
ENGLISH
VERSION

100% Bio-Fleisch

hausgemachte  
Limonaden & Eistees

handgerührte Saucen

Draftbeer & Craftbeer

est. 2008

vegetarische & vegane 

Burger

Alles, was selbstgemacht  
werden kann, wird  

auch selbst gemacht.
„

“

saisonale & kreativeRezeptideen

wechselnde Desserts



CLASSICS

PIMP YOUR BURGER

Classic Cheese Burger� 12,90 Euro
Organic Brioche Bun, Organic Beef Patty, Cheddar Cheese, Dijonnaise, Salad, Tomato, Onions 
homemade Ketchup 

 Spicy Upgrade: extra Mexico Salsa ans Sour Cream� + 2,00 Euro

Fleischeslust Burger� 13,90 Euro
Organic Brioche Bun, Organic Beef Patty, Cheddar Cheese, Dijonnaise, Salad, Tomato, Onions 
homemade Ketchup, crispy Bacon

 Our recommendation: extra Fried Egg� + 2,50 Euro

Café de Paris Burger� 15,80 Euro
Organic Brioche Bun, Café de Paris Patty, Dijonnaise, Rucola, grilled Tomato, caramelized Onions, 
Mustard Caviar

Unless ordered otherwise, all our burgers 
are served “medium well”.

Jalapeños 

Mango-Chili Sauce   

2,50 Euro

HOT

Cheddar� + 1,80 Euro
Smoked Cheese� + 2,20 Euro
Blue Cheese� + 2,20 Euro

Mexico Salsa and Sour Cream� + 2,00 Euro
Crispy Onions� + 2,00 Euro
Mustard Caviar� + 2,00 Euro
Homemade Pickles� + 2,00 Euro
Caramelized Onions� + 2,00 Euro
Crispy Bacon� + 2,50 Euro
Fried Egg� + 2,50 Euro 

Grilled Pumpkin� + 3,50 Euro
Grilled Feta� + 3,50 Euro
Sojapatty� + 3,50 Euro
Crunchy Chicken Patty� + 4,80 Euro
Organic Beef Patty 150g� + 4,80 Euro
OrganicBeef Smash Patty 100g� + 3,20 Euro
Café de Paris Upgrade� + 1,00 Euro

Ketchup / Mayo / Dijonnaise / 
Vegane Mayo / Vegane Chili Mayo / 
BBQ Sauce / Aioli / 
Thousand Island Sauce            1,50 Euro 
                                                 

Extra Lecker Unsere hausgemachten Saucen

Please ask our Staff to get information on allergens.

Organic Beef Patty filled with  

homemade herb Butter



VVEGGIE & VEGAN
Herbstzeitlos Burger   (veggie)� 14,80 Euro
Organic Brioche Bun, Aioli, Rucola, Hokkaido, grilled Feta, Walnut withHoney 

 For Meatlovers: extra Organic Smash Patty 100g � + 3,20 Euro

Sapporo Burger   (vegan)� 14,80 Euro
Organic Bun, Vegan Chili Mayo, Radicchio, Hokkaido, Sojapatty, Ginger-Cabbage Salad 

 go veggie: with extra grilled Feta

SPECIAL
Crunchy Chicken Burger� 14,80 Euro
Organic Brioche Bun, Sour Cream, Salad, Tomato, Crunchy Chicken Filet, Onions

 Fits perfect with: extra Cheddar� + 1,80 Euro

Please ask our Staff to get information on allergens.

Double Smash Burger� 15,80 Euro
Organic Brioche Bun, 2 x 100g Smash Patty, Salad, Pickles, Cheddar, Bacon, Thousand Island Sauce 

 Highly recommended: Extra Fried Egg� + 2,50 Euro

Single Smash Burger� 13,80 Euro
Organic Brioche Bun, 100g Smash Patty, Salad, Pickles, Cheddar, Bacon, Thousand Island Sauce 

 Highly recommended: Extra Fried Egg� + 2,50 Euro

LONGTIME CLASSIC

SPITTELBERG SPECIAL DESSERT
Deep Fried Cheesecake with Apple-Cinamon Sauce		  4,90 Euro

Let´s have dessert!

also TO GO,

just order a stick



Please ask our Staff to get information on allergens.

SIDES
 
French Fries / French Fries XXL� 5,20 / 7,80 Euro
with homemade Ketchup

Parmesan Fries� 7,20 Euro
with Aioli

Sweet Potatoe Fries� 7,20 Euro
with Vegan Chili Mayo (vegan)

Coleslaw� 5,20 Euro
with Sour Cream Dressing

Winter Salad� 6,20 Euro
Lettuce, Rucola, Radicchio, Pumpkin, Ginger-Cabbage, House Dressing

COMBO
ISI Cheesy Combo� 25,90 Euro

 Classic Cheese Burger
 Fries with homemade Ketchup

 Budweiser 0,5l or homemade Lemonade or Icetea Lemon 0,5l
 Cheesecake with Caramellsauce

Student Combo� 14,80 Euro
(just with Student ID Card available)

 Dirty Cheese Burger
 Fries with homemade Ketchup

 homemade Lemonade oder Icetea Lemon 0,3l

Cheesecake Upgrade

2,00 Euro



All Prices include Taxes.

HOMEMADE SOFT DRINK
Icetea Lemon	 0,3l / 0,5l� 5,20 / 5,50 Euro 
Passion fruit Lemonade	 0,3l / 0,5l� 5,20 / 5,50 Euro 
Rasdpberry Lemonade	 0,3l / 0,5l� 5,20 / 5,50 Euro

Lemonade of the Week!	 0,3l / 0,5l� 5,20 / 5,50 Euro

All Lemonades sparkling or still

NON-ALCOHOLIC
Vöslauer still oder sparkling	 0,33l / 0,75l� 3,20 / 6,20 Euro
Soda oder Water Lemon	 0,3l / 0,5l� 3,50 / 4,90 Euro
Soda oder Water Elderflower*	 0,3l / 0,5l� 3,50 / 4,90 Euro
Rauch Apple Juice	 0,2l� 3,80 Euro
Rauch Apple Juice with Soda or Tap water	 0,3l / 0,5l� 4,20 / 4,90 Euro
Coca Cola 	 0,33l� 4,20 Euro
Coca Cola Zero	 0,33l� 4,20 Euro
Schweppes Dry Tonic 	 0,2l� 4,20 Euro

* Kids Drink

The quality of our food is very 
important to us.

„
“

Our meat has the best
organic quality. Our buns are exclusivly

from the organic bakery “Schrott”

SERVICE / TIP

is not included



All Prices include Taxes.

APERITIVO & SPARKLING STUFF
Sarti Spritz with Kattus Spumante	 0,25l� 7,20 Euro
Select Spritz with Kattus Spumante	 0,25l� 7,20 Euro
Limoncello Spritz with Kattus Spumante	 0,25l� 7,20 Euro
Crodino Spritz Non-Alc.	 0,25l� 7,20 Euro

Weißer Spritzer	 0,25l� 4,20 Euro
Sommer Spritzer	 0,5l� 6,20 Euro
Hugo	 0,25l� 6,20 Euro
Passion fruit Spritzer	 0,25l� 6,20 Euro
Raspberry Spritzer	 0,25l� 6,20 Euro

BEER from the tap

Budweiser Budvar Lager	 0,3l / 0,5l� 4,20 / 5,50 Euro
Obertrumer BIO Zwickl	 0,3l / 0,5l� 4,50 / 5,80 Euro
Gemischtes (blonde and dark mixed)	 0,3l / 0,5l� 4,20 / 5,50 Euro

BEER from the Bottle

Augustiner Wheat Beer	 0,5l� 5,50 Euro 
Tegernseer Lager	 0,5l� 5,50 Euro 
Gusswerk Nicobar Organic IPA	 0,33l� 7,20 Euro 
Budweiser Budvar Dark Lager	 0,5l� 5,50 Euro 
Ottakringer Null Komma Josef Non-Alc.	 0,5l� 5,50 Euro 
Budweiser Budvar Nealko Non-Alc. Lager	 0,33l� 4,80 Euro 
Erdinger Non-Alc. Wheat Beer	 0,5l� 5,50 Euro



All Prices include Taxes.

WINE & SPARKLING WINE per Glas (1/8l) or Bottle 0,75l

Grüner Veltliner - Hess - Hohenruppersdorf 			   5,20 / 29,00 Euro
Chardonnay - Artner - Carnuntum			   5,20 / 29,00 Euro
Riesling Federspiel Terrassen - Domäne Wachau - Wachau	 5,50 / 31,00 Euro
Blaufränkisch Rosé - Strehn - Mittelburgernland		  5,20 / 29,00 Euro
Zweigelt - Martin Pasler - Gols			   5,50 / 31,00 Euro
Blaufränkisch BIO - Prieler - Oggau			   5,80 / 33,00 Euro

Prosecco Spumante - Kattus		  0,1l / 0,75l              5,90 / 29,00 Euro
Prosecco Spumante Rosé - Kattus		  0,75l		  35,00 Euro
Champagner Brut La Cuvée - Laurent Perrier	 0,2l		  25,00 Euro
Champagner Brut La Cuvée - Laurent Perrier	 0,375l		  45,00 Euro
Champagner Brut La Cuvée - Laurent Perrier	 0,75l		  75,00 Euro
Champagner Brut La Cuvée - Laurent Perrier	 1,5l		  185,00 Euro
Champagner Brut Cuvée Rosé - Laurent Perrier	 0,75l	 125,00 Euro

Espresso� 3,20 Euro
Espresso Doppio� 5,60 Euro
Espresso Corretto with Poli Cleopatra Moscato D’Oro Grappa 1cl� 5,20 Euro
Espresso Corretto Monte-Carlo with Hämmerle Himbeere)1cl� 5,50 Euro
Americano� 4,20 Euro
Cappuccino� 4,50 Euro
Tea various blends� 4,80 Euro

COFFEE by Roastery “Sebastiani”



All Prices include Taxes.

Classic Gin Tonic 4 cl� 10,50 Euro
Limoncello Gin Tonic 4 cl� 10,50 Euro
Kalamansi Gin Tonic 4 cl� 10,50 Euro
Burgermacher Gin Tonic 4 cl (Himbeer & Rosa Pfeffer)� 11,50 Euro
Whiskey Cola 4 cl� 10,50 Euro
Rum Cola 4 cl� 10,50 Euro

Highballs

SPIRITS
Poli Grappa Cleopatra Moscato D’Oro	 2cl� 4,50 Euro

Averna on Ice with a twist	 4cl� 5,50 Euro

Freihof Williamsbirne	 2cl� 3,50 Euro

Freihof Marille	 2cl� 3,50 Euro

Freihof Himbeere	 2cl� 3,50 Euro

Hämmerle Williamsbirne vom ganz Guten	 2cl� 6,50 Euro

Hämmerle Marille vom ganz Guten	 2cl� 6,50 Euro

Hämmerle Himbeere vom ganz Guten	 2cl� 6,50 Euro

dieburgermacher

info@dieburgermacher.at

facebook.com/dieburgermacher

OPENING HOURS
Monday - Sunday	 12:00 - 22:30

Kitchen	 till 22:00


