


IMMUNE-BOOSTER

BERRY-VANILLA MUESLI 	 6,40
homemade oat muesli 

APPLE-CINNAMON MUESLI 	 6,40
homemade oat muesli

FRESH FRUIT SALAD 	 6,40

NUT AND BERRY GRANOLA	 6,40 
homemade nut granola with forest fruits and yoghurt 

PANCAKES WITH MAPLE SYRUP	 6,40	
2 pieces, homemade

AVOCADO WHOLEGRAIN TOAST 	7,40
with poached egg

BASICS

BREAKFAST UNTIL 11.30 A.M.

FRESH ORANGE JUICE	 0,25 l 	4,60

GINGER-MANGO SHOT	 6 cl 	2,90

SCRAMBLED EGGS	 6,90 

SOFT-BOILED EGG	 2,40

MOUNTAIN CHEESE	 5,40 
from Bregenzerwald, aged for 8 months 

PROSCIUTTO 	 6,90 

JAM OR BUTTER	 1,60

CROISSANT	 3,40

CHOCOLATE CROISSANT	 3,90

BREAD	 1,90 
bread roll, whole grain bread

PANCAKES

BERRY-VANILLA
CEREAL

GINGER-MANGO 
SHOT BATCH BREW	 0,25 l 	4,40

Single Origin Filter coffee 



CLASSIC	 11,90
with Prosciutto, boiled egg, jam, 
butter and 2 bread rolls 

ORIENTAL 	 15,90
Shakshuka with 2 eggs, hummus, olives  
sheep's cheese and flatbread 

VEGAN 	 14,90
3 spreads: avocado, tomato-almond, hummus
whole grain bread and berry-vanilla cereal 

VITAL	 14,40
avocado wholegrain toast with poached egg, 
fresh fruit, apple-cinnamon cereal	  

21' BREAKFAST	 16,40
scrambled eggs, Prosciutto, homemade pancakes, 
butter and jam, roll or whole grain bread

B
R

E
A

K
FA

ST

COMBOS

UNTIL 11.30 A.M.BREAKFAST

SHAKSHUKA

AVOCADO TOAST

....VEGAN



BEEF FILLET STRIPS	 11,90
with butternut squash and eggplant 
on creamy lemongrass-tomato sauce

PATATA BRAVAS 	 7,40
fried potatoes with a tomato and pepper sauce and 
yoghurt

CROQUETAS DE JAMÓN	 7,40
homemade croquettes with ham and dip 

LENTIL COCONUT CURRY 	 7,40
 with butternut squash

TORTILLA DE QUESO	 7,40
cheese-spinach potato bake with aioli 

PARMESAN POLENTA	 7,40
with tomato sauce 

POLLO MORUNO	 8,40
chicken and chickpeas in Arabic spiced sauce 

GAMBAS AL AJILLO	 10,90
shrimp with olive oil, garlic,  
chili and cherry tomatoes, slightly spicy 
 
 

BEEF FILLET STRIPS PATATA BRAVAS CROQUETAS 
DE JAMÓN

LENTIL 
COCONUT CURRY

TORTILLA DE QUESO PARMESAN POLENTA POLLO MORUNO GAMBAS AL AJILLO

WARM TAPAS SERVED WITH BAGUETTE



TAPAS SAMPLER

BUFFALO MOZZARELLA	 9,90	
with tomato and mojo verde

GREEN OLIVES 	 5,90
with spicy herb mixture

SALAMI MIXTO	 7,40	
2 types of italian salami 

ALPINE CHEESE	 7,40
from the Hittisau dairy, aged for 8 months  
with grapes and fig mustard

BREAD SPREAD MIXTO 	 6,90
3 types of spreads, homemade
Date-Curry, Tomato-Almond, Hummus 
 

PROSCIUTTO	 8,20
thinly sliced 

ANTIPASTI HOMEMADE 	 6,90
grilled vegetable in olive oil, olives

ROAST BEEF	 8,20
homemade with Sauce Tartare 
 

6 DIFFERENT TAPAS,
IDEAL FOR SHARING!	 28,90 
You can choose between a cold, warm or mixed 
sampler. The selection of tapas is made by our 
kitchen crew.

COLD TAPAS SERVED WITH BAGUETTE

GARLIC BREAD	 	 6,90
toasted flat bread with tomato and garlic
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BEEF TARTARE 	 	 19,90
from 5 pm, served with butter and toasted bread



SHRIMP-MANGO SALAD	 19,90
mixed salad, fresh mango,  
grilled shrimp with asian dressing

GREEK SALAD 	 16,90
tomato, cucumber, paprika, onion, olive and 
sheep cheese with olive oil dressing 

ROASTBEEF SALAD	 18,90
mixed salad, roast beef and tartare sauce 
served with a dressing of your choice

GOAT CHEESE SALAD	 18,90
caramelized goat cheese, salad, nut mix, 
apple-mango-chutney with a wild berry dressing 

SMALL MIXED SALAD	 8,40
with yogurt-, asian-, balsamic dressing or Mojo Verdo 

SH
RIMP-MANGO SALAD

ROASTBEEF SALAD

SALAD

G
REEK SALAD

GOAT CHEESE SALAD

ROASTBEEF SALAT



TOMATO SOUP	 7,90
with whipped cream

TOM KAH GAI (SPICY)	 8,90
coconut milk soup with chicken 

SOUP OF THE SEASON	 8,50
available from September to May 
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COMBOS
SUSHI DE LUXE	  17,90
Nigiri: 3 salmon and 2 butterfish • 5 California Kani
3 Maki, wasabi and ginger

MAKI SET	  16,90
12 Maki: a fine selection of vegetable and fish
5 California Kani, wasabi and ginger

VEGAN MIX 	 14,90
Nigiri: 1 Tofu, 1 bell pepper, 1 avocado and 1 tomato 
9 mixed vegetable Maki,wasabi and ginger 

SUSHI 21	  59,00
Nigiri: 5 salmon, 4 butterfish, 3 tomato, 3 pepper and  
3 surimi • 18 mixed Maki, 10 California Kani,  wasabi 
and ginger

SALMON	 3,10	 5,90
BUTTERFISH	 3,10	 5,90
SURIMI	 3,10	 5,90
CUCUMBER & TOMATO 	 2,90	 5,40
CUCUMBER 	 2,90	 5,40
AVOCADO 	 2,90	 5,40

CALIFORNIA KANI 	 6,90	 12,90
crab, avocado, cucumber and Philadelphia

SALMON	 2,40	 6,30
BUTTERFISH	 2,40	 6,30	
SURIMI	 2,40	 6,30	
BELL PEPPER 	 2,30	 5,90
marinated

TOMATO 	 2,30	 5,90
dried

TOFU 	 2,30	 5,90
AVOCADO 	 2,30	 5,90

SUSHI

NIGIRI 	 1 pc.	 3 pc.

MAKI 	 3 pc.	 6 pc.

URA MAKI 	 5 pc.	 10 pc.

FROM 11.30 AM



PEKING ROLL
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10 PIECES
CRISPY SHRIMP ROLL	 14,90
shrimp tempura, cucumber, cream cheese, light and 
black sesame and bang bang sauce

MANGO & TOFU	  13,90
tofu, mango, avocado, cream cheese, turmeric and  
sesame and mango sauce 

POKE ROLL	 14,90
avocado, cucumber, cream cheese, wasabisesame top-
ped with salmon Poke  and poke sauce 

SURF & TURF	 14,90
salmon, steak, avocado, celery stalk, cream cheese, 
 light and black sesame with Teriyaki sauce

PEKING ROLL	 14,90
Smoked duck, carrot, cucumber, cream cheese, black 
sesame and hoisin sauce

SPECIAL ROLLS
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FROM 11.30 AM



KUCHENICE CREAM CAKE

SWEETS

SWEET TAPAS

BERRY DREAM

CHOCOLATE
MOUSSE

CURD NOUGAT 
DUMPLINGS

CAKE 	 4,40
Cheesecake | Chocolate-banana | Streusel cake 

WITH SOFT ICE	 + 1,60

WITH WHIPPED CREAM	 + 0,90

In the spring and summer months we 
offer you a more extensive selection of 
ice cream.
Please ask for our ice cream menu!

HOT LOVE 	 8,90
soft ice, hot raspberries and whipped cream 

ICED COFFEE 	 8,90
soft ice, Cold Brew and whipped cream 

CHOCOLATE DREAM  	 9,90
homemade chocolate brownie, soft ice, 
chocolate sauce and whipped cream

CURD NOUGAT DUMPLINGS 	 4,90
with crumble 

BERRY DREAM 	 4,90
berry compote on Oreo crumble 

CHOCOLATE MOUSSE	 4,90



MONDAY – FRIDAY
FROM 11:30 A.M. TO 2 P.M.
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Scan now and discover 
the Bowl of the Week!



Upon request, we prepare our coffee specialities also with 
decaffeinated coffee or with oat milk (oat milk + 0,50 €).

CAFFÈ CREMA	 4,10

ESPRESSO	 3,60

DOUBLE ESPRESSO 	 4,90

ESPRESSO MACCHIATO	 3,90

CAPPUCCINO	 4,60

JUMBO CAPPUCCINO	 5,90

FLAT WHITE	 5,40
double espresso with steamed milk 

LATTE MACCHIATO	 4,90
 

CHOCOLATE	 4,90

WHITE CHOCOLATE	 4,90

MACCHIATO „AFTER EIGHT“	 5,90
steamed milk, espresso, caramel and peppermint

MACCHIATO VANILLA, CINNAMON, 
CARAMEL or COCONUT	 5,90
steamed milk, espresso and flavour  

MACCHIATO IRISH CREAM	 6,90
steamed milk, espresso, Baileys 

SAN FRANCISCO MOCCA	 6,40
espresso, white chocolate, steamed milk and caramel 
  
CHAI CHOCOLATE	 5,90
hot chocolate with Chai-Flavour 

CHAI LATTE 	 4,90
steamed milk with Chai-Flavour

MATCHA LATTE	 4,90
steamed milk with matcha tea 

MATCHA LATTE FLAVOUR	 5,90
steamed milk, matcha tea optionally with 
mango, strawberry, passion fruit, vanilla or caramel 

COLD BREW	 4,60
cold brewed coffee steeped for over 24 hours 

ICED WHITE MOCCACHINO	 6,40
coffee, white chocolate, caramel

COFFEE

CLASSIC SPECIALS

ICE-COLD PLEASURE MATCHA hot/cold



JASMINE TEA	 4,90
whole blossoms

JAPAN SENCHA „MAKOTA“	 4,90
strong Sencha, slightly spicy

SENCHA „ANANAS-GINGER“	 4,90
pineapple, ginger taste

FRESH MINT-GINGER TEA	 5,20

CAMOMILE BLOSSOMS	 4,90
the finest camomile blossoms

LOVE SPELL	 4,90
roses, sweet taste 

TURMERIC HAPPINESS	 4,90
fruity, slightly spicy

SANDDORN-LIME	 4,90
sea buckthorn, orange with light lime acid

BLACKBERRY KISS	 4,90
blackberry, elder

FRUITY DRAGON	 4,90
red berry taste 

APPLE DREAM	 4,90
goji, pomegranate & mango 

STRAWBERRY SUN	 4,90
strawberry-orange taste

CHERRY BLOSSOM TEA	 4,90
fruity-bitter cherry taste

CHAI TEA	 4,90
chai-chocolate-taste

DARJEELING „LUCKY HILL“	 4,90
powerful

"MANGO INDICO"	 4,90
mango taste

LUCKY STAR	 4,90
creamy, sweet 

CAPE OF GOOD HOPE	 4,90
lemon, sweet vanilla aroma

TEA SERVED IN A 0,4L TEAPOT

BLACK TEA

ROOIBOS TEA

approx. 2 – 4 min.

approx.. 3 – 5 min.

HERBAL TEA approx.. 3 – 5 min.

approx. 2 – 3 min. FRUIT TEA approx. 3 – 5 min.GREEN TEA
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HIGHLIGHT TEA	 	 4,90
changing offer



For the big thirst!  
Soda with your favorite flavor: 
 
•	 MANGO	 •	 CHERRY 
•	 GRENADINE	 •	 PASSIONFRUIT 
•	 BLACKBERRY	 •	 PEPPERMINT 
•	 ROSE	 •	 PEACH 
•	 ELDERFLOWER

MOHRENBRÄU	 4,30
TRUMER PILS	 4,60
RADLER	 4,30
sweet | sour

ERDINGER HEFEWEIZEN 	 4,60
light

TAP WATER	 0,25 l	 0,50
COCA-COLA | ZERO	 0,33 l	 4,30
MEZZO-MIX | FANTA | SPRITE	0,33 l	 4,30
VO ÜS LIMO	 0,33 l	 4,60
Stone Pine-Lemon | Herbs-Nettle 

JUICE	 0,25 l	 4,10 
Blackcurrant | Mango | Orange | Apple 
JUICE MIXED WITH SODA	 0,25 l	 4,10
		  0,40 l	 4,80 
RÖMERQUELLE	 0,33 l	 3,90 
sparkling | still

RÖMERQUELLE 	 0,75 l	 7,40 
sparkling | still

ORGANICS	 0,25 l	 4,90 
Bitter Lemon | Ginger Ale | Tonic Water | Gingerbeer 
RED BULL	 0,25 l	 4,90 
Classic | Sugar free | Special Edition  
KOMBUCHA	 0,25 l	 4,90

HOMEMADE ICE TEA 	 0,40 l	 4,90 
seasonal offer ERDINGER NON-ALCOHOLIC 	 4,60

CORONA CERO NON-ALCOHOLIC	 5,60
CORONA	 5,60

DRINKS

NON ALCOHOLIC ITALIAN SODA 0,4 l 

JET TEA

DRAFT BEER

BOTTLED BEER

0,4 l 

Fruit-shake with green tea and crushed-ice: 
 
MANGO | BLUEBERRY | PEACH 
STRAWBERRY | PASSION FRUIT 7,40

4,10

0,3 l

0,33 l

STRONGBOW	 5,40 
Gold Apple | Red Berries | Alc. 4,5% Vol.

CIDER 0,33 l



ELEPHANT GIN GERMANY	 8,90 
inspired by the magic of Africa

MONKEY 47 GERMANY	 8,90 
with 47 different spices and herbs

BROCKMANS GIN ENGLAND	 8,90 
fine blackberry and blueberry aroma 
"The fruity one" 

BERLINER BRANDSTIFTER	 8,90
GERMANY	  
Characterful juniper as a base, refined with hints of 
flowers and a unique freshness 

QUARANTINE SOCIAL BLACK GIN 
GERMANY	 8,90 
Papaya, bitter orange, bergamot 

XI-GIN AUSTRIA	 8,90 
handcrafted in Vorarlberg, with 11 different alpine 
herbs, only native ingredients 

TANQUERAY SEVILLA ENGLAND	 8,90 
A mixture of bitter and sweet notes. Orange and 
lemon peel, tangerine and coriander set the tone

Brew Age is a brewery in Vienna known for  
its passion for craft beers. They not only brew 
with love for beer, but also with love for the 
planet. Brew Age donates 1% of their sales to 
various environmental projects to preserve 
our earth. So you can enjoy your beer with the 
good feeling that every bottle is a good deed. 
 

HOPFENAUFLAUF	 5,90
"Pale Ale" Alc. 5.4% Vol. 
Mango and passion fruit on the nose, an interplay of 
exotic fruits and hop bitterness on the palate. 

ALPHATIER	 5,90 
"New England IPA" Alc. 5.6% Vol. 
A blonde beer with a fine natural cloudiness, a fruity, 
captivating scent and a gentle bitterness – fruity, fresh 
and cheeky. 

EIERBÄR	 5,90
"India Pale Ale" Alc. 6.0% Vol.
A light beer with a dry body, tropical hop fruit, citrus 
notes and a fresh finish 

DUNKLE MARTERIE	 5,90
"Black IPA" Alc. 6.9% Vol.
A deep black beer with a fine-pored head of foam 
. Intense hop aromas develop with the first sip. Fine 
roasted aromas of espresso and dark chocolate, com-
bined with floral hop notes reminiscent of citrus fruits, 
make it an exceptional IPA.

SPECIALS

CRAFT BEER GIN0,33 l 4 cl

 + ORGANICS TONIC WATER 	0,25 l	4,90
OR
FEVER TREE TONIC	 0,20 l	 4,90



LONGDRINKS	 4 cl 
CAMPARI	 7,40
Soda | Orange
ABSOLUT WODKA	 9,50
Lemon | Orange | Red Bull
WHISKEY COLA	 9,50

WHISKEY	 4 cl 
JAMESON	 6,90
JACK DANIELS	 6,90
SINGLE MALT	 9,90

SPECIAL RUM	2cl	 5,50
	 4cl	 9,90
OLIVER'S EXQUISITO  
Dominican Republic 
PLANTATION XO Barbados 
DON PAPA Philippines

CAIPIRINHA	 10,50
Cachaca, lime, cane sugar, and crushed-ice

SEX ON THE ACH	 10,50
vodka, Peachtree, peach- and mango juice, grenadine 

PINA COLADA	 10,50
rum, coconut, pineapple juice and cream 

MAI TAI	 11,50
Myers Rum, Havana, Amaretto, vanilla, pineapple-, 
orange- and lime juice 

WHISKEY SOUR	 10,50
whiskey, pineapple-, lemon- and orange juice

PORNSTAR MARTINI	 11,50
vodka, Passoá, lime juice, passion fruit pulp, vanilla, 
Prosecco 

ESPRESSO MARTINI	 8,90
espresso, Vodka, Kahlúa 

LADY KILLER	 10,50
orange liqueur, Peachtree, gin, passion fruit juice, 
pineapple 

MOJITO	 10,50
Havana Club - white rum, fresh mint, 
lime juice, soda, ice cubes 

IPANEMA	 7,90
Organics Ginger Ale, lime, cane sugar and crushed-ice

CRANBERRY MULE	 7,90
cranberry-, pineapple- and lemon juice, ginger beer 

PINIADA	 7,90
pineapple- & orange juice, coconut, cream 

BLUE BUTTERFLY	 7,90
banana- & mango juice, coconut, butterfly pea tea

SCHNAPPS 	 2 cl 
OLMECA ALTOS	 4,20
GRAPPA	 3,90
WILLIAMS	 3,90
MARILLE	 3,90
HIMBEERGEIST	 3,90
AVERNA	 3,90
RAMAZZOTTI	 3,90

LIQUEUR & MARTINI 
AMARETTO DISARONNO	 4,20 
BAILEYS	 4,20
MARTINI CINZANO	 5,90
Rosso | Bianco, 4 cl
FERRAND CURACAO	4,20 
HAZELNUT LIQUEUR	4,20

COCKTAILS

SPIRITUOSEN

COCKTAILS

MOCKTAILS



ZWEIGELT
CARNUNTUM DAC	 1/8 l	 5,30
Glatzer | Lower Austria 

CUVÉE 21	 1/8 l	 5,60
Autrieth | Lower Austria 

RIOJA CRIANZA	 1/8 l	 5,60
Viná del Oja | Rioja in Spain 

MALBEC	 1/8 l	 5,90
Bodega Norton | Mendoza in Argentina 

ROSÉ NERO DI TROIA	 1/8 l	 5,10
Torrento | Apulien in Italy

GRÜNER VELTLINER DAC	 1/8 l	 5,30
Pröglhof | Weinviertel 

CHARDONNAY VOM BERG	 1/8 l	 5,60
Alphart | Lower Austria 

RIESLING PLATIN	 1/8 l	 5,60
Jurtschitsch | Lower Austria 

GELBER MUSKATELLER	 1/8 l	 5,40
Autrieth | Lower Austria

Prices including all taxes.

WINE

WHITE WINE

RED WINE + ROSÉ

BOTTLED WINES + CHAMPAGNE
Ask for our drinks menu!

PROSECCO WITH MANGO	0,10 l	 6,80

APEROL VENEZIANO	 0,25 l	 7,60

HUGO	 0,25 l	 7,80

PROSECCO SPRITZER

SPRITZER 	 0,25 l	 4,30
topped up with mineral water or Sprite

APEROL SPRITZ	 0,25 l	 7,60
white wine, soda, Aperol

WILD LILY	 0,25 l	 8,40
Lillet, Wild Berry Tonic

WINE SPRITZER

SPRITZER-HIGHLIGHTS	 	 8,40
changing offer

MIONETTO PROSECCO 
SPUMANTE EXTRA DRY	 0,10 l	 5,80

MIONETTO PROSECCO 

SPUMANTE EXTRA DRY	 0,75 l	 39,90

PROSECCO

FREIXENET 0,0%	 	 4,90
non-alcoholic sparkling wine



21 . CAFEHAUS . Marktstraße 21 . Dornbirn . zeitgenuss.at  

Online-Shop: 
kaffeewerk-handle.at

All coffee varieties are 
available in our shop.
 Let us advise you!

In our small roastery, coffee of the 
highest quality is roasted with precisi-
on to develop the individual character 
of each bean. The focus is on direct, fair 
trade with farmers. The roastery is right 
around the corner – it’s worth a visit!

AUSTRIA ROASTING
CHAMPIONSHIP

2025 

AUSTRIA ROASTING
CHAMPIONSHIP

2026 

AUSTRIA ROASTING
CHAMPIONSHIP

2024 


