
Hotel Brauhof Wien – An incomparable journey through time!

HOTEL BRAUHOF WIEN can be counted among Vienna's four-star hotels. Our on-
site brewery and lovely beer garden provide the perfect backdrop for enjoying 

our delicious beers and sumptuous dishes. In our brewery, we o�er brewing days, 
brewing courses as we� as beer sommelier courses.

The main building, consisting of the two rear tracts, dates back to 1680 and was 
already used as a restaurant and hotel.

The front wing was added around the year 1895 and was used as a hotel (“Hotel 
Holzwart”) from the start.

On the ceiling of the taproom, you can see fragments of old ceiling paintings 
from 1938. In the 1980s, the Austrian restaurant chain “Wienerwald” (founded by 

Friedrich Jahn, also ca�ed “Hendl-Jahn”) opened a branch on the Brauhof 
premises. The large, shadowy inner courtyard with its listed chestnut trees has 

provided relief from the heat on hot summer days for decades, then and now 
inviting guests to stay.

The Brauhof beer garden is for everyone, whether for our local guests, business 
trave�ers, congress visitors, city tourists and especia�y

for a� beer lovers.

OPENING HOURS
12:00 - 23:00 every day / Meals served from 12:00 to 22:00

A - 1150 Vienna, Mariahilferstr. 156-158

Phone: +43 1 892 4000

www.brauhof-wien.at  •  reservierung@brauhof-wien.at

APERITIF

NON-ALCOHOLIC BEVERAGES

HOT BEVERAGES

SPIRITS AND LIQUEURS

HOUSE WINES

Aperol Spritz / with prosecco / sparkling water  O   0.25l  € 6.90

Hugo Spritz    O      0.25l  € 5.90

Prosecco    O      0.10l  € 4,90

Campari Soda    O      0.10l € 5.90

Grüner Veltliner      1/8  € 3.50

Zweigelt       1/8  € 3.90

White wine with sparkling water     1/4  € 4,10

    

Sparkling water       1/4 € 1.90

Raspberry / lemon / elder�ower       1/4 € 2.70

syrup with sparkling water

Un�ltered apple juice       1/4 € 3.90

Un�ltered apple juice with sparkling water     1/4 € 3.50 

Un�ltered apple juice with sparkling water      1/2 € 5,30

Un�ltered apple juice with sti� water     1/4 € 2.90

Un�ltered apple juice with sti� water     1/2 € 4.10

Montes Perlend / Montes Natürlich Sti�   0.33l € 3.80 

HOPS (hops & lemon lemonade)     0.33l € 4.50

Tirola Cola / Tirola Cola light    0.33l € 4.10

FRUCADE orange lemonade    0.33l € 4.10

ALMDUDLER herbal lemonade     0.33l € 4.10

ICE TEE / lemon grass / peach hibiscus    0.33l € 4.10

FENTIMANS Tonic Water     0.20l  € 4,50 

RAUCH fruit juice     0.20l € 3.90

apricot / black currant / orange

Tap water (per glass if no other drink is consumed)  0,25l € 0.50 

Sma� mocha / Espresso    G      € 2.90

Large mocha / Espresso    G      € 4.90

Viennese “Melange”    G      € 3.90

(typica�y Viennese cappuccino-style co�ee) / Cappuccino 

Latte Macchiato    G       € 4.90

Hot chocolate with whipped cream    G     € 5.50

Pot of tea with / milk / lemon or honey    G 

Black / fruit / herbal / peppermint / green tea    G    € 4.40

Apricot       2cl  € 3.90

Wi�iams pear      2cl  € 4.50

Plum       2cl  € 4.90

Cherry       2cl  € 5.10

Bierbrand IPA      2cl  € 5.90

Averna       2cl  € 4.50

Grappa       2cl  € 4.30

A�ergens

H  Nuts 

L  Celery

M Mustard 

N  Sesame

O  Sulphites or sulphur dioxide

P Lupins

R  Mo�uscs, such as mussels

A Cereals containing gluten

B Crustaceans 

C Egg

D Fish

E Peanuts 

F  Soya

G  Milk or lactose 

Should you have any questions regarding the a�ergens,
don't hesitate to ask our sta�.

Wlan:

Brauhof-Wien

Password:

Brauhof2019

#brauhofw      www.brauhof-Wien.at Direct Reservations:



HOMEMADE DESSERTS
Freshly made pancakes            A-C-E-F-G        € 7.90
��ed with apricot jam

Homemade apple strudel            A-C-E-F-G        € 7.90
with vani�a custard & whipped cream                                                   

Sweet homemade dumplings ��ed with plum jam           A-C-E-G    € 9.90
served with buttery bread crumbs and stewed plums

Freshly made “Kaiserschmarrn”                    A-C-G   € 12.90 
with stewed plums (around 20 minutes)

Chocolate cake with whipped cream,                           A-C-E-G-H     € 9.90
hot chocolate sauce and fresh fruits   
  

BREWMASTER'S BURGER A-C-G          € 17.90
Brioche bun / 100% beef / cheddar cheese / tomatoes / onions
iceberg lettuce / bacon / spicy mayonnaise / fries / coleslaw salad

TRIESTE BURGER A-C-G          € 16.90
Ciabatta bun / 100% gri�ed chicken breast / mozzare�a
tomatoes / olives / arugula / pesto / fries / coleslaw salad

SCHILLING BURGER A-C-G-M           € 12.90
Handmade ro� / breaded patty* (beef/pork) /gherkin
hot English mustard / mayonnaise / fries / coleslaw salad

VEGGIE BURGER A-C-G-L-M           € 15.90
Sesame bun / fried veggie & parmesan patty
Tartare sauce / coleslaw / sweet potato fries

Our burgers are made from 100% fresh Austrian beef*

STREETFOOD / Fresh Burger

Ingredients / Pimp your Burger   A-C-G-M          € 1.50
Onions / roasted onions / Iceberg lettuce / tomatoes / gherkins / jalapenos / 

arugula / garlic / olives / coleslaw / spicy mayonnaise / BBQ sauce / garlic 

mayonnaise / cocktail sauce / pesto /tartare sauce / ketchup / hot mustard / 

sweet potato fries 

SNACKS & NIBBLES

THE CLASSICS

Hearty beef soup  with various additions  A-C-L-M-G             € 5.50

Thinly sliced pancakes / vermice�i / semolina dumplings

Homemade goulash soup served in a bread bowl         A-G-L              € 6.90

Traditional Viennese pot of soup with beef A-C-L-M-G             € 7.90

Baked potatos stu�ed with vegetables          A-G-L            € 12.90

and gratinated with cheese  

Viennese “Sacherwürstel” sausages       A-L-G-O             € 7.90

with gravy or mustard, horseradish and black bread 

Cold beef with onions / pumpkin seed oil / black bread          L-M-O             €13.90

Beef tartare with onion rings, toast & butter      A-C-G-L-M-O           € 14.90

Breaded meatba�s served with potato �eld salad A-C-F-G-M            € 14.90

Half a fried chicken A-C-F-G-M           € 18.90
served with potato �eld salad 

Viennese “Fiakergulasch” (“coachman's goulash”)  A-C-F-G-M           € 16.90

with napkin dumplings

Spareribs C-G-L-M-O           € 26.90
with fried potatoes, cabbage salad, garlic dip, cocktail dip  

Marinated spicy, chicken wings          F-L-M           € 14.90
with potato wedges and BBQ sauce

Pan-fried Viennese veal schnitzel  A-C-G-L-M-O           € 24.90
served with potato �eld salad  

Prime boiled beef        G-L-M-O           € 27.90
with potato fritters, apple horseradish and chive sauce

Roast beef steamed in beer   A-G-L-M-O           € 24,90
with fried potatoes and onions   

Roast pork     A-C-G-L-M-O           € 16.90
with sauerkraut and dumplings  

Fried polenta patties          A-C-G-L           € 13.90
with ratatoui�e & lettuce

Spinach dumplings           A-C-G           € 14.90
with tomato ragout / parmesan and lettuce

Cabbage pasta served with lettuce                A-G           € 12.90

BEER CHICKEN

Half a gri�ed beer chicken with sides A-G-L           €  16.90

either with rice / fries / or a mixed salad served with beer gravy  

         

Sides             €  4.90            

Basmati rice / fries / coleslaw / lettuce / mixed salad

potato �eld salad / fried potatoes / sweet potato fries / Potato wedges

SANDWICHES 

ROAST BEEF sandwich          A-M-G-O-C             €  16.90
Toastet Pitabread / with roast beef
onions / gherkin relish / Dijon mustard / arugula / wasabi sauce
hard-boiled egg / homemade potato crisps / cocktail sauce

CHICKEN LOVERS' Sandwich          A-M-G-O-C             €  15.90
Toastet Pitabread / pu�ed beer chicken /coleslaw / tomatoes
hard-boiled egg / homemade potato crisps / cocktail sauce

VEGGIE LOVERS' Sandwich          C-G-M             €  14.90
Toastet Pitabread / gri�ed sheep's milk cheese / Mediterranean greens
Tartare sauce / arugula / homemade potato crisps / cocktail sauce

SALADS
Caesar salad A-C-G-M             € 15.90
fried chicken breast, romaine lettuce, tomatoes,
cucumber, parmesan, croutons, Caesar's dressing

Roast beef salad A-G-M             € 17.90
pink roast beef, romaine lettuce, tomatoes,
parmesan, arugula, croutons, mustard & balsamic dressing

Homemade marinated salmon A-G-M             € 16.90
on a bed of lettuce, cucumbers, tomatoes, orange slices,
croutons, yoghurt and di� dressing

Sheep's milk cheese salad A-G             € 14.90
lettuce, be� peppers, zucchini, eggplant, olives,
dried tomatoes, capers

You are welcome to take our home brewed beer with you

  2 liter
€ 19,90   1 liter

€ 9,90 

Deposit € 10,00

  2 liter
€ 19,90   1 liter

€ 9,90 

Deposit € 10,00
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