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GOOD. BETTER. GÖSSERBRÄU. 
 

Welcome to  
Gösser Bräu Vienna 

. 
 Enjoy our outstanding freshly tapped beer specialties  
and join us on a culinary journey through traditional  

Austrian brewhouse culture. 
 

Our menu offers a rich selection of classic dishes,  
which we prepare for you using only the best,  

freshest ingredients. 
 

With our dedication to reviving and preserving  
the almost forgotten flavors and recipes of  
old Austrian cuisine, we aim to contribute to  

the rediscovery of true good taste. 
 

Let us spoil you – immerse yourself  
in an unforgettable taste experience 

 
 
 
 
 
 
 
 
 



 

 
 
 

Price in Euro incl. all taxes without tip 

 

 

Starters or for a small appetite  
 

„Stelzenknödel“ 
Crispy pork knuckle dumplings A,C,F,G,M,O 

on beer-braised cabbage with gravy 
 

as a starter (3 pieces)          10 
90 

as a main course (5 pieces)             17 
90 

 

“Grammelknödel” 
Grammel-potato dumplings A,C,G,M,L,O 

on beer cabbage 
 

as a starter (3 pieces)          10 
90 

as a main course (5 pieces)             17 
90 

 

“Ziegenkäse”  
Flamed goat cheese G,M,L,O 

on caramelized pears and ruccola 
9 80 

 

„Aufstrichbrettl“  
Assorted spreads A,C,G,L,M,O  

Various spreads with beer radish and pretzels 8 
90 

 
From grandma's soup kitchen, highly recommended 

 

„Rindsuppe“  
Strong beef soup from Tafelspitz A,C,G,L  

with homemade herb fries or liver dumplings  
5 

40 

„Rahmsuppe“ 
Sour Cream soup A,C,G,L,O  

with potatoes and crispy bacon 
6 

90 
 

„Suppentopf“  
Viennese Soup Pot A,C,G,L  

with sliced pancakes, semolina dumplings and vegetables 
7 

90 
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Market fresh Salad 

 

„Salatteller“ 
Fresh colorful leaf salads with seasonal salad and herb dressing M,O 

10 
90 

 

„Backhendlsalat“ 
with baked chicken breast strips in pumpkin seed breading  

and pumpkin seed oil A,C,H,L 
15 

90 

 

„Schafkäse im Speckmantel“ 
with fried sheep's cheese wrapped in bacon G,H 

16 
90 

 

„Hühnerstreifensalat“ 
with grilled chicken breast strips 

15 
40 

 

For a snack 
 

„Wiener Brot“ 
The Vienna bread A,C,G,L,M,O  

With ham, spring onions, tomatoes, peppers and Gouda baked brown 
bread 

11 
90 

 
„Almbrot“ 

The alpine bread A,C,G,L,M,O  
With smoked farm meat, onions, chili peppers and beer cheese baked 

brown bread 
12 

90 

 
„Speckbrot“ 

The bacon bread  A,C,G,L,M,O 

With bacon, onions, chili peppers and beer cheese baked brown bread 
12 

90 
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STYRIA WEEKS 
 

„Bärlauchsuppe“ 
Wild Garlic Cream Soup A,C,G,L,M,O  

with croutons 
5 

90 

 

„Rindfleischsalat“  
Styrian beef salad A,C,G,L,M,O 

with scarlet runner beans, pumpkin seed oil and pretzel 
as a starter 8 90 | as a main course 17 90 

 

„Blunz’n Gröst‘l“ 
Black Pudding Hash A,C,G,L,M,O 

with fresh horseradish and coleslaw 
14 

90 

 
„Bärlauch-Cordon Bleu“  

Wild Garlic Cordon Bleu A,C,G,L,M,O 
in pumpkin seed breading with potato and lamb's lettuce salad 

1890 

 

“Bärlauchpfandl” 
Wild Garlic Pan-Fried Pork A,C,G,L,M,O 

with pork tenderloin, wild garlic sauce, and buttered dumplings 
19 

50 

 
“Steirisches Wurzelfleisch” 

Styrian Root Beef A,G,L,M,O 
with fresh horseradish and caraway potatoes 

16 
90 

 
 

Gratuities are not included.  
In Austria, tips of up 

 to 10% are given. 
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Main Courses 
 

„Käsespätzle“ 
Baked cheese spaetzle A,C,G,L,M,O  

with Tyrolean beer cheese, fried onions and mixed lettuce 
13 

90 
 

„Eiernockerl“ 
Egg dumplings  A,C,G,L,M,O 

with spring onions and mixed greens 
12 

90 
 

„Geröstete Knödel “ 
Roasted Egg Dumplings A,C,G,L,O  

and Beetroot Salad 
12 90 

 

„Krautfleckerl“ 
Caramelized Cabbage Noodles A,L,M,O  

with pepper cream 
12 

90 

 

„Schinkenfleckerl“ 
Creamy Ham Noodles A,G,L,M,O  

with mixed greens 
13 

90 

 
“Gebackenes Schweinsschnitzel” 

Viennese „Schnitzel“ A,C,G 

cut from Pork, served with parsley potatoes 
1590 

 
“Gebackenes Surschnitzel” 

Baked port Schnitzel“ A,C,G 

cut from Pork loin, served with parsley potatoes 
1690 

VEGETARISCH
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„Gebackenes Hühnerschnitzel“ 
Baked Chicken Schnitzel  A,C,G 

 served with parsley potatoes 
1640 

 
„Beer-Cordon-Bleu“ from the rack of pork A,C,G,O 

filled with smoked meat, onions, chili peppers and beer cheese,  
with parsley potatoes 

18 
50 
 

„Grillteller“ 
House-style mixed grill  G,L,M,O 

with Pommes frites 
24 

90 

 
Oven-fresh BBQ spareribs C,G,M,O 

with potato chips, coleslaw and dipping sauces 
 one rib 21 

50    /    two ribs 28 
90  

 
„Jägerpfandl“ 

Hunter's Pan A,C,G,L,M,O 
Pork fillet in hunter's sauce with dumplings 

18 
90 
 

„Kalbsleber“ 
Roasted calf's liverA,C,G,L,M,O 

in onion gravy with potato pancakes 
18 

90 
 

„Gulasch“ 
Beef goulash A,C,G,L 

made from beef calf with butter dumplings 
16 90 

 
Viennese „Tafelspitz“ A,C,G,L,M,O  

with apple horseradish, chive sauce and potato pancakes 
20 90 
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Something sweet at the end … 

 
Viennese Kaiserschmarr´n A,C,G,H,O 

with homemade plum roaster 
10 

50 

 
„Palatschinken“ 

Pancakes A,C,G,O  
with apricot jam 

6 
90 

 
„Schokokuchen“ 

Souffled chocolate cake A,C,G,H,O  
with berry roaster and whipped cream 

8 
90 

 
„Kapuziner Palatschinke“ 
Capuchin pancakes A,C,G,H,O  

with nuts, chocolate sauce and whipped cream 
8 

50 

 
„Marillen-Eis-Knödel“ 

Apricot ice cream dumplings A,C,G,H,O  
with whipped cream 

  1 piece 4 
90   | 2  piece 8 

90 

 
„Kürbiskern TiraMiSu“ 

Pumpkin Seed Tira Mi Su A,C,G,H,O  
with whipped cream 

6 
90 
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