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HOME BREWED

MACHT SPASS IM MUND!

OUR WHEAT BEER ORIGINAL vOL%ALc. o3(MlL. o5

WORT
DIE WEISSE ORIGINAL
unfiltered, bottle-fermented 11,7° 5.2% X 5.70

the unfiltered “original” is brewed with three different types of austrian mailt, the beer is
amber-coloured and because of the own top-fermented house yeast the unique and pro-
nounced fruitiness smells/tastes a bit like banana. with the help of the special “hallertauer”
hops an unforgettable tender bitterness can be experienced after having a cold sip of it.
ideal drinking femperature 9-12° degrees, it's refreshing and sparkling at the same time.

DIE WEISSE BLONDE
unfiltered, from the barrel 11,7° 52% 4.%° 5.“{

the recipe is similar to the “original”, but the “blonde” version is filled in big pressure
tanks after the first [open] fermentation process and stays in there until the fermentation
process is finished. the result is a very smooth-fruity and fine sparkling wheat beer ...
cheers or as we say in german “prost”! BARREL FOR 10 95.°°

DIE WEISSE DARK
unfiltered, bottle-fermented 11,7° 52% % 5.7¢

brewed with five different types of malt, the special roasted-malt called “cara-wheat”
is famous for the quite strong dark colour as well as for the unique roast flavours on
top of your palate! also the long-lasting, spicy-malt aroma just makes you continue to
drink one or two more ...

DIE BIO WEISSE GLUTEN FREE &
unfiltered, bottle-fermented 11,7° 52% ® 5.9?

100 % organic, 100 % flavour, 100 % austrian ingredients! the gluten in the beer is carefully
extracted without losing our typical wheat beer aroma.

DIE WEISSE NON-ALCOHOLIC
unfiltered, amount of yeast, gluten free X 5.70

a perfect thirst-quencher for athletes, drivers and health-conscious people.it's isotonic,
rich in vitamins, gluten free and although low in calories [ca. 25 kcal /100 ml].

OUR "MARZEN"

TYPICAL AUSTRIAN BEERSTYLE

SALZBURGER BLONDE
“mdrzen”, from the barrel 11,8° 49% 4.5°

best mountain water and much love for detail!

BREWED

PILS . A.F.

€

TRUMER PILS
privatbrauerei josef sigl, obertrum 11,5° 4,9%  4.6°

TRUMER HOPFENSPIEL ALCOHOL FREE X
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HOME BREWED

MACHT SPASS IM MUND!

&

OUR SEASONAL
WHEAT BEER ORIGINAL VOL.%ALc. O,3ML o5

WORT

DIE WEISSE-ORIGINAL 1901
unfiltered, from the barrel 13,0° 5,8% 4.7° 5.9
the so called “"black weisse” is brewed after the old original recipe from adelbert behr [the

founder of the brewery 1901] we produce and serve it during the lenting period until eastern.
it fastes a bit like chocolate with some tender roasted-malt flavours and some gentle hops.

DIE WEISSE-SUMMER
unfiltered, from the barrel 10,0° 4,0% x 5.7
brewed with pure barley malt, hallertau hops and american aroma hops. it is our fruity lively

and slightly lighter alternative for shady beer gardens. delicate initial taste and subtle lemon
and maracuya finish.

DIE WEISSEFAUTUMN
unfiltered, from the barrel 13,0° 58% 4.°° 5.90
it's a gentle-sparkling, chestnut brown seasonal beer, which contains the flavours of the roas-

ted-malt.once a year there’s a big festival in salzburg which is called “rupertikirtag” where this
type of beer is served.

CHRISTMASBOCK
unfiltered, bottle-fermented 16,0° 6,8% x 6.5°

a special and unique full-bodied beer with the typical notes of a fruity-sparkling wheat beer,
with tender nut and sherry flavours and a dry taste in the end. at the “jazz in the city” festival
in the end of october this beer is especially made and hopefully available until the 24" of
december ...!

LIGHT & TINGLEY

RADLER . BERLINER . RUSSEN ...

&

RADLER [SHANDY]
salzburger blonde & citron lemonade

DIE "BERLINER” WEISSE
weisse blonde & blackcurrant

DIE "RUSSEN" WEISSE
weisse blonde & citron lemonade

DIE "SCHWARZE"” WEISSE
weisse blonde & coke

DIE "HOLLODRI" WEISSE
weisse blonde & elderberry syrup

SINCE 1901

BREWED IN AUSTRIA'S OLDEST WHEAT BEER BREWERY




NON ALCOHOLIC
&

FRUIT JUICES TURBID

APPLE, RED CURRANT
OR ELDERBERRY JUICE

spurted with water

spurted with soda

“"W'UGO" alcohol free - elderberry, lime, mint, ice

LEMON SODA 0.3l 3.20

FRUCADE

ALMDUDLER [herb lemonade]

COCA COLA / COKE ZERO

RED BULL ENERGY DRINK

VOSLAUER MINERAL WATER
sparkling / still

SALZBURGER [TAP] WATER

LEMON JVUICE freshly pressed

COFFEE & TEA

¢

ESPRESSO, SMALL BLACK

ESPRESSO, DOUBLE

LONG BLACK

CAPPUCCINO

TEA darjeeling / wild berries / alpine herbs / peppermint

SPIRITS

&

TACCA the house-mix

NUT LIQUEUR

SWISS STONE PINE LIQUEUR

OBSTLER [fruit schnaps]

APRICOT / WILLIAM PEAR

OLD PLUMS

WILD BERRY LIQUEUR




WEIN & CO
&

GRUNER VELTLINER
heiderer-mayer, wagram

GRUNER VELTLINER WAGRAM
heiderer-mayer, wagram

ROTER VELTLINER
heiderer-mayer, wagram

GRUNER VELTLINER "GARTLING"
nigl, senftenberg, kremstal

“SABATHINI"
[sb/wr] erwin sabathi, leutschach, stidsteiermark

SAUVIGNON BLANC
w. skoff, gamlitz, stidsteiermark

ZWEIGELT
heiderer-mayer, wagram

CARNUNTUM-CUVEE
[zw/bf/pn] g. markowitsch, gdttelsbrunn, carnuntum 28.°°

CABERNET SAUVIGNON SELECTION
scheiblhofer, andau, neusiedlersee X 34.°‘f

G'SPRITZTER WHITEO. RED SUMMER G'SPRITZTER
0,3L 4.°° O,3L 4.6°
o,5L 7.'° 0,3L 5.¢°

“W'UGO" ELDERBERRY G'SPRITZER APE Ro L-SPRITZE R

0,3L 5.3° o,3L 6.2°

SPARKLING
&

PROSECCO SPUMANTE 0,751 38.°°
balbinot piccolo0,2|  10.8°

DIE WEISSE TAKE AWAY

PRICES WITHOUT DEPOSIT

&

SIX BAG SIX BAG

6 x0,5L"DIE WEISSE” 1 7.4° “DIE BIO WEISSE” GLUTEN FREE

20
BEER BOX [16 BOTTLES] 6xo5L 19.

“ " 20
160,51 DIEWEISSE 35, BEER BOX [20 BOTTLES]
MAGNUM-WEISSE “DIE BIO WEISSE” GLUTEN FREE

2,0L"DIE WEISSE* 16.°° 20x0,5L 46.°°




BREAD BASKET
&

BUN/SALTY BUN

SMALL PRETZEL

SPICY DARK BREAD

sOouUPs

&

BEEF BROTH
with fritters

with veal liver dumplings

with cheese dumpling

WH EAT BEER soup VEGGIE GLUTEN FREE
with potatoes & leeks

FRESH SAUSAGES

&

FRANKFURTER & bun

"MUNCHNER WEISSWURST”
[veal sausage] & small pretfzel

FRANKFURTER
with goulash sauce & bread roll

"BROTZEIT"

SERVED WITH SPICY DARK BREAD

&

GREAVES BREAD with onion

POTATOE CHEESE
or BELL PEPPER SPREAD VEGGIE

“TRIPLE" a taste of each spread

“TILSITER” CHEESE BREAD VEccIE

MIXED PLATTER
with cheeses, spreads & meats

WARM ROASTED PORK BREAD
with mustard & horseradish

GRAVES DUMPLINGS
on sauerkraut

BUTTER 1.3°




PICKLED FOOD

SERVED WITH SPICY DARK BREAD

&

SAUSAGE IN VINEGAR DRESSING
with onion

HOME MADE ROASTED PORK ASPIC
with onion and pumpkin seed oil

PICKELD BEEF
beef in vinegar dressing with onion and pumpkin seed oil

PICKELED VARIATY
sausage & beef in vinegar dressing,
aspic, onion and pumpkin seed oil

PUMPKIN SEED OIL OPTIONAL 1.°°

CRISPY & FRESH
&

SHEEP CHEESE SALAD VEGGIE GLUTEN FREE

“KASPRESSKNODEL" VEcGIE
cheese dumpling on top of salad

roasted CHICKEN-STRIPES GLUTEN FREE
on top of salad

“"BACKHENDL" [deep-fried chicken] SALAD
with pumpkin seed oil

STEAK SALAD GLUTEN FREE
juicy steak-stripes on top of salad

LARGE SALAD VEGGIE GLUTEN FREE
SALAD [side dish] VEGGIE GLUTEN FREE

CLASSIC MENU
&

ST ND RD
MENU MENU MENU

INSTEAD 14.°° 13.°° INSTEAD 20.¢° 17.%° INSTEAD 20.¢° 17.5°

“WEISSWURST” SMALL SMALL
[VEAL SAUSAGE] HUNGARIAN OVENFRESH
& PRETZEL GOULASH ROASTED

[SMALL] & DIE & BUN PORK & DIE
WEISSE BLONDE & DIE WEISSE WEISSE BLONDE
[BOTTLED] BLONDE [BOTTLED]
[BOTTLED]

"SALZBURGER"” MENU INsTEAD 21.2° 18.4°

"BRATWURST" [GRILLED SAUSAGE] & SALZBURGER BLONDE




ARE YOU HUNGRY?
&

ROASTED DUMPLINGS VEccIE
with herbal scrambled eggs & salad

SPINACH DUMPLINGS VEGGIE
in brown butter, with cheese & salad

“"PINZGAUER KASNOCKEN" VEccIE
cheese dumplings & salad

"BRATWURST" [grilled veal sausage]
with roasted potatoes & sauerkraut

ROASTED "WEISSWURST" GLUTEN FREE
sausage potatoe stirfry with coleslaw

DUMPLING VARIATY [6 pcs.]
[minced meat, greaves, bacon] on sauerkraut

“SALZBURGER BIERFLEISCH"
[boiled beef shoulder in beer sauce], with egg dumplings

OVENFRESH ROASTED PORIK GLUTEN FREE BEER SAUCE
with dumplings & bacon-cabbage salad  smALL PoORTION 14.%° 18.%°

STEAMED ROAST BEEF
in onion sauce and roasted potatoes

RUMPSTEAK FREE-RANGE BEEF [280c/MEDIUM]
with crispy potatoe wedges and roasted vegetables

"BACKHENDL" [deep-fried chicken]
with potatoe-cucumber salad & pumpkin seed oil

“"WIENER SCHNITZEL" [deep-fried pork]
with parsley-dressed potatoes, cranberries

"BAYRISCH-CORDON BLEU"
[filled with o'batztn, bacon & beer cheese]
with roasted potatoes

DESSERT
&

APPLE STRUDEL with whipped cream

"MILCHRAHMSTRUDEL’ on vanilla sauce
[strudel with a filling made of egg, milk and sour cream]

“TOPFENKNODEL" [approx. 20 minutes]
fresh curd cheese dumplings
in butter crumbs with roasted plums

PANCAKES
with vanilla and chocolate ice cream




DIE WEISSE

DIE WEISSE . RUPERTGASSE 10 . 5020 SALZBURG . AUSTRIA
T: +43 662 87 22 46 . PROSTADIEWEISSE.AT . WWW.DIEWEISSE.AT

l'i FACEBOOK.COM/DIEWEISSE.AT INSTAGRAM.COM/DIEWEISSE.AT E

MO-SA: 10.00-24.00 [WARME KUCHE VON 11.00-22.00]
GESCHLOSSEN: SONN-/FEIERTAGS




