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(VE) Vegan (V) Vegetarian (GF) Gluten-free
For additional information about allergens 
please ask our friendly staff

We do our best to serve dishes prepared from 
seasonal and local produce.

Our suppliers: Joseph Brot, Windich Wurst, 
Naschmarkt, Domane Wachter

HOUSE BREAD  (V)       6
Boursin butter

HASH BROWNS        9
cream cheese, trout roe

FRIED OLIVES        9
Salsiccia, Espelette aioli

PANISSE FRITES  (VE)       9
Za’atar, tomato and apricot dip

RICOTTA GNUDI (V)        14/20
swiss chard, parmesan, lemon

RATATOUILLE  (VE)       20
garlic focaccia

MOULE FRITES       22
white wine sauce, french fries

FRENCH-STYLE COD (GF)       24
Sauce Grenobloise

BOUVIER CHEESEBURGER        21
double smash patty, cheddar, pickled gherkin

REUBEN SANDWICH        16
Pastrami, sauerkraut, Emmental cheese, 

Marie Rose sauce

RIBEYE STEAK        36
Cafe de Paris butter

SMOKED FISH SALAD        18
smoked trout and eel, Parker House rolls

RICOTTA CRUNCH (V)        14
Cucumber and jalapeno relish, fresh vegetables,

Pane Carasau 

WHOLE ARTICHOKE (V)      20
herb and yogurt dip

OYSTERS ROCKEFELLER     2 PCS 12/4 PCS 24
 +6/oyster

au gratin with spinach

F O R  T H E  TA B L E

S N A C K S

M A I N S

S I D E S

XL HASH CAKE        36
Kulmer smoked salmon, cream 

cheese, salmon caviar

BOUVIER’S 
HOUSE CHICKEN SCHNITZEL, 

CHICKEN BREAST BREADED IN 
PANKO, SERVED WITH A SIDE DISH

 OF YOUR CHOICE

bitter-leaf Caesar salad, boquerones     21
fried egg, capers, anchovy     21
asparagus, lardo, tarragon    26

S C H N I T Z E L

ROMAINE LETTUCE (VE)     14 / 16
Greek Goddess dressing, hazelnut, cress

CAESAR SALAD       13 / 17
pine nuts, mountain cheese, croutons 

+ chicken 6

LEEK VINAIGRETTE  (VE)       12
artichoke, shallots

BEEF TARTAR       19
capers, sourdough bread, purple mustard

@BOUVIER_VIENNA THEHOXTON.COM/VIENNA/BOUVIER-RESTAURANT

S TA R T E R S  A N D  S A L A D S

VIENNESE POTATO SALAD (GF)       8 

FRENCH GREEN BEANS  (GF)       8
smoked bacon

POMMES FRITES  (V)       6
Esplette aiol

GRENAILLES (GF)       8
smashed potatoes, Sauce Verde

TOMATO SALAD (GF)       6
shallot dressing

SEASONAL LEAF SALAD (GF)       6
pink pepper dressing




