
 

Our tower culinary stands for boundless pleasure - in the truest sense of 
the word. Immigrants from regions of the old Austro-Hungarian Monarchy 
such as Hungary, Moravia or Bohemia brought their recipes and ideas to  
the heart of the Danube region, creating an irresistible variety of different 
culinary influences over many decades. 
 
 
Let yourself be inspired by our creative dishes and embark with us on a 
journey that will take your taste buds to today’s modern age –  
whether typical dishes or seasonal specialties. With finesse and passion, 
the team of the Danube Tower cuisine places great importance on 
reinterpreting century-old tradition with contemporary culinary delights 
and regionality and uses products from around the Danube Tower.  
This is what we define as the art of indulgence. 

 
 

Next to St. Stephen’s Cathedral, Schönbrunn Palace and the Giant  
Ferris Wheel, the Danube Tower ranks among Vienna’s most well-known  
and most spectacular landmarks.  
The 252-metre high tower was opened concurrently with the  
International Garden Show in 1964. It is Austria’s tallest building structure  
and a tangible reminiscence of the optimism and pioneering spirit  
of the 1960s.



 

0,2l

Tower sparkling wine, limoncello, elderflower syrup, soda water O

 0,2l 

Tower sparkling wine, mirtillo liqueur, lemon juice, sugar syrup, soda O 

0,1l  

Orange | elderflower | Crème de Cassis O

Sparkling wine | wine O 1/4l 

soda water | orange O 0,2l

Sektkellerei A-Nobis O 0,1l

Winery Windisch O 1/8l

Brewery “Schalken” 22nd district AO 0,3l

4cl | 0,2l

Fentimans Connoisseurs Tonic

Dry | Rose O 5cl

Viennese Vermouth 
 

with Tonic Water O 0,2l  

0,2l

Bourbon Whisky, sugar syrup, lemon juice, egg white CO

(non-alcoholic) 0,1l

Winery Stift Klosterneuburg 

 (non-alcoholic) 0,2l  

non-alcoholic sparkling wine, lime juice, elderflower syrup, mint 

 (non-alcoholic) 1/4l  

Bitter lemon, lime, raw sugar, mandarin 

(non-alcoholic) 1/4l

non-alcoholic Prosecco, Rebels 0,0% non-alcoholic Aperol | soda water 

 (non-alcoholic) 4cl | 0,2l  

Rebels 0,0% Gin | Tonic AO 

0,1l

Wien Gin, Viennese “Dirndl” cornelian cherry liqueur,  
Burschik’s red Vermouth, orange zest O  
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D. Hofbauer N. Konecny A. Widgruber P. Janisch M. Otto 
Head of Service deputy restaurant manager Executive Chef head of the kitchen Sous Chef 

table setting – bread from bakery “Öfferl” – raw milk butter – pumpkin spread AFGO 

incl. table cover 

Please choose your individual menu. 

selected Austrian wine

corresponding, high-quality non-alcoholic beverages
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seaweed marinated – beetroot – smoked eel – horseradish –  
pickled mustard seed – Granny Smith apple ACDFGLMO 

Jerusalem artichoke – elderberries vinegar – herb brew –  
black pepper – maple syrup ACGHLMO

   
in texture – lovage – verjus – chicory – hazelnut – truffle – sultanas ACGHLMO 

  

passion fruit – chorizo – pumpkin – violet curry – bisque ice-cream ABDFGLMO 
 
 

 

herb pancake stripes – root vegetables – chive ACGL 

pot roast dumplings – pumpkin seed oil – pickled muscat pumpkin – sour cream ACFGLN 
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leaf spinach – truffled mousseline sauce – nut butter ACFGLO 

 

stracciatella – pine nuts – laurel – salad heart FGHLO 

 

glazed apple cabbage – potato – marjoram – chicken brew – bacon ACFGLMO 

 

pumpkin – cavallo nero coffee – ricotta dumplings –  
pumpkin seed oil – miso beurre blanc ACDFGLMO 

dry-aged back & short rib – celery gratin – grilled brussel sprouds – pearl onions –  
red currant brew ACFGLMO 

– boiled beef from alp bull

roasted potatoes – bone marrow – apple horseradish – chive sauce ACGLMO 

 

white chocolate – semolina – mascarpone – pistachios crumble –  
blood orange – Rosé Gin AFGHO 

poppy seed from “Waldviertel” – “ruby” kakao – germ – plum jam ACGO 

Picandou Frais cheese – Abate Fetel pear – potato brioche – radicchio – rosemary honey ACGHO 
 

O   
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Btl. 0,33l

peach | lemon Btl 0,33l

„Jonagold“ naturally cloudy 0,25l

Winery Stift Klosterneuburg

“St. Laurent“ O 0,25l

Winery Stift Klosterneuburg

red currant | apricot | orange Btl. 0,20l

Tonic water | wild berry tonic | bitter lemon Btl. 0,20l

Energy Drink 0,25l

lemon | raspberry | elderflower 0,25l 

Soda water with syrup 0,5l 

still | sparkling Btl. 0,33l

Btl. 0,75l

 0,25l 

0,5l

0,25l
0,5l
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AO 0,3l

on tap 

AO 0,2l
on tap 0,30l

AO Btl 0,33l

AO Btl 0,33l

mixed with lime lemonade AO Btl 0,33l

A „non-alcoholic“ Btl 0,33l

O 1/8l  

Winery Stift Klosterneuburg, Klosterneuburg-Weinviertel-NÖ, Vol. 12,5% Fl.  
fresh and lively apple and grapefruit fragrance. white peppery finish 

O 1/8l 
Winery Mayer am Pfarrplatz, Wien, Vol. 12,5% Fl.  
Straw yellow in the glass; citrus scent, apple and pear fruit on the nose. Playful and elegant on the palate 
and elegant, a hint of herbal spice, refreshingly crisp acidity on the finish. 

O 1/8l  

Winery Windisch, Großengersdorf-Weinviertel-NÖ, Vol. 11,5% Fl.  
bright greenish yellow, intense aroma, fresh lively acid, fruity and dry  

halfdry 
O 1/8l  

Winery Wannemacher, Hagenbrunn-Weinviertel-NÖ, Vol. 12,5% Fl.  
Leuchtendes Gelb; eleganter Duft mit schönen Pfirsichnoten, im Geschmack reife Fülle  
und samtige Textur, ein Hauch von Melisse, dezente exotische Noten, etwas Ananas  
und Honigmelone, harmonischer, langer im Abgang.  
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O 1/8l  

Winery Stift Klosterneuburg, Tattendorf-Thermenregion-NÖ, Vol. 13% Fl.  
intense sour cherries and cherry flavour on the palate, juicy and powerful,  
with an elegant tannin structure. 

O 1/8l  

Winery Wallner, Deutsch-Schützen-Eisenberg-Bgld, Vol. 12,5% Fl.  
pannonian climate, fine herbs, full-bodied, supple and bitter in aftertaste  

O 

(Zweigelt, Merlot, Cabernet Sauvignon)  1/8l  
Winery Schwarz, Andau-Neusiedlersee-Bgld, Vol. 13% Fl.  
Pannonian climate, full-bodied, supple to dry-furry finish

  1/16l  

Winery Domäne Wachau, Dürnstein-Wachau-NÖ, Vol. 16,5% 
classically fortified with Wachau brandy, convinces with deep spiciness, firm structure,  
balanced sweetness and lots of personality.

 O 1/16l  

Winery Hans Tschida Angerhof, Illmitz-Neusiedlersee-Bgld, Vol. 9% Fl.  
nice reductive, incense, shy fruit, delicated apple, nectarines, some fruit glaze, a touch of honey, tastes smooth 
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O

(Hämmerle, Austria) 2cl

(Hämmerle, Austria) 2cl

(Hämmerle, Austria) 2cl  

2cl

O

(Reisetbauer, Austria) 4cl

(Schottland) 4cl  

(France) 4cl  

O

(Jamaica) 4cl
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O

(Single Malt, Scotch Whisky) 4cl

(Bourbon Whiskey) 4cl

(Blended Irish Whisky) 4cl

O

(Germany) 4cl

(France) 4cl

O

4cl

4cl

4cl  

4cl

4cl  

4cl
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assam | earl grey | green tea | moroccan mint |  
mountain herbs | rooibos vanilla | camomile | fruits

 
 

Mokka | Brauner G

Espresso | Espresso & cream

Mokka | Brauner G

double Espresso | double Espresso & cream

G  

Americano with cream 

G  

light coffee & frothed milk

G

Espresso & barista milk foam

G  

Espresso, Milk & frothed milk in a glass

G  

double Espresso & whipped cream in a glass

GO

coffee with Irish Whisky & whipped cream


