WIENER
wirtschafit

Servus and a warm welcome
to Wiener Wirtschaft!
Here, authentic tavern culture
meets contemporary Austrian cuisine —
traditional, creative, and right in the heart of Vienna.
We cook with passion,
using the finest ingredients from the region
and in harmony with the seasons.
We’re delighted to have you here!

Dieter Breitenecker & Team
Executive Chef



Starters

Beef Tartare A°CL 19%
mustard dip | butter brioche | chive scrambled eggs

Viennese Bowl with Grilled Turkey Strips ¢-M© 15%
potato & lamb’s lettuce salad | tomatoes | onion chutney

Marinated Trout Carpaccio “P¢t 16%
rocket mousse | lemon aioli | tomato pearls

Tafelspitz Aspic 1© 13%
pumpkin seed oil | balsamic vegetables | mixed salad

Soups

Hearty Beef Broth A¢GIM 6
sliced pancakes or liver dumpling or semolina dumpling

ACDGLO 950

Creamy Fish Soup
fennel | toasted white bread | aioli



Wiener Wirtschaft

Delicacies

Crispy Salmon Trout Fillet A°P¢© 26"
fennel broth | basil-gnocchi | mixed tomatoes

Tender Braised Beef Roulades #¢"M© 20%
potato & leek mash | crispy fried onions

Tomahawk Steak 25%
from Schneeberg-Landschwein ©-©

wedges | grilled vegetables | homemade barbecue sauce

Vegetarian

Spinach & Sheep’s Cheese Flan At 16%
yellow pepper coulis | crispy potato straws

Vegan Basil Hummus Wrap N0 17%
tomato-soy dip | tofu | avocado | rocket | tomatoes




Typically

Viennese

Boiled Tafelspitz A¢CLM
Roast potatoes | root vegetables

apple horseradish | chive sauce

Viennese Creamy Veal Ragout A¢6tM©
quail fried egg | napkin dumpling

Pink-Roasted Viennese Onion Roast Beef A¢M©
fried potatoes | pickled gherkin | crispy fried onions

Our
Classics

Wiener Schnitzel from the calf A<
lingonberries

Viennese Fried Chicken | boneless A6

Roasted Veal Liver A“CIMO
apple | celeriac | marjoram jus | crispy potato cake

24"

2100

2600

2 600

1 900

230

Sides

leaf salad each 5% roast potatoes ©

. 6
viennese dressmg i, parsley potatoes ©
or yogurt dressing french fries ©

or pumpkin seed oil-apple dressing ©
potato & lamb’s lettuce salad “M©

creamy cucumber sala
mixed salad “*M©

: GO
4 GO garlic sauce
chive sauce A°CM

portion of lingonberries ©

600
600
600
300
350
350



Desserts

Pancakes | 2 pieces

Chocolate Variation

Cheese Plate ¢HM

ACGH

ACGH

& Cheese

Homemade Apple Strudel A°¢©
whipped cream | vanilla sauce

Homemade Quark Strudel A¢¢©
whipped cream | vanilla sauce

Kaiserschmarrn 450 approx. 20 min preparation
plum compote | apple purée

apricot or hazelnut cream or vanilla ice cream

dark chocolate mousse | two parfaits on a brownie
berry compote | fresh berries

selection of 5 cheeses | fig mustard | butter

1250

1250

1 600

950

1200

1500

Coffee or Tea?

Small Black/Brown Coffee ©

Large Black/Brown Coffee ©

Extended Coffee (Americano) ©
Melange ©

Cappuccino ©

410
590
490
490
590

Caffe Latte ©
Hot Chocolate ¢

Pot of Tea 1
served with lemon and milk

upon request

59
540
510



Aperitif

Cuvée No.1 Brut © 0,111 6" Fl.0,751139%
Johann Kattus | Wiener Schaumweinmanufaktur

Fraulein Rosé © 1/811 6% FL. 0,751 34°°
Mayer am Pfarrplatz | Nussberg | Wien

Gelber Muskateller Selection © 1/8116* Fl. 07511 38%°
Skoff | Gamlitz | Stidsteiermark

Campari Soda | Campari Orange © 6

Viennese Beer

Ottakringer Wiener Original * 031152 05116%
Ottakringer Organic Zwickl # 031152 051]6%
Ottakringer Red Zwickl # 031152 051]6%
Ottakringer Dark * 0511 6%
Die Weisse # 05117%
light beer | naturally cloudy & bottle-fermented

Ottakringer Citrus Radler # 051162
Null Komma Josef alkoholfrei # 033115%

House Wine and Spritzers

Griiner Veltliner or Zweigelt © 1/811 4%
Wutzl | Gobelsburg | Kamptal

Weiller Spritzer or Roter Spritzer © 1/4115%
»Kaiserspritzer® © 1/411 6

White spritzer | elderflower syrup

Aperol or Hugo Spritz © 1/4117°°
with white wine

Aperol or Hugo Frizzante © 1/411 7%
with Prosecco



Fruit Juices

RAUCH apricot or currant btl. 0,211 4%
RAUCH orange juice 0251140 05116%
Urtaler cloudy apple juice 025114 051162
Spritzed with soda to 0,5 1 +080
Topped up with Vienna spring water to 0,5 1 +0°°

Water

Voslauer Mineral water © 0331149 0751]7%
still or sparkling

Viennese Mountain Spring Water 0,5111%
Soda with Lemon or Raspberry 0251130  o051[5%

Lemonades

Coca-Cola* | Coca-Cola Zero** btl. 0,33 11 4%
Frucade btl. 0,351 1 4%
Almdudler © btl. 0,351 1 4%
Schweppes Tonic or Bitter Lemon © btl. 0,201 | 4°°
Rauch iced tea lemon or peach © btl. 0,33 11 4%
Homemade lemonade 05116%

different flavours



Austrian White Wines

Griiner Veltliner Hundschupfen © 1/811 6 btl. 0,751 38
Hagn | Mailberg | Weinviertel | Niederosterreich

Rotgipfler © 1/811 71 btl. 0,751139%°
Reinisch | Tattendorf | Niederosterreich
Riesling © 1/811 6 btl. 0,751 38%°

Domine Wachau | Wachau | Niederosterreich

Gelber Muskateller Selection ©  1/811 6°° btl. 0,751 38%°
Skoff | Gamlitz | Stidsteiermark

Chardonnay © 1/811 6% bil. 0,751 34°°
Scheiblhofer | Andau | Burgenland

Wiener Gemischter Satz DAC©  1/811 6% btl. 0,751 34°°
Fuhrgassl-Huber | Wien

Austrian Red Wines

Cuvée ,kleines Phantom* © 1/811 8° FL. 0,751 48°
K + K Kirnbauer | Deutschkreuz | Mittelburgenland

Big John Cuvée © 1/811 8 FL.0,751146%
Scheiblhofer | Andau | Burgenland

Lovley Merlot © 1/811 6% Fl1. 0,751 34%°
Scheiblhofer | Andau | Burgenland

Blauer Zweigelt © 1/811 6% Fl.0,751134%°

Hagn | Mailberg [Weinviertel

Austrian Rosé Wines

Friulein Rosé © 1/811 6% Fl. 0,751 | 34°°
Mayer am Pfarrplatz | Nussberg | Wien



Our Sources of Supply

Fish & Seafood EISHKEN Estate Holding GmbH
Meat KROSWANG

Milk & Dairy Products NOM |INO

Breads & Pastries Ankerbrot | Vienna

Eggs Unfried Obst und Gemiise | NO

A: Cereals containing gluten | B: Crustaceans | C:Egg | D:Fish | E:Peanuts
F:Soy | G:Milkorlactose | H:Treenuts | L:Celery | M: Mustard
N: Sesame seeds | O: Sulphites | P:Lupin | R:Molluscs

Information on sweeteners (in accordance with the regulation of the Austrian Ministry of Health from
10.07.2014, Federal Law Gazette No. 11/175/2014):
*Contains a source of phenylalanine.
Excessive consumption may have a laxative effect.

Allergens are indicated if the named substances or products made from them are present as ingredients in the
final dish. The labeling of the 14 main allergens is done in accordance with legal requirements (EU Food Informa-
tion Regulation 1169/2011).

Please note: There are also other substances that may cause food allergies or intolerances. Despite careful prepa-
ration of our dishes, traces of other allergens may be present due to cross-contact in the kitchen.

All prices in EURO, including all taxes and duties.
Subject to change.



