VINTAGE SARDINES 18
caramelized garlic butter, sourdough

RICOTTA GNUDI (V) 14/ 20

LEMON PEPPER CHICKEN 20

BOUVIER

ALL DAY

RUDOLF-SALLINGER-PLATZ 1

SNACKS

HASH BROWNS _____ 9

HOUSE BREAD (V)_ 6 cream cheese, trout roe
roasted onion butter

FRIED OLIVES _____ 9

Salsiccia, Espelette aioli

FOR THE TABLE

BLACK SALSIFY (V) 14
herb panko, salsify ragout

CRAB CAKES ___ 14
jalapeno mayo, pickles

MUSSELTOAST ____ 18
potato toast, sauce rouille, mustard seeds

ALL DAY

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

MUSHROOM PATE (V)__ 15
brioche, madeira, chutney

XL HASH CAKE 36
Kulmer smoked salmon, cream cheese,
salmon caviar

STARTERS AND SALADS

CAESAR SALAD 13/ 17
pine nuts, mountain cheese, croutons
CAULIFLOWER SALAD (VE) __ 14/ 16 + chicken 6
pink-pepper-dressing, almonds
LEEK VINAIGRETTE (VE) 12

artichoke, shallots

MAINS

MOULE FRITES 22

swiss chard, parmesan, lemon white wine sauce, french fries

BRAISED ONION (V) 16
potato puree, smoked almonds

TROUT 24
pickled celery salad, Vin-blanc

RIBEYE STEAK 36
crispy chicken thigh, roasted beet, Cafe de Paris butter

green pepper salsa

BOUVIER CHEESEBURGER 21
double smash patty, cheddar, pickled gherkin

SIDES
SEASONAL LEAF SALAD (GF) 6 POMMES FRITES (V) 6
pink pepper dressing esplette aioli
VIENNESE POTATO SALAD (GF) __ 8 POTATO PUREE (V) 8

@BOUVIER_VIENNA

(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.

BEEF TARTAR 19
capers, sourdough bread, purple mustard

SCHNITZEL

BOUVIER’S
HOUSE CHICKEN SCHNITZEL
chicken breast breaded in panko, served
with a side dish of your choosing

bitter-leaf Caesar salad, boquerones __ 21

red cabbage slaw, poached egg 21
raclette cheese, black truffle __ 24

MISO PUMPKIN (VE) 8
hokkaido, austrian pumpkinseed miso

CREAMED SAVOY CABBAGE (V) 8

THEHOXTON.COM/VIENNA/BOUVIER-RESTAURANT

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






