
BRUNCH 12PM-4PMR UDOL F -SA L L ING E R -P L ATZ  1

(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 

Our suppliers: Joseph Brot, Hye Gemüse,  
Staud’s Wien

F R U I T S  &  G R A I N S

S I D E S

B R U N C H  P L AT E S

B A K E D  &  S W E E T

AVOCADO TOASTA, H, C

Avocado, olive oil, nuts & seeds, grilled sourdough 
add Poached egg or spicy crispy corn

SUNDAY SMASH BURGERA, C, G

Brioche bun, truffle aioli, pickles, 
lettuce, cheddar

MINI CHICKEN SCHNITZELA, C, G, L

Lime aioli, Katsu sauce

PORK BELLYO, C, A

Barbecue sauce, lime aioli, fried onions 

TAGLIATELLEA, C, G, O

Burrata, basil, olive oil, parmesan

QUINOA SALADF, O

add Chicken, Halloumi G or Tofu F 

NY ROAST BEEF SANDWICHA, O, G

Sliced roast beef, cheddar, 
chimichurri, toasted focaccia

2 POACHED EGGS
Served on a toasted English muffin with hollandaise sauce

FRENCH TOAST TIRAMISUA, C, G 
Mascarpone, cacao, coffee

TOASTED BRIOCHEA, C, G

Lemon cream, powdered sugar 

RICOTTA & JAM BRIOCHE A, C, G

Ricotta, seasonal jam, lime zest 

WAFFLES A, C, H

Pistachio cream, chocolate ice cream, 
almonds 

BENEDICTA, C, G, O 
Thick-cut smoked ham

ROYALED, A, G, C, O

Smoked salmon
FLORENTINEA, C, G, O

Buttered spinach

FRENCH FRIES 
Rosemary salt

MIXED LEAF SALAD HASH BROWNS ROASTED TOMATOES
Miso mayo, fried onions, chive 

CHIA PUDDINGH 
Coconut, seasonal jam, toasted almonds

FRUIT SALAD 
Selection of the market’s best 

OVERNIGHT OATSG 

E G G S

FRENCH OMELETTEC, G, O 
Mushroom beurre blanc sauce, herb oil

SCRAMBLED EGGSC, G, F, H 
Almond crumb, miso mayo, puffed quinoa, chive

@BOUVIER BOUVIER.COM

E S S E N T I A L S

SOURDOUGH WITH BUTTER GREEK YOGURTG VEGAN YOGURTF SELECTION OF COLD CUTS

For 42 €, enjoy everything on the menu, plus free-flow Prosecco and orange juice to keep things sparkling.




