


We prepare our 
drinks with lots of 
love and joy. That‘s 
why our lemonades, 
smoothies & juices 
are homemade, yeey!

If you don‘t find your 
favorite drink on the 
menu, please ask us 
about our specials!

In short:
Create more urine!

(Or as the cool kids 
say: stay hydrated!)

COFFEE
Americano			   € 3,5
Espresso			   € 2,6
Espresso Macchiato		 € 2,8
Espresso Doppio		  € 4,2
Cappuccino			   € 3,8
Caffè Latte			   € 4,4
Salted Caramel Latte	 € 4,5
Mocca				   € 3,9
Choose between oat - and rice milk

LAT T E
Chai Latte		  0,3 l	 € 4,5
Turmeric Latte	 0,3 l	 € 4,5
Matcha Latte		 0,3 l	 € 4,8
Hot chocolate	 0,3 l	 € 4,4
Choose between oat - and rice milk

T EA
Various types of tea	 0,6 l	 € 3,9
Ask us for the different flavours

SMOOT HIES  fresh mixed

Green			  0,35 l	 € 5,2
Yellow			  0,35 l	 € 5,2
Red			   0,35 l	 € 5,2

JUICES
Orange		  0,35 l	 € 4,5
OKA Orange-Carrot-Apple	 0,35 l	 € 4,5
RAI Red Beet-Apple-Ginger	 0,35 l	 €4,5
Ginger-Turmeric Shot	 0,20 l	 € 3,0

LIMO  homemade

Lemon-Basil		 0,4 l	 € 3,8
Orange-Rosmary	 0,4 l	 € 3,8
Lavender-Lemon	 0,4 l	 € 3,8
Cucumber-Lime	 0,4 l	 € 3,8

WAT ER
LeiWa fresh out of the pipes 	 € 0,0
Soda big		  1 l 	 € 2,5
Soda small		  0,5 l 	 € 2,0

BEER
Draft Beer		  0,3 l 	 € 3,8 | 0,5 l   € 4,9
Radler sour/sweet	 0,3 l 	 € 3,8 | 0,5 l   € 4,9
Paulaner Weißbier	 0,5 l 	 € 4,6
Wieselburger		 0,5 l 	 € 4,5

ALCOHOLFREE BEER
Gösser Radler		 0,5 l	 € 4,0
Wieselburger	 	 0,5 l 	 € 4,5
Paulaner Weißbier	 0,5 l 	 € 4,5

WINE
White			   1/8 Glas	 € 4,8
Gelber Muskateller

White Sour		  1/4 Glas	 € 4,5
Red		  	 1/8 Glas	 € 4,8
Merlot 2020

Prosecco		  0,2 l	 € 5,8
Gelber Muskateller

Prosecco Rosè	 0,2 l	 € 5,8 
St. Laurent

Prosecco Orange 	 0,25 l	 € 6,2
Prosecco Veneziano	 0,25 l	 € 6,5

MIXED DRINKS
Espresso Martini 		  € 10,5

Lillet Wildberry	 1/4 Glas	 € 5,9

Rondo Veneziano	 1/4 Glas	 € 5,9

Limoncello Spritz	 1/4 Glas	 € 5,9

Lavender Spritz	 1/4 Glas	 € 5,9

also as 
Iced Coffee 

& Iced Latte

drinks

bubbly
or still



 SAVOURY  WAF F LES  €  1 1 , 5
Have you ever tried savoury waffles before? You better get 

to it then! Savoury waffle batter with sun-dried tomatoes 
& zucchini. Served with a homemade tomato basil spread, 

rocket & cucumber slices to round it all up. 

STUF F ED  OMELE T T E  €  12 , 5
Ooooh this one makes or heart sing:  Omelette made 

from chickpea & tapioka flour with fried mushrooms, 
spinach, tomatoes & a creamy cashew sauce.

 SCRAMBLED  TOFU  €   1 2
 The vegan classic. We‘ve experimented a lot and Voilà: 
Here is our favourite (which really does come  close to the 

original). Made from different types of tofu garnished with  
kala namak salt, bread & finely cooked tomatoes in sauce.

Also available with gluten-free bread (+ € 2,0). 

BREAK FAST BURR I TO  €   14
Burr, Burr, Burr. The stomach growls, the heart purrs. 
Our breakfast burrito with homemade tortilla. Filled 
with scrambled tofu, lettuce, tomatoes, spinach, carrots,  
tomato-basil mayo, baked beans & mushrooms served
with pea guacamole. It contains everything your heart and sto-
mach desire.

A - Gluten

E - Peanuts

F - Soy

H - Legumes

L - Celery

M - Mustard

N - Sesame

O - Sulphite

P - Lupine

F H M O

F H O

F H M 

+€ 4,00

I R ISH  BREAK FAST  €  15
 Everything please! Snack your way through to satisfy your 
savory cravings. Our banana bacon with baked beans
as well as marinated mushrooms, a vegan fried egg, grilled 

tomato, a vegan bratwurst served with an oven baked bread. 

A F H O

 Bíodh béile maith agat, bain sult as!   
Glutenfree bread upon request (+ € 2,0). 

SAVOURY
H

Scrambled Tofu Upgrade
+€ 4,00

Scrambled Tofu Upgrade



!
!
! ! ! !

A - Gluten

E - Peanuts

F - Soy

H - Legumes

L - Celery

M - Mustard

N - Sesame

O - Sulphites

P - Lupine

 SW EE T  WAF F LES  €  1 1 , 5
 The sweet version this time: Waffles fom glutenfree 

oatflour with fresh fruits of the season, cinnamon,
 sugar dust, whipped cream & a sauce of your choice:   
   Maple Syrup | Blueberry | Chocolate | Salted Caramel.  
 

 Fluffy pancakes from glutenfree oatflour with  cinnamon, 
sugar dust, whipped cream, fruits and a sauce of your choice:  

 Maple Syrup | Blueberry | Chocolate | Salted Caramel.

The local version of the chia pudding. With plantbased 
milk,   maple syrup, flax seeds, psyllium seeds & tonka 
bean topped with a fruit glaze. And we put another one on 
top: Fresh fruits of the season.

 	 Oat flakes with plantbased milk, fresh fruits of 
the season & homemade granola.

Optionally with glutenfree oats.

Yo, Yo, Yo: Delicious yoghurt with homemade granola & 
fresh fruits of the season.

Most of our dishes are glutenfree, yeey! 

Nevertheless gluten is used in our kitchen. 

Therefore we cannot rule out any crosscon-

tamination a 100%. 

Please let us know if you have celiac disease, 

so we can pay special attention to it.

H F

A H 

  
SWeeT

 PANCAK ES  €  12 

PORR IDGE  €  6 , 5

YOGHURT  €  5 , 5

Yoghurt or
 Sauce 
Upgrade 

+€ 1,50

 F L AXSEED  PUDDING  €  4 ,8  



BREAd & CÒ

Bread basket small (3 pcs)	  € 4.0

Bread basket large (5 pcs)   € 5.2

Single bread (1 pcs)		    € 1.5

Gluten-free bread (2 slices) € 2.0

A N

SPREADS
Savory

Tomato-Basil H			  € 2,5
Peamole H				   € 2,5
Peanutbutter E			   € 3,0
Hummus H N			   € 2,5
Curry-Mango Hummus  H N	 € 2,5
„Egg“ Spread F O 		  € 2,5
Lax-Horseradish Spread F 	 € 2,5

Sweet

Marmelade		     € 2,0
Chocolate-Hazelnut H	 € 2,5
Coconut H			   € 2,5
Date-Tahini N		   € 2,5
Margarine			     € 1,5

E X T R A S
Baked Beans  F H	 	 € 3,5

Banana Bacon F		  € 2,5

Hashbrown Sticks* (3 pcs)	 € 3,0

Lax F				    € 4,0

Fried “Egg“ F O			  € 4,0

Scrambled Tofu F O		  € 4,0

    Mix it 
	 how you
	        like it

3. 
Choose your

Extras

1. 
Choose your

Bread 2. 
Choose your

Spreads

Tomato Slices		  € 1,5

Cucumber Slices	 € 1,5	

Pepper Slices		  € 1,5

A - Gluten

E - Erdnüsse

F - Soja

H - Hülsenfrüchte

L - Sellerie

M - Senf

N - Sesam

O - Sulfite

P - Lupine

BREAD

* Our Hashbrowns are being airfried and take at least 15 Minutes.



A F N M

H F M

H F N M

   A real gourmet snack.
Pulled BBQ jackfruit on a crunchy salad, topped with creamy 

coleslaw in a Pretzel-Sesame-Bagel. Served with a small 
mixed salad.

Hearty but not too heavy.
Our hash brown burrito made from homemade tor-
tilla filled with tasty hash browns, peppers, lettuce, 
baked beans & our homemade tomato-basil-mayonnaise.  

Served with a small side salad.

You say pomace, we say falafel!
Exactly, we conjure up delicious falafels from our juice pomace 

and wrap them in our homemade tortillas. With 
hummus, lettuce, carrots, cucumber, yoghurt sauce and pea
guacamole. Zero waste with a lot of taste!

 Of course served with a delicious side salad.

LUNCH
from 12 o‘clock

JACK  T HE  BAGEL     €  1 1 , 5

RÖST IBURR I TO     €  14

FAL AF ELW RAP     €  1 2 , 5

A H F N M

Fresh without fish!
Homemade smoked carrot salmon with 
tasty Hashbrown, on crunchy iceberg lettuce
and a fine horseradish-mayonnaise. Served 
in a Pretzel-Sesame-Bagel with a  small, delicious side salad.

SAMMY   THE   SALMON   BAGEL   €  1 3 , 5


