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home brewed
macht spass im mund!

OUR WHEAT BEER

die weisse original
unfiltered, bottle-fermented 11,7° 5,2 % x 5.70

the unfiltered “original” is brewed with three different types of austrian malt, 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 temperature 9–12° degrees, it’s refreshing and sparkling at the same time.

die weisse blonde
unfiltered, from the barrel 11,7° 5,2 % 4.60 5.60

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  95.00

die weisse dark
unfiltered, bottle-fermented 11,7° 5,2 % x 5.70

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° 5,2 % x 5.90

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 “MÄRZEN”
typical austrian beerstyle

salzburger blonde
“märzen”, from the barrel 11,8° 4,9 % 4.50 5.50

best mountain water and much love for detail!

brewed
pils . a.f.

trumer pils
privatbrauerei josef sigl, obertrum 11,5° 4,9 % 4.60 5.70 

trumer hopfenspiel alcohol free x 5.70

0,3        L 0,5         LORIGINAL 
WORT

VOL.% ALC.

OUR SEASONAL WHEAT BEER >





home brewed
macht spass im mund!

OUR SEASONAL 
WHEAT BEER

die weisse-original 1901
unfiltered, from the barrel 13,0° 5,8 % 4.70 5.90

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 tastes 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 5.70

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 weisse-autumn
unfiltered, from the barrel 13,0° 5,8 % 4.90 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 6.50

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 24th of 
december …!

0,3        L 0,5         LORIGINAL 
WORT

VOL.% ALC.

light & tingley
radler . berliner . russen …

radler [shandy]  
salzburger blonde & citron lemonade 4.50 5.50

die “berliner” weisse  
weisse blonde & blackcurrant 4.60 5.60

die “russen” weisse  
weisse blonde & citron lemonade 4.60 5.60

die “schwarze” weisse 
weisse blonde & coke 4.60 5.60

die “hollodri” weisse  
weisse blonde & elderberry syrup 4.60 5.60

0,3       L 0,5        L



non alcoholic

FRUIT JUICES TURBID

apple, red currant 
or elderberry juice 0,3l 4.20

spurted with water 0,5l 4.30

spurted with soda 0,5l 4.60

“w’ugo” alcohol free – elderberry, lime, mint, ice 0,5l 5.50

lemon soda 0,3l 3.20 0,5l 4.10

frucade 0,35l 4.30

almdudler [herb lemonade] 0,35l 4.30

coca cola / coke zero 0,33l 4.30

red bull energy drink  0,25l 4.30

vöslauer mineral water 0,33l 4.00 
sparkling / still 0,75l 7.10

salzburger [tap] water 0,5l 1.50

lemon juice freshly pressed   0.80

coffee & tea

espresso, small black  3.20

espresso, double  4.80

long black  4.40

cappuccino   5.00

tea darjeeling / wild berries / alpine herbs / peppermint  4.50

spirits

tacca the house-mix  4.50

nut liqueur  4.50

swiss stone pine liqueur  4.50

obstler [fruit schnaps]  5.20

apricot / william pear  5.50

old plums  5.80

wild berry liqueur   5.20

2 
CL



wein & co

grüner veltliner  
heiderer-mayer, wagram 3.90 x

grüner veltliner wagram  
heiderer-mayer, wagram 4.70 28.00 

roter veltliner  
heiderer-mayer, wagram 4.70 28.00

grüner veltliner “gärtling” 
nigl, senftenberg, kremstal x 34.00

“sabathini” 
[sb/wr] erwin sabathi, leutschach, südsteiermark 4.80 28.00

sauvignon blanc  
w. skoff, gamlitz, südsteiermark 4.80 28.00

zweigelt  
heiderer-mayer, wagram 3.90 x

carnuntum-cuvee  
[zw/bf/pn] g. markowitsch, göttelsbrunn, carnuntum 4.80 28.00

cabernet sauvignon selection  
scheiblhofer, andau, neusiedlersee x 34.00

sparkling
prosecco spumante 0,75l 38.00 

balbinot                                                                                                       piccolo 0,2l 10.80

die weisse take away
prices without deposit

G’SPRITZTER WHITE O. RED

0,3L  4.90

0,5L  7.10

“W’UGO” ELDERBERRY G’SPRITZER

0,3L  5.30

SUMMER G’SPRITZTER 
0,3L  4.60

0,3L  5.60

APEROL-SPRITZER 
0,3L  6.20

1/8    LT. 0,7         LT.

SIX BAG
6 x 0,5L “DIE WEISSE”  17.40

BEER BOX [16 BOTTLES] 
16 x 0,5L “DIE WEISSE”  35.20

MAGNUM-WEISSE 
2,0 L “DIE WEISSE”  16.50

SIX BAG
“DIE BIO WEISSE” GLUTEN FREE

6 x 0,5L  19.20

BEER BOX [20 BOTTLES] 
“DIE BIO WEISSE” GLUTEN FREE

20 x 0,5L  46.00



bread basket

bun/salty bun  2.00

small pretzel   2.60

spicy dark bread  1.30

soups

beef broth  
with fritters  6.50

with veal liver dumplings   7.50

with cheese dumpling  7.50

wheat beer soup VEGGIE  GLUTEN FREE 
with potatoes & leeks   7.80

fresh sausages

frankfurter & bun  6.40

“münchner weisswürst” 
[veal sausage] & small pretzel                                                 pair 8.30

frankfurter  
with goulash sauce & bread roll  9.00

“brotzeit”
served with spicy dark bread

greaves bread with onion  7.50

potatoe cheese  
or bell pepper spread VEGGIE   7.50

“triple” a taste of each spread  11.10

“tilsiter” cheese bread VEGGIE  8.90

mixed platter  
with cheeses, spreads & meats  17.50

warm roasted pork bread  
with mustard & horseradish  11.50

graves dumplings  
on sauerkraut        3 pcs. 9.70

BUTTER  1.30



pickled food
served with spicy dark bread

sausage in vinegar dressing  
with onion  10.50

home made roasted pork aspic  
with onion and pumpkin seed oil  12.50

pickeld beef 
beef in vinegar dressing with onion and pumpkin seed oil  15.50

pickeled variaty  
sausage & beef in vinegar dressing,  
aspic, onion and pumpkin seed oil  16.80

PUMPKIN SEED OIL OPTIONAL  1.50

crispy & fresh

sheep cheese salad VEGGIE  GLUTEN FREE  16.50

“kaspressknödel” VEGGIE  
cheese dumpling on top of salad  16.20

roasted chicken-stripes GLUTEN FREE  
on top of salad  16.50

“backhendl” [deep-fried chicken] salad  
with pumpkin seed oil  18.20

steak salad GLUTEN FREE 
juicy steak-stripes on top of salad  24.50

large salad VEGGIE  GLUTEN FREE  11.00

salad [side dish] VEGGIE  GLUTEN FREE   5.80

classic menu

INSTEAD 14.00  13.00

“WEISSWÜRST” 
[VEAL SAUSAGE]

& PRETZEL
[SMALL] & DIE

WEISSE BLONDE 
[BOTTLED] 

INSTEAD 20.60  17.50

SMALL  
HUNGARIAN 

GOULASH  
& BUN  

& DIE WEISSE 
BLONDE 

 [BOTTLED]   

INSTEAD 20.60  17.50

SMALL 
OVENFRESH  

ROASTED  
PORK & DIE 

WEISSE BLONDE 
[BOTTLED] 

1st
menu 2nd

menu 3rd
menu

“SALZBURGER” MENU  INSTEAD 21.20  18.40

“BRATWURST” [GRILLED SAUSAGE] & SALZBURGER BLONDE 



are you hungry?

roasted dumplings VEGGIE    

with herbal scrambled eggs & salad  13.80

spinach dumplings VEGGIE  
in brown butter, with cheese & salad  17.50

“pinzgauer kasnocken” VEGGIE   
cheese dumplings & salad  16.10

“bratwurst” [grilled veal sausage]  
with roasted potatoes & sauerkraut  15.70

roasted “weisswurst” GLUTEN FREE  
sausage potatoe stirfry with coleslaw   17.00

dumpling variaty [6 pcs.] 
[minced meat, greaves, bacon] on sauerkraut  17.00

hungarian goulash with dumpling  18.90

small hungarian goulash with bun  14.90

“salzburger bierfleisch”      
[boiled beef shoulder in beer sauce], with egg dumplings  19.50

ovenfresh roasted pork GLUTEN FREE BEER SAUCE  
with dumplings & bacon-cabbage salad     small portion 14.90 18.90

steamed roast beef  
in onion sauce and roasted potatoes  24.90

rumpsteak free-range beef [280 g/medium]  
with crispy potatoe wedges and roasted vegetables  36.80

“backhendl” [deep-fried chicken]  
with potatoe-cucumber salad & pumpkin seed oil  19.80

“wiener schnitzel” [deep-fried pork]  
with parsley-dressed potatoes, cranberries  19.80

“bayrisch-cordon bleu”  
[filled with o‘batztn, bacon & beer cheese]  
with roasted potatoes  20.90

dessert

apple strudel with whipped cream  7.50

“milchrahmstrudel” on vanilla sauce  
[strudel with a filling made of egg, milk and sour cream]  8.80

“topfenknödel” [approx. 20 minutes] 
fresh curd cheese dumplings  
in butter crumbs with roasted plums  10.80

chocolate cake on stewed sour cherries  10.50

pancakes  

with vanilla and chocolate ice cream  10.90



 

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

FACEBOOK.COM/DIEWEISSE.AT INSTAGRAM.COM/DIEWEISSE.AT

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


