Menu | November 2026

MPRiZ



There is a measure to all things that
cannot be invented — neither in dough nor
in our dealings with living things.

Every action leaves a trace: in the ground,
in a creature, in a person, in a time.

What we do is ancient.
How we do it belongs to this age.

Der Zeit ihre Kost.



Pastries

Croissant | A 3.5
Pain au Chocolat | A 4.2
Cinnamonroll | A 4.8
V-Quark pastry / V: Quark-fruit pastry (Golatsche) | A, F 53
Poppy seed crown | A 35
Almond croissant | A, F,H 54
Vanilla blackcurrant brioche | A 3.8
V-Ricotta-spinach pastry | A, F 59
Mushroom-V-cheese pastry | A, F 6.2
V-cheese stick | A, P 3.8

Pastries



Cakes & Pies

MORIZ Signature tartlet | A,H 89
Esterhazy slice | F,H 54
Poppy seed streusel cake | A, F 48
Cherry tart | A,H 52
Orange cube | A 54
Sacher cube | A,F 54
Popcorn & caramel tartlet | A, E 6.5
Mango & coconut mousse tartlet | A 6.5
Pumpkin tartelette 3.9

Cakes & Pies



Cookies & Macarons

Chocolate Chip Cookie | A 34
Coconut Cookie | A 3.4
Macaron Selection of 4 | H 12.8
Raspberry - Vanilla - Assam Black Tea - Strawberry-Matcha (3.40 each in the café)
Schokolade

MORIZ V-Milk Chocolate Bar | A 50g 84
MORIZ Raspberry Chocolate Bar | A 509 84
MORIZ White Chocolate Bar | A,H 50g 84

Sweets



Breakfast sets

Viennese Breakfast | A, F, H 8.9
Croissant / brioche - bread basket - V-chive butter - chocolate spread / tomato
jam / marigold V-honey / white chocolate & poppy seed

Patisserie Breakfast | A, F,H 17.9
Danish of the day - bread basket - French toast - tomato jam - chocolate spread -

marigold V-honey / white chocolate & poppy seed

- tartlet of the day - 1 macaron of your choice

Savoury Breakfast | A,F,H,M,N 17.9
Bread basket - V-chive butter - beetroot hummus - Kalamata olive paste
-V-feta garden bread - umeboshi

A la carte

French Toast | A,F, L 11.9
House-made brioche - miso V-honey - V-créme-fraiche whipped cream - lingonberries

V-Feta Garden Bread | A,F,H, O 13.9
Nut bread - guacamole - V-feta - cress - crispy shallots - pickled carrot

until 5 pm

Breakfast & Brunch



Sandwiches

Focaccia - Pulled Jackfruit, Smoked BBQ | A, F 89
Batavia lettuce - pulled jackfruit - smoked BBQ - carrot

Croissant - V-Cottage Cheese & Tomato | A,F, H,P 8.9

V-cottage cheese - chives - sun-dried tomatoes - rocket

BLT |A,F,LM 10.9

House-made brioche - sriracha mayo - tomato - Batavia lettuce - tofu bacon

until 5 pm

Bistro



Starter

Bread Basket | A, F,H 58
2 slices of nut bread - V-butter fraiche - tomato jam

Umeboshi 6.8/10.8
Batavia leaf salad - umeboshi - ginger - carrot

Trio of V-Tartare | A,F,H,M 7.5/13.5
Tartare with black garlic - parsnip crisp - mustard seeds - bread basket

Potatoes Three Ways | E 125
Potatoes - espuma - crisps - spinach cream

Mushroom Skewers | F,L, M 148
Oyster mushrooms - Hokkaido pumpkin cream - leek - spring onion

Arancini | F 145
Shiitake - rice - red pepper cream - tomato oil

Main Course

Fregola | A 17.9
Purple kohlrabi - butternut squash - tomato - buckwheat

Lion's Mane | A,F,H,L,M, P 13.8/23.9

Jus - celeriac cream - Topaz apple and buckwheat

until 5 pm

Bistro



Coffee

Nahrstoff house blend
Rosterei Flrth

Espresso 31
Espresso Doppio 41
Espresso Macchiato | A 3.4
Americano 41
Cortado | A 43
Cappuccino | A 48
Flat White | A 54
Café Latte | A 54
Babyccino | A 15
Coffee specialities

Affogato | A,H 59
Bourbon vanilla ice cream drowned in espresso

Cold Brew | Feminino | Peru, 0.3 | 54
V60 | Ayla Bombe | Ethiopia, 0.3 | 5.8

Hot Beverages



Espresso Tonic 0.33 | 6.8
Rose or cranberry

Espresso Orange 0,2 | 6.9
Apfelstrudel Latte 0,31 | A 58
Viennese Iced Coffee small / large | A 7.9/9.9

2 / 3 scoops of house-made vanilla ice cream - oat milk - house-made whipped cream
- espresso

Matcha - Chai

Matcha Latte 0,31 | A 58
ChaiLatte 0,3 1| A,H 5.7
Hot Chocolate 0,3 | A 59
dark - V-milk

extra V-milk syrup 2cl alternatively:

extra espresso-shot 10 slice of lemon for free coconut rice milk

(gluten-free)
/ decaffeinated free of
charge

Hot Beverages



Tea ina 0.35 | pot

Sencha Green Tea (Japan) 48
White Jasmine Tea 59
Pai Mu Tan Chinese White Tea 54
Earl Grey Black Tea 44
Lemongrass 4.4
Herbal & Fruit Tea 44
Chamomile tea 44
Ginger tea 4.4
Mint tea 4.4

Hot Beverages



Vienna alpine spring water free of charge on request

Gasteiner still / sparkling 0,331 0,75 | 3.4/5.9
Sparkling water 0,33 | 0,5 | 2.2/36
Soda Zitron (Lemon soda water) 0,33 | 0,5 | 2.9/4.2
Apple juice 0,33 | | Obsthof Lindner | O 3.9
Apricot nectar 0,33 | Obsthof Lindner | O 44
Fresh orange juice 0,2 | 48
Homemade lemonade 0,33 | 49

Citrus or citrus-lavender

Non-alcoholic cider 0,33 | | Obsthof Lindner | O 5.6

Sage Iced Tea 0.25 42

Earl Grey black tea - sage - lime juice - agave syrup

Cold Beverages



Draft Beer

Marzen unfiltered 0,33 | | A 48
Erzbréu

Zwickl unfiltered 0,33 | | A 48
Obertrumer

Bottled Beer

Lager non-alcoholic 0,33 | | A 44

Brauerei Gusswerk

Red Ale 0,33 || A 54

Brauerei Gusswerk

Schwarzer Peter (stout) 0,33 | | A 52
Erzbréu
Dinkel WeiBe (wheat beer) 0,33 | | A 52
Erzbréu
Wine & Sparkling Wine Glass 0,11 Bottle 075 |
Gemischter Satz DAC | O 5.8/38

Weingut Zahel - NO

Griner Veltliner DAC | O 6/40
Weingut Zahel - NO

Gelber Muskateller | O 5.8/38
Weingut Zahel - NO

Alcoholic Drinks



Blaufrankisch | O 5.8/38
Weingut Weninger - Burgenland

Rozsa Petsovits | O 6.4/42
Weingut Weninger - Burgenland

Pinot Noir | O 74/49
Weingut Zahel -NO

Prosecco | O 4.8/32
Nave de Oro - IT

Loimer Brut | O 7.9/55
Weingut Loimer - NO

Loimer Brut Rosé | O 8.8/61
Weingut Loimer - NO

Champagne Fleury 0,75 1] O 120
Courteron-FR

Spritzer & Aperitivi

WeiBer Spritzer (Muskateller) 0,2 1] O 6.8
Kaiser Spritzer (Veltliner) 0,21]| O 72
Hugo 0,21]| 0O 6.9
Aperitivo Spritz 0,21] O 74
Flnfhauser Fraulein, 0,251] O 11.9

House-made white vermouth - jasmine tea - lime juice - soda

Alcoholic Drinks



Viennese Heritage

Sacher, Esterhazy, Topfengolatsche, Kipferl. Recipes older than any of
us. Our name comes from Moriz Nahr, the in-house photographer of
the Vienna Secession around 1900 — our founder’s great-grandfather.

1007 vegan

Certified by the Vegan Society. No animal-derived ingredients
— and no compromise.

Organic as the norm

Wherever possible, we use certified organic ingredients.
Not as a marketing strategy, but out of conviction.

Handmade

Patisserie, bakery, ice-cream and chocolate manufacture,
savoury dishes. All made in-house.

Food Lab

We're researching things that don’t yet exist. Formulas, textures,
the next culinary delight.

Fairness

With suppliers, producers, staff and guests.
A prerequisite, not a strategy.

Straight Talk



Some of our products are intentionally made without gluten,
soy or tree nuts. However, as everything is prepared in the
same bakery, traces may be present in any product.

If you have particular sensitivities, please ask our service team.
Products marked as ‘gluten-free’ are so according to the
ingredients list. Flour is present in the air throughout our
bakery, so we advise caution in cases of celiac disease.

Alternatives to animal-based products are marked with the
prefix ‘vegan’, abbreviated as V-’ on the menu.

A | Cereals containing gluten - E | Peanuts - F | Soya - H | Tree Nuts

L | Celery - M| Mustard - N | Sesame - O | Sulphites - P | Lupins

All prices in EUR, including VAT.

Allergens



