
Monthly Menu 
 

 

 
 

Scharfe Wochen 
 

Burger of the month 
Pineapple Chipotle Burger 

100% ground beef (200g), spicy pineapple-chipotle salsa, double 
cheddar, double bacon, tomato, red onion, lettuce, homemade 

BBQ sauce, very spicy, A C E G L M N  
Bierempfehlung: Belgian Style Nr. 8 

17,90 
 

Scharfer Waldviertler 
100% organic beef from the Waldviertel (200g), chili sauce, double 

bacon, tomato, red onion, lettuce, homemade BBQ sauce,  
very spicy, A C E G L M O   

Bierempfehlung: Pale Ale Leitung Nr. 6 
19,90  

 

Heißer Wiener   
Pork bacon - beef - cheese patty (200g), salsa verde, double 
bacon, tomato, red onion, lettuce, homemade BBQ sauce,  

very spicy, A C E G L M O 

Bierempfehlung: Domrep Pils 
17,90  

 
 

Big Fat All In Burger 
Attention: extremely spicy 

100% ground beef (200g), chili sauce, chipotle mayo, salsa verde,  
double cheddar, double bacon, tomato, red onion, lettuce, 

homemade BBQ sauce, extremely spicy, A C E F G L M O  

Bierempfehlung: IPA Leitung Nr. 10 
18,90  

 

vegan & vegetarisch 

Tropic Jick Burger 
Crispy wheat protein-based chicken style patties with crispy spicy 
cornflakes breading, spicy pineapple-chipotle salsa,  tomato, red 

onion, lettuce, homemade BBQ sauce, very spicy, vegan, A M 

Bierempfehlung: Belgian Style Nr. 8 
18,40  

 

Burning Tongue Burger 
Two veggie patties, chipotle mayo, double cheddar, tomato, red 

onion, lettuce, homemade BBQ sauce, very spicy, vegetarisch, A C E G L M 

Bierempfehlung: Domrep Pils 
17,90 

 

Desserts 
Chili Cheesecake 

Homemade with chocolate – chili sauce topping, slightly spicy 
vegetarian, A C E G H O 

6,90 
 

Donauwellen Cheesecake 
Homemade with pickled  sour cherries 

and chocolate sauce 
vegetarian, A C G 

7,90 
 

Apfelstrudel Cheesecake 
Homemade with apple cinnamon purée and Strudel Crisp  

vegetarian, A C G 

7,90 
 
 

Viennese 
Specialities 

 
Wiener Blut 

 
 

Donauinsel Eistee 
2cl Stroh Rum - 2cl Stolichnaya - Coca Cola - lemon juice - ice - 

lemon - chewing gum cigarette 
8,80 

 

Mutzenbacherin 
2cl Stolichnaya - sparkling water - lemon juice - ice - lemon 

5 + 1 for free if ordered at once 
3,90 

 

Zuckergoschal 
2cl Stolichnaya - pomegranate syrup - sparkling water - lemon 

juice - ice - lemon  
4,40 

 

Wiener Strizzi 
2cl Averna - Almdudler - lemon juice - ice - lemon 

4,40 
 

 
 

Coppa Cagrana 
2cl Broker's London Dry Gin - 2cl Aperol - Schweppes Wild 

Berry - sparkling water - ice - orange  
9,90 

 

Rüscherl 
2cl Asbach Uralt - Coca Cola - ice 

5 + 1 for free if ordered at once 
3,90 

 

Wiener Blut  
Bloody Mary Shot: Stolichnaya - tomato juice - Tabasco - 

Worcestershire - Sauce, very spicy 
5 + 1 for free if ordered at once 

2cl 3,10 
 

Trutscherl 
Prosecho - pink grapefruit syrup - sparkling water - orange 

1/4lt. 6,80 

 

 

     
The Wiener takes it all

      
Ansa Menü 

 

10,90 
 
 
 

1 Wiener Original 0,33lt. + 1 Wiener Strizzi + 1 Wiener Blut 
 

 
1 € goes to Integrationshaus Vienna 



Scharfe Wochen 
 

 
 

 

Souvenir 
 

 
 

Hawidere T-Shirt             19,80 
UNISEX S, M, L, XL, XXL  
…eines der letzten Wohnzimmer Wiens 
... one of the last living rooms in Vienna 
 

Our Burgers are served medium well. Buns are made flatbread 
style, all burgers come with steakhouse fries (double fried), ketchup 

(L,M) and homemade garlic dip (C, G, M) 

Vegan dishes do not contain any animal products 
Vegetarian dishes may contain dairy products or egg and therefore 

meet the requirements of an ovo-lacto-vegetarian  
Prices are quoted in euros, incl. taxes & duties. Subject to printing 

errors. Allergen information in our menu at the table 
 

 

... one of the last living rooms in Vienna 

Let’s drink together 
 

 
 

5 + 1 Gratis 
bei en bloc Bestellung pro Sorte 

 
Averna Sour 

2cl 3,50 

 
Wiener Blut 

2cl 3,10 

 
Mutzenbacherin  

3,90 

 
Berliner Luft 

2cl 3,30 

 
Rüscherl 

3,90 

 
 

 
 

Flüchtlings Dip                                                                                          1,00 
 

 
 

Order the Flüchtlings Dip with your burger. It consists of 100% air 
and love. 

1€ goes entirely to Integrationshaus 
 
 

 
 

Solibier                                                               0,33lt. 5,50 
Wiener Lager, Ottakringer, AT, alc. 5.3 %, a true Viennese:  brewed 
with the finest Viennese barley. Malty on the nose with a nutty 
tartness on the palate, accompanied by a velvety, mild mouthfeel 
 

1 € per bottle goes to Integrationshaus Vienna 
 

 
Vienna in a bottle 

 

 

Jalapeño - Chipotle – Chili 
 

Jalapeño 
The jalapeño is a small to medium-sized, hot bell pepper 
variety named after the Mexican town of Xalapa (formerly 
Jalapa). It is a cultivated form of the Spanish pepper from 
the Capsicum genus. The fruit of the jalapeño is usually 7 
to 8 cm long, up to 2 cm thick and can usually be easily 
distinguished from other varieties by its clearly rounded 
tip. The fruits have a very thick flesh and are usually 
divided into three chambers by the seed partitions, in 
which a large number of seeds can be found so that there 
are hardly any cavities within the fruit.  
 

Chipotle – smoked Jalapeños 
Due to their relatively thick flesh, jalapeños are not very 
suitable for air drying. In Mexico, the ripe fruits are 
therefore preserved by smoking. The wood of the 
mesquite tree used for this gives the dried fruit a typical 
smoky flavor. Jalapeños smoked in this way are called 
chipotles. The name chipotle is derived from the Nahuatl 
chipoctli or pochili, made up of chil and poctli (smoked). 
The Aztecs developed this type of preparation to preserve 
the chili peppers. 
 

Chili 
The bell pepper genus belongs to the nightshade family. 
Depending on their size, color, taste and pungency, many 
varieties are given special names such as chili, Spanish 
pepper, chilli pepper, peperoncini or pepperoni. Almost all 
peppers contain - in very different concentrations - the 
substance capsaicin, which produces the heat. 
 
Quelle: auszugsweise Wikipedia 
Translated with DeepL.com (free version) 

FOOD HELPS 

DRINKS TOO 


