


	 BREAKFAST BY BOUVIER 7 - 10:30am

6	 Toast, Butter & Jam V, Allergens: A, G

	 choice of bread from Joseph Brot, Staud’s jam

7	 Seasonal Fruits V

	 selection of the market’s best

8	 Yoghurt & Granola V, Allergens: A, G, H, N, O

	 greek yoghurt, hazelnuts, banana & blueberries

9	 Eggs your way V, Allergens: A, C, G

	 2 eggs any style, sourdough

10	 Chia Seed Bowl VE

	 chia soaked in coconut milk, coconut yoghurt & mango

10	 B.E.C. Sandwich Allergens: A, C, G, L, M

	 sausage, omelette, cheddar cheese

10	 Avocado Toast VE, Allergens: A

	 avocado smashed with basil & espelette on sourdough
	 add poached egg +2 V, Allergens: C

15	 Cheese & Meat Allergens: A, G

	 selection of cheeses, cold cuts and Joseph Brot

16	 Full Bouvier Allergens: A, C, G, M

	 sausage, bacon, mushrooms, hashbrown, tomato, eggs 
	 your way, sourdough

	 SIDES 

4	 Hashbrowns V, Allergens: A, G

4	 Bread VE, Allergens: A, G

5	 Avocado VE

5	 Crispy Bacon 

5	 Veal Sausage Allergens: M

7	 Smoked Salmon Allergens: D

VE Vegan   V Vegetarian   GF Gluten Free
For any additional info on allergens please  
ask one of our friendly team



	     ALL DAY BY BOUVIER 12pm - 4pm, 5pm - 10:30pm

10	 Avocado Toast VE

	 avocado smashed with basil & espelette pepper on sourdough  
	 add poached egg V +2

14	 Crab Cakes Allergens: A, B, C, D, L, M, O

	 jalapeno mayo, pickles 
 
14/16	 Cauliflower Salad VE, Allergens: L, M, O

	 pink pepper dressing, almonds 
 
13/17	 Caesar Salad Allergens: A, C, D, E, G, M, O

	 pine nuts, mountain cheese, croutons  
	 add chicken +6

18	 Musseltoast Allergens: A, G, L, M, O, R

	 potato toast, sauce rouille, mustard seeds 
 
21	 Bouvier Cheeseburger Allergens: A, C, G, L, M, O

	 double smash patty, cheddar, pickled gherkin

	     SNACKS

6	 Pommes Frites V, Allergens: A, C, L, M, O

	 espelette chili aioli

6	 House Crisps 
	 onion dip

9	 Fried Olives Allergens: A, B, C, G

	 salsiccia, espelette chili aioli

9	 Panisse Frites VE, Allergens: A, E, L, M, N, O

	 za‘tar, tomato and apricot dip

9	 Hash Browns Allergens: A, D, G

	 cream cheese, trout roe
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	 2 eggs any style, sourdough
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	 chia soaked in coconut milk, coconut yoghurt & mango

10	 B.E.C. Sandwich Allergens: A, C, G, L, M

	 sausage, omelette, cheddar cheese
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	 avocado smashed with basil & espelette on sourdough
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15	 Cheese & Meat Allergens: A, G

	 selection of cheeses, cold cuts and Joseph Brot

16	 Full Bouvier Allergens: A, C, G, M
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4	 Hashbrowns V, Allergens: A, G

4	 Bread VE, Allergens: A, G

5	 Avocado VE

5	 Crispy Bacon 

5	 Veal Sausage Allergens: M

7	 Smoked Salmon Allergens: D

We do our best to serve up dishes using seasonal 
and locally sourced produce where possible 



	 DESSERTS BY BOUVIER 12pm - 4pm, 5pm - 10:30pm

7	 Seasonal Fruit Salad
	 fresh local selection

9	 Popcorn Ice Cream Allergens: A, C, G

	 peanut butter brownie, lime curd

16	 Cheese Plate Allergens: A, G, H, O  
	 artisan selection with cheese from Naschmarkt

VE Vegan   V Vegetarian   GF Gluten Free
For any additional info on allergens please  
ask one of our friendly team

We do our best to serve up dishes using seasonal 
and locally sourced produce where possible 

	 ON THE GO 7am - 5pm 

4	 Croissant Allergens: A, C, G

4	 Pain  au chocolat Allergens: A, C, G 
	
5	 Ham Sandwich Allergens: A, G, O

	 pickles, horseradish
	
5	 Poppyseed Roll Allergens: A, G, H, O

	 brie cheese, ementaler, jam

A Cereals containing gluten   B Crustaceans   C Eggs   D Fish   E Peanuts   F Soja   G Milk or Lactose   H Nuts
L Celery   M Mustard   N Sesame seed   O Sulphur dioxide and sulphites   P Lupins   R Molluscs  



	 HOT DRINKS

	 COFFEE (+1 FOR AN EXTRA SHOT, + 0.5 MAKE IT ICED )
	 Origin Roastery, Certified B Corp. 
	 Naber Kaffee, Wiener Kafeerösterei 

3.5	 Espresso

4.5 	 Espresso Doppio 

4.0	 Americano/ Verlängerter

3.5	 Espresso Macchiato Allergens: G 

5.0	 Flat White Allergens: G

4.5	 Cappuccino Allergens: G

5.0	 Latte Allergens: G

	 TEA
	 Rare Tea Company, sustainably sourced loose-leaf tea

4.5	 Speedy Breakfast

4.5	 Rare Earl Grey

6.5	 Jasmine Silver Tip

4.5	 Himalayan Ginger & Lemongrass

4.5	 Whole Chamomile Flowers

6.5	 English Peppermint

4.5	 Rare Hibiscus Flowers

4.5	 Emerald Green

6.0	 Matcha Latte Allergens: G

	 NON COFFEE

5.5	 Hot Chocolate Allergens: G

Alternative milks available upon request



	 SIP´N´SETTLE
	

12	 NEGRONI
	 Campari Bitter, Bombay Sapphire, Martini Rubino

12	 NEGRONI SBAGLIATO  
	 Campari Bitter, Prosecco, Martini Rubino 

	 SPRITZER (12.5CL)

5.5	 Weißer/ White
	 House wine, Soda

8.5	 APEROL
	 Aperol Bitter, Prosecco, Soda

8.5	 CAMPARI
	 Campari Bitter, Prosecco, Soda

10	 LILLET
	 Choose your Lillet (Rouge, Blanc or Rosé) and make it a spritz!

10.5	 ITALICUS
	 Italicus Rosolio di Bergamotto, Prosecco, Soda

8.5	 MARTINI BITTER SPRITZ
	 Martini Bitter, Prosecco, Soda

8.5 	 MARTINI FIERO GINGER ALE
	 Martini Aperitivo Fiero, Prosecco, Soda

10.5	 ROYAL HUGO SPRITZ
	 St. Germain, Prosecco, Soda



	 BOOZE FREE

10 	 PENTIRE COSTAL SPRITZ 
	 Pentire Costal, Fevertree Tonic, Soda

10	 PENTIRE BASIL
	 Pentire Adrift, Basil Ginger Lemonade, Soda

10	 IESSI IL FRIZZANTE
	 All the signature vibrant notes of cherry, bitter orange, ginger, rhubarb, 
	 infused with alpine spring water and refreshing bubbles. 

8	 LE TRIBUTE OLIVE LEMONADE
	 A unique combination of natural lemon juice and a subtle
	 but unmistakable olive touch.

	 BEER 

	 ON TAP (30CL/45CL)

5.0    	HELLES 
7.5	 Ottakringer

5.5	 LAGER 
8.0	 Ottakringer

6.0	 BLONDE PERFECT BELGIAN
8.5	 Leffe

6.5	 HOXTON LAGER
9.5	 Coalition Brewing

	 BOTTLED Alcohol-Free (33CL)
 
5.0	 FREISPIEL 0%
	 Trumer



	 WINE

	 SPARKLING (10CL/BTL)

7	 VILLA SANDI VALDOBBIADENE
52	 Prosecco Superiore Millesimato, DOCG, Brut, Italy

8	 VILLA SANDI IL FRESCO
59	 Prosecco Spumante, DOC, Brut, BIO, Italy

8.5	 VILLA SANDI IL FRESCO ROSÉ
59	 Prosecco Rosé Millesimato, DOC, Brut, Italy

24	 POMMERY ROYAL BRUT
170	 Champagne, France

29	 POMMERY ROYAL BRUT ROSÉ
190	 Champagne, France

-	 POMMERY APANANGE BLANC DE NOIRS
210	 Champagne, France

-	 POMMERY GRAND CRU ROYAL VINTAGE
230	 Champagne, France

	 WHITE (12.5CL/BTL)

6	 GRÜNER VELTLINER
29	 Philip Bründlmayer, Austria

7	 LUBERON BLANC
35	 Famille Perrin, France

8	 WIENER GEMISCHTER SATZ
39	 Zahel, Austria

9	 MUSKATELLER
45	 Pfeifer, Austria

9.5	 PINOT GRIGIO
55	 Borgo Conventi, Italy

10	 GRÜNER VELTLINER BIO
57	 Bernhard Ott, Austria

11	 PETIT SALE BLANC BIO
59	 Château de Roquefort, France

12	 VERMENTINO
69	 Lunae, Italy



-	 ROSEBLOOD BLANC
75	 Estoublon, France

-	 ROTER VELTLINER
79	 Ried Steinberg, 2023, Fritz, Austria

-	 SAUVIGNON BLANC
85	 Gamlitz Südsteiermark, 2024, Sattlerhof, Austria

-	 LADOIX BLANC
120	 2022, Domaine D’Ardhuy, France

	 ROSÉ (12.5CL/BTL)

12	 ROSEBLOOD ROSÉ
69	 Estoublon, France

-	 MAISON MIRABEAU
85	 2024, Côtes de Provence, France

-	 ULTIMATE PROVENCE
89	 2024, Côtes de Provence, France

	 RED (12.5CL/BTL)

6.5	 BLAUFRÄNKISCH BIO
35	 IBY, Austria

7	 ZWEIGELT BIO
39	 Familie Reinisch, Austria

7	 NEPRICA PRIMITIVO
39	 Tormanesca, Italy

9	 CUVÉE DEBÜT CARNUNTUM
45	 Michael Auer, Austria

10	 PERRIN RÉSERVE
49	 Famille Perrin, France

-	 VACQUEYRAS VIELLES VIGNES BIO
75	 2023, Le Colombier, France

-	 CRU BOURGEOIS
85	 2019, Château du Retout, France

-	 CRU BOURGEOIS
120	 2019, Salomon Estate, Australia



	
	 SPIRITS	

	 VODKA (4CL +mixer)

11	 Absolut

14.5	 Reyka

16.5	 Absolut Elyx

16.5	 Grey Goose 

	 GIN (4CL +mixer)

11	 Beefeater

12	 Bombay Sapphire

13	 Malfy Originale

13	 Bombay Bramble

13	 Plymouth Sloe

13.5	 Malfy con Limone

14	 Plymouth Original

15	 Bombay Premier Cru

16	 The 86Co. Ford’s

16	 Gin Mare 

16	 Hendrick’s

17	 Oxley 

18 	 Mirabeau Rosé

20	 Monkey 47 

22	 Ki No Bi 

	 VERMOUTH (4CL)

7	 Noilly Prat

9.5	 Martini Ambrato / Rubino

	

	 RUM (4CL)

9	 Bacardi Carta Blanca

9	 Bacardi Spiced 

10	 Bacardi Carta Oro

11	 Bacardi Cuatro Añejo (4y) 

12	 Bacardi Ocho (8y) 

19	 Bacardi Gran Reserva Diez (10y) 

19	 Santa Teresa 1796
 

	 TEQUILA & MEZCAL (4CL +mixer)
 
13	 Olmeca Altos Plata 

13.5	 Olmeca Altos Reposado  
 
13	 El Jimador Blanco

14	 El Jimador Reposado

15.5	 Herradura Plata

16.5	 Herradura Reposado

16.5	 Del Maguey Vida Mezcal

17	 Patron Silver 

18	 Patron Reposado

20	 Patron Añejo

21	 Codigo 1530 Reposado 

24	 Codigo 1530 Rosa

	 SCHNAPS (2CL)

7	 Williams Pear / Apricot /
	 Raspberry / Hazelnut 
	 Freihof



	 SPIRITS	

	 SCOTCH (4CL)

10	 Dewar’s 12y

12	 Chivas Regal 12y 

14	 Aberfeldy 12y 

15	 Chivas Regal XV 

18	 Chivas Regal 18y 

19	 Aberlour 12y

19	 Glenlivet 15y

35	 Chivas Regal Ultis 

	 AMERICAN (4CL)

12	 Woodford Reserve

12	 Jefferson’s

13	 Woodford Reserve Rye

13	 Jack Daniel ś Old No 7

15	 Woodford Reserve Double Oaked

17	 The Wiseman 

	 IRISH (4CL)

12	 Green Spot 

16	 Redbreast 12y

65	 Midleton Very Rare 

	 COGNAC (4CL)

18	 Martell VSOP

19	 Hennessy VSOP

59	 Martell XO Supreme CHECK

	 SOFTS

4.0	 Vöslauer still / sparkling water  33cl

6	 Vöslauer still / sparkling water  75cl

4.5	 Lemon Soda 	 30cl

5	 Lemon Soda	  45cl

5 	 Coca Cola 

5	 Coca Cola Zero 

5	 Frucade Orange

5	 Lemon Ice Tea, Rauch Eistee 

5	 Peach Ice Tea, Rauch Eistee

5.5	 Wiener Kracherl Lemon

5.5	 Wiener Kracherl Raspberry

6.5	 Red Bull

6.5	 Red Bull, No sugar

6.5	 Red Bull, Seasonal Edition

7	 CHARITEA, Black Iced Tea

7	 LEMONAID, Lime Iced Tea

7	 LEMONAID, Blood Orange Iced Tea

	 JUICES (20CL)

5.5	 Orange Juice, Cold pressed 

3.5	 Apple 

3.8	 Grapefruit

3.8	 Cranberry

3.8	 Pineapple

All prices are in euros, including statutory VAT.



Illustrations by Ana Popsescu @ana___popescu


