
CHECK  T H I S  OU T
BURGHEIMER BEEF	 13,20
Beef, bacon, tomato, onions,  
mayo “FRANZ style”, potato fries
+ CHEDDAR CHEESE	 14,20

FRANZ STEAK TOAST	 15,60
Turkey Steak, avocado, aioli dip, fried egg,  
lemon chili pepper, potato fries

HOMEMADE CURRY SAUSAGE	 9,90
Spicy curry sauce, potato fries	

SHRIMP WRAP 	 14,90
Fried shrimp, lettuce, avocado, curry mayo, mango,  
corn, sweet potato fries, yogurt dip

SUMMER WRAP 	 13,80
Homemade crispy stick of quinoa, bulgur, lentil,  
eggplant and potato. lettuce, avocado, curry mayo,  
mango, corn, sweet potato fries, yogurt dip

S T E AK S
BIO RUMP STEAK OF ANGUS BEEF 	 200 g / 26,50
BIO FILET STEAK OF OX	 220 g / 32,00   300 g / 39,00

BIO RIB EYE STEAK 	 300 g / 31,00

We serve all steaks with potato fries, bacon beans  
or grilled vegetables. Optionally with creamy pepper sauce  
or garlic-parsley butter.

MIXED SALAD	 4,60

V EG I ,  F I SH  &  CO
ROASTED SALMON FILLET	 18,50
Baked potato, grilled vegetables,  
smoked salmon cream cheese dip

HERBED-POTATO-GNOCCHI 	 14,50
Red bell pepper sauce, rocket salad, pecorino cheese 

BURGHEIMER VEGGIE	 13,80
Millet patties, chia seed bread, avocado, red cabbage, 
salad, yoghurt-cucumber dip, sweet potato fries

BU T CHER ’ S  T IDB I T 
SAUSAGE “MUNICH STYLE”	 6,20
with sweet mustard and pretzel

“FRANKFURTER” 
OR “DEBREZINER” SAUSAGE	 4,80
with rolls, mustard and horse radish

BR E AD
GARLIC BREAD, LYE PRETZEL 	 2,90
1 SLICE OF BLACK BREAD	 1,00

SW E E T  T R E AT
FRANZ PANNA COTTA	 8,90 
Strawberry, mint

FRANZ WAFFLE 	 7,50 
Vanilla ice cream, chocolate sauce, marshmallow,  
raspberry, whipped cream	

APPLE-BERRY CRUMBLE            	 7,20 
Yogurt ice cream

GMACHL’S CURD STRUDEL	 4,60
WITH VANILLA SAUCE	 5,90

STIRRED ICED COFFEE            	 6,20 
whipped cream
	

COL D ’N ’HE A LT H Y
FRIED CHICKEN SALAD	 12,80
Potato-lamb’s lettuce salad, pumpkin seed oil, crispy chicken breast

MIXED GREEN SALADS
With 2 pc cheese dumplings	 11,60
With slices of turkey 	 12,20
CHOOSE YOUR DRESSING:
House dressing – yogurt-herb dressing – chili-mango dressing

BURRATA	 12,90
Tomato, arugula, roasted mushrooms, pesto

“SAURER FRANZ”	 9,80
Vinegar sausage, lettuce, organic egg, radish, brown bread

BEEF TARTARE OF BIO BEEF 150 g	 18,80
chive mayo, red onion, pickled tomatoes, toast bread

2 DIFF. SPREADS WITH REGIONAL BREAD	 6,00
CHOOSE BETWEEN:   
“Erdäpfelkas” potatoes mixed with sour cream
“Liptauer” vegetable-paprika mix
“Senf Bierbutter” mustard beer butter, “Verhackerts”

SOUP S
LEMONGRASS SOUP	 6,10
CLEAR SOUP WITH CHEESE DUMPLING 	 5,20
CLEAR SOUP WITH MEAT STRUDEL	 4,70
CLEAR SOUP WITH SLICED PANCAKES	 4,50

F R ANZ  C L A S S IC S
“WIENER SCHNITZEL” OF PORK	 12,50
“WIENER SCHNITZEL” OF TURKEY	 13,50
with parsley potatoes & cranberries

GOULASH OF BEEF 	 13,20
with bread dumplings & pickles

“FRANZ-BRATWURST”	 9,80
with butter, sauerkraut and potatoes	

HOMEMADE VEAL LIGHTS 	 10,50
with bread dumplings Our service staff will happily inform you about possible allergens in our dishes.



BE ER

HOMEBR E W ED  BE ER 	 	 0 , 2 	 0 , 3 	 0 , 5
FRANZ ZWICKL HELL	 320	 350	 420

FRANZ ZWICKL HELL “PITCHER” 1,3 l 1070

FRANZ ZWICKL DUNKEL (dark beer)	 350	 380	 440

MISCHLING 50 % hell + 50 % dunkel, mixed together	 430

FRANZ WEIZEN		  390	 450

DR A F T  BE ER 				    0 , 2 	 0 , 3 	 0 , 5
STIEGL GOLDBRÄU		  390	 450

TRUMER PILS	 350	 410

STIEGL GRAPEFRUIT RADLER		  390	 450

WEISSBIER / COLA			   460

WEISSBIER / LEMONADE			   460

WEISSBIER HUGO		  500

BO T T L ED  BE ER 			   0 , 2 	 0 , 3 	 0 , 5
“DIE WEISSE” ORIGINAL		  430	 490

“DIE WEISSE” DUNKEL			   490

“DIE WEISSE” NON-ALCOHOLIC			   490

COLUMBUS PALE ALE		  420

STIEGL “FREIBIER” NON-ALCOHOLIC			   440

	

W INE

HOUSE  W INE 	 1 / 8 	 1 /4
“DORFWEIN” WHITE, Grüner Veltliner	 390	 690

“DORFWEIN” RED, Zweigelt	 410	 760

SPR I T Z E R 		  1 /4
WHITE WITH SODA 		  380

SOMMERSPRITZER		  350

MUSKATELLER SPRITZ		  450

SPRITZER APEROL Wine / Prosecco		  530 / 560

FRANZ LILLET BERRY		  610

APEROL OR CAMPARI LEMON		  500

WHI T E  W INE 	 1 / 8 	 0 ,7 5
RIESLING	 430	 2500 

Weinhof Waldschütz am Wagram
GELBER MUSKATELLER 	 430	 2500

Weingut Baumgartner, Kamptal
CHARDONNAY 	 460	 2700

Weingut Achs, Neusiedlersee
SAUVIGNON BLANC	 440	 2600 

Weingut Wechtitsch, Steiermark

R ED  W INE 	 1 / 8 	 0 ,7 5
“BLAUFRÄNKISCH” 	 480	 2800

Weingut Reumann, Mittelburgenland
“CUVEÉ HEIDEBODEN”	 540	 3200 
Zweigelt/Blaufränkisch/Merlot 
Weingut Nittnaus, Neusiedlersee
“PRIMITIVO” Apulien, Italien	 480	 2900

ROSÉ  W INE 	 1 / 8 	 0 ,7 5
ZWEIGELT ROSÉ	 450	 2600

HUGO		  1 /4
HUGO Classic  ·  Berries-Lemon · Mang-Strawberry	 540

HUGO NON-ALCOHOLIC		  430

SCHILEROL		  510

PROSECCO	    1 FLASCHE	 2900	 1 GLASS 	 430

PROSECCO WITH ELDERFLOWER		  1 GLASS 	450

NON-A L COHOL IC
COCA COLA · SPEZI · FANTA
SPRITE · ALMDUDLER	 0,25	 330	 0,5	 430

APPLE JUICE · CURRANT JUICE
pure	 0,25 	330	 0,5	 430

with soda	 0,25 	 310	 0,5	 400

“RAUCH” BOTTLED FRUIT JUICES 
orange · multivitamin · apricot
mango · cloudy apple			   0,2	 350

“RAUCH” FRUIT JUICE
with soda	 0,3 	 370	 0,5	 430

with water	 0,3 	 360	 0,5	 380

SODA LEMON	 0,25 	290	 0,5	 370

HOMEMADE ELDERFLOWER JUICE 
with water	 0,25 	250	 0,5	 330

with soda	 0,25 	270	 0,5	 360

BOTTLE COCA COLA LIGHT · ZERO			   0,33	 400

BOTTLE VÖSLAUER (water)  
still/sparkling	 0,33 	340	 0,75	 550

F R ANZ  HOMEMADE  L EMONADE 	 0 , 4
ELDERFLOWER-MINT  ·  BERRIES-LEMON 
MANGO-STRAWBERRY				    440

RED BULL			   0,25	 450

KOMBUCHA CLASSIC			   0,25	 450

ORGANICS  
SIMPLY COLA · TONIC · LEMON · GINGER ALE		  0,25	 450

HO T  BE V ER AGE S
ESPRESSO				    320

KLEINER BRAUNER				    330

BIG ESPRESSO				    370

BIG BRAUNER				    390

VERLÄNGERTER (AMERICANO)				    360

CAPPUCCINO				    410

LATTE MACCHIATO				    420

TEA  
Fruits · Herbs · Earl Grey · Green Tea 				    350

HOT CHOCOLATE 				    410

We pay attention to all safety and hygiene regulations.


