresh-fruity

Glass 0,125l     € 4,00 Bottle 0,75l     € 24,00 

Weinviertel DAC Vol. 2 2020
peppery and spicy, 
a hint of meadow herbs,
pleasant acid arc

Glass 0,125l     € 4,50 Bottle 0,75l     € 27,00

Grüne Hölle 2017
Grüner Veltliner that grows in the Ried Hölle.
Strong, substantial, rich in extract, 
long and spicy finish

 Bottle 0,75l     € 33,00
 

RED WINE

Zweigelt klassik 2018
balanced interplay of blackberries 
and black cherries, 
harmonious tannins,
long finish

Glass 0,125l     € 4,00 Bottle 0,75l     € 24,00 

Blauburgunder klassik 2019
mild, round, balanced, fruity body,
velvety tannins

Glass 0,125l     € 4,00 Bottle 0,75l     € 24,00 

Cabernet Sauvignon 2017
complex blackberry aromas, 
pleasant spicy note, ripe tannins, 
balanced and velvety, 
powerful finish

Glass 0,125l     € 5,50 Bottle 0,75l     € 33,00 

Johanna 2017
Cuvée from Cabernet Sauvignon, 
Blauburger and Merlot, fruity, 
matured in barriques for 12 months

 Bottle 0,75l     € 30,00 

DRAFT BEER

House Beer
Kaltenhausen Botschaft Fünfhaus, Vienna
Seidel 0,3l     € 3,00 Krügerl 0,5l     € 4,00

Schladminger Bio Zwickl
Schladming, Styria
Seidel 0,3l     € 3,50 Krügerl 0,5l     € 4,50

Kaiser Doppelmalz
Wieselburg, Lower Austria
Seidel 0,3l     € 3,50 Krügerl 0,5l     € 4,50

Reininghaus Jahrgangspils
Brewery Puntigam, Graz
Seidel 0,3l     € 4,00 Krügerl 0,5l     € 5,00

Zwickts‘Mi
House Beer & Kaiser Doppelmalz
Seidel 0,3l     € 3,50 Krügerl 0,5l     € 4,50

BOTTLED BEER

Augustiner Helles
Augustiner Bräu, Munich 
Bottle 0,5l     € 4,50

Weihenstephaner Hefeweizen
Bayerische Staatsbrauerei Weihenstephan, 
Freising
Bottle 0,5l     € 4,50

Brewdog Punk IPA
Berlin, Deutschland
Can 0,33l     € 5,00

LIMONADES

Coca Cola 0,33l     € 3,50 

Coca Cola Zero 0,33l   € 3,50 

Himbeer Kracherl 0,35l  € 3,50 

Zitronen Kracherl  0,35l € 3,50 

Spezi 0,33l  € 3,50 

Almdudler 0,35l € 3,50 

Frucade 0,35l   € 3,50 

APERITIF

Prosecco Mionetto
Valdobbiadene, Italy
Glass 0,1l     € 4,50 Bottle 0,75l     € 31,00

Negroni Sbagliato  € 7,90
Prosecco Mionetto
Martini Riserva Speciale Rubino Vermouth
Martini Riserva Speciale Bitter 1872

GIn Balis Highball € 6,90

Averna Sour € 5,90

COFFEE
FROM J.HORNIG

Espresso € 2,00
Espresso Doppio € 3,00
kleiner Brauner € 2,50
großer Brauner € 3,50
Verlängerter € 2,50
Melange € 3,50
Caffè Latte € 4,00

Tea various types € 3,00

DIGESTIF

Gänserndorfer Edelbrände (liquor) 2cl

Williams Christ Pear  € 3,50

Apricot  € 3,50

Hazelnut  € 3,50

Wild Raspberry  € 3,50

Rowan Berry  € 4,00

MINERAL WATER
& YOUTH DRINKS

Römerquelle Mineralwasser
sparkling or still

Bottle 0,33l € 2,50 
Bottle 0,75l      € 6,00

Soda
Lemon | Raspberry |  Elderflower

Glass 0,25l      € 2,00
Carafe 0,5l      € 3,00 

For a larger 

WINE 

SELECTION

just ask for our 

Wine Menu!

D R I N K S


