
Café & terrace
Mo-So 08:00-23:30

Kitchen
until 
22:00

Drinks all day, 
every day

Get in touch
café@mottoamfluss.at

All prices in Euros, incl. taxes. TIP is not included!



BREAKFAST

SHAKSHUKA A,C,G,H� 16,50 
tomato | bell pepper | poached organic eggs | pesto 
“Motto” organic sourdough baguette 

FJORD AHOI A,C,D,G,H� 17,50
smoked salmon | grilled goat cheese | roasted almonds 
avocado smash | organic scrambled eggs 
toasted organic „Motto“ sourdough baguette

„MOTTO“ ALL-DAY BREAKFAST SANDWICH A,C,G,F,L,M� 17,80
egg | bacon | ham  | cheese | avocado | tomatoes | salad 
spicy mayo | toasted „Motto“ bread
+ salmon (instead of bacon & ham)� + 3,00

 

THE HULK � 6,90
celery | apple | spinach | pear  

CHI-CHIHUAHUA� 6,90
orange | carrot | banana | apple juice | chia seeds

IN LOVE WITH COCO� 6,90
pinapple | mango | coconut
 
ROOT ROCKET SHOT� 4,50
ginger | curcuma | orange | lime | honey | pepper  

SMOOTHIES & FRESH JUICES

WE USE ORGANIC FREE-RANGE EGGS

Mo-Fr 08:00-11:45 
Sa, Su, holiday 08:00-16:00

TILL 16:00



SCRAMBLED EGGS A,C,G � 9,50 
organic eggs | toasted „Motto“ sourdough bread 
daikon cress | olive oil 
 
smoked salmon | honey mustard dip D,M,G		         +4,50
sautéed mushrooms H               		       

VEGAN „SCRAMBLED EGGS“ A,F,L,M� 12,90
toasted “Motto” sourdough bread | tofu | herb salad 
spinach pesto | turmeric 

HAM & EGGS A,C,G� 11,50
3 eggs | „Thum“ ham | organic multi-grain „Motto“ bread

POACHED EGG A,C,G,M� 11,50
one organic egg | organic multi-grain „Motto“ bread 
avocado | cottage cheese | pepper mint | wasabi mayo	�

SOFT-BOILED EGG A,C,G� 3,90
lemon salt | chives |  „Motto“ bread sticks	�
 
BREAD WITH BUTTER & CHIVES A,G� 4,90

HOMEMADE ALMOND CROISSANT A,C,G,H� 5,20
with almond cream

VEGAN „MOTTO“ PORRIDGE H,G� 9,50  
oats | strawberries | chocolate chips
 
BRIOCHE FRENCH TOAST A,C,G� 9,90
sour cream | salt caramel | berry roaster 
 
MANGO SMOOTHIE BOWL H (VEGAN)� 11,90
Mango | blueberries | coconut | granola 

Eggs and more

Sweets

TILL 11:45 

HOME PORT A,C,G,H� 16,50
organic soft-boiled egg | „Jumi“ mild raw milk mountain cheese 
„Thum“ ham | alpine butter | fru fru | homemade jam
bread roll from “Öfferl” | croissant

BREAKFAST CLUB (FOR 2 PERSONS) A,C,D,G,H� 45,00
scrambled eggs with sautéed mushrooms | „Thum“ ham 
grilled goat cheese | smoked salmon 
brioche french toast | fru fru  
alpine butter | „Motto bio multi-grain bread  
bread roll from “Öfferl” 



SLICE OF BREAD A 		          2,20 
(Motto bread or Motto multi-grain bread)�

BREAD ROLL FROM “ÖFFERL” A� 2,90

MOTTO BIO SOURDOUGH CROISSANT A,G� 4,20

ALPINE BUTTER � 2,20

HOMEMADE JAM� 2,50

HONEY� 2,50

FRU FRU� 3,40

„JUMI“ MILD RAW MILK MOUNTAIN CHEESE 		       5,80

FRIED BACON FROM KAMPTAL� 4,80

„THUM“ HAM� 5,80

HALF AN AVOCADO � 3,40

SMOKED SALMON � 7,90

motto brot

French charm with Viennese roots. In our Motto Brot bakery in the 
6th district we bring Viennoiserie and its craftsmanship that is 

rich in history back to its hometown and into the present.   
All delicacies we serve are perfected down to the last crumb in our 
house Patisserie and can hardly wait to indulge your taste buds.

WE ALSO SERVE GLUTEN-FREE BREAD UPON REQUEST.

extras PER SERVING



MARILLINI	 � 7,90
homemade apricot purée | prosecco

PASSION SPRITZ	 � 9,20
prosecco  | passion fruit liqueur | soda 

MOTTO-SPRITZ	 � 10,50
prosecco | Beefeater Gin | russian wild berry 
cranberry 

NEGRONI	 � 12,90
Campari | 1757 Vermouth di Torino rosso | Beefeater Gin
 
NEGRONI SBAGLIATO	 � 12,90
Campari | 1757 Vermouth di Torino rosso | prosecco 
 
EARL GREY GIMLET	 � 13,50
earl grey infused Absolut Vodka  
homemade lime cordial
 
CUCUMBER SOMETHING	 � 13,50
Lillet Blanc | Aperol | lemon | cucumber
 
STRAWBERRY-LIMONCELLO SOUR	 � 13,50
Charles Ingvar Limoncello | strawberry | lemon

LILLET ROSÉ CHIC	 � 13,50
Lillet Rosé | Ginger Ale | Soda | lemon
 
BLUEBERRY FIZZ 	 � 13,50 
Gin | Mertillo | soda | lemon
 
PALOMA	 � 13,50
Olmeca Tequila | grapefruit | agave

Cocktails & Sundowners



FOOD

SOUP OF THE DAY small/large� 5,50 | 7,50

„MOTTO“ FRENCH FRIES C,F,M� 7,90
with truffle-mayonnaise & grana	�
 
BABAGANOUSH L,M,N (VEGAN)  � 13,90
sugar snap pea-herb salad | peas | green beans 
crispy chili oil
�
WHIPPED RICOTTA G� 14,50
fig | thyme honey | pine nuts

PANZANELLA A,F,O � 14,90
Motto sourdoughbread | tomato | capers-lemon dressing

PIKE PERCH CEVICHE D� 15,50
lime & coconut | celery | chili | coriander

BEEF TATAR A,D,G,L,M,O� 17,50
french fries | herb salad 
anchovy cream | manchego

GRILLED POINTED PEPPER H,L,N (VEGAN)� 14,90
Almond Cream | Mango Panko Crunch | Lime

PAN-FRIED WHOLE ARTICHOKE F,M (VEGAN)		               15,50 
aioli | amalfi lemon 

CHANTERELLE QUICHE A,C,G,L,M 		               16,90 
Herb Salad | Lemon Sour Cream Dip

snacks

MAIN DISHES 

daily 11:30 - 22:00



CHOCOLATE CAKE „SCHLACHERTORTE“ C,G,H� 6,20

CARROT CAKE A,C,G,H,F� 6,20

OREO RASPBERRY CAKE A,C,G,F� 6,20

„MOTTO“ GUGELHUPF A,H,F (V)� 6,20

PASSIONFRUIT-LIME-TARTELETTE A,C,G� 5,90

„MOTTO“ CHEESECAKE C,G,H� 5,70 
 
PLUM CRUMBLE A,C,G,H� 5,80
 
BLACKBERRY-MASCARPONE CAKE C,G,H,F� 6,20

pâtisserie

„MOTTO“ ALL-DAY BREAKFAST SANDWICH A,C,G,F,L,M� 17,80
„Motto“ bread | egg | crispy bacon | ham | cheese 
avocado | tomatoes | salad | spicy mayo
+ salmon (instead of bacon and ham)� + 3,00 

LAMB SKEWERS A,G � 19,50
cajun spice | tzatziki | lime | naan
 
FISH & CHIPS A,C,F,N,O� 19,80 

pea purée | remoulade | lemon 
 
„MOTTO“ SMASH BURGER A,C,G,M� 19,80
bio beef patty | bacon | cheddar | onion marmalade 
mustard-mayo | salad | french fries
 
BEEF-SALAD-TACOS A,C,G,M� 21,50 

Flanksteak | baby gem lettuce | treviso radicchio 
avocado | tomato salsa | sour cream 
 

FEEL FREE TO CHECK OUT OUR CAKE DISPLAY, 
OR ASK YOUR SERVER FOR TODAY’S RECOMMENDATIONS!

BOOK YOUR TABLE AT THE RESTAURANT 
AND ENJOY YOUR DINNER WITH A VIEW.Downstairs



ESPRESSO single  |  double� 3,20 | 4,90
 
ESPRESSO MACCHIATO G � 3,40  
 
MELANGE | CAPPUCCINO G � 4,80

AMERICANO � 4,30

CAFE LATTE G  � 5,20 
 

+ EXTRA SHOT � + 2,20 
 
FLAT WHITE G� 5,30

 

COLD BREW ON ICE� 4,80

COLD BREW LATTE� 5,90
with almond or coconut milk

COLD BREW TONIC� 5,90
with lemon & agave syrup

COFFEE, TeA & Co
„MOTTO BLEND“ - ORGANIC FAIRTRADE COFFEE 
ROASTED BY THE COFFEE ROASTERY “ALT WIEN”

cold brew

coffee

CHOOSE FROM: 
ORGANIC COW’S MILK, LACTOSE-FREE MILK, OAT MILK, OR ALMOND MILK 

(SPECIAL MILK SURCHARGE €0.50 / EXTRA MILK JUG €0.50)



HOT MATCHA LATTE� 5,90

ICED MATCHA LATTE� 5,90

Matcha

tisane TEA WITH FRESH HERBS

TeA „DEMMER“ T-BAG

CHOCOLATE G � 5,90

HAZELNUT NOUGAT VEGAN E,V � 5,90

ROSEMARY SAGE TISANE� 5,20
with ginger & honey

LEMON THYME MINT TISANE� 5,20
with orange & honey

ORGANIC EARL GREY� 4,90 

ORGANIC ASSAM � 4,90

ORGANIC JAPAN SENCHA� 4,90 

ORGANIC ROOIBOS „WAKE UP“� 4,90 

ORGANIC PEPPERMINT� 4,90

VERY BERRY � 4,90

INGWER LEMON � 4,90

ORGANIC VATA AYURVEDA� 4,90

ZOTTER’S ORGANIC FAIRTRADE DRINKING CHOCOLATEHot Chocolate



 

REFRESHMENTS 

PREISS CLOUDY APPLE JUICE	 0,25L � 4,70

CLOUDY APPLE JUICE WITH SODA	 0,50L � 5,10

ORANGE JUICE freshly squeezed	 0,125L | 0,25L � 4,10 | 7,50
 	
SODA 	 0,25L  | 0,50L � 3,50 | 4,90
lemon, raspberry, or elderflower ***	�

SPARKLING WATER	 0,25L � 2,20

ALMDUDLER	 0,35L � 4,50

COCA COLA classic | light | zero 	 0,33L � 4,50

SCHWEPPES tonic | bitter lemon | ginger ale 0,25L � 4,50

RED BULL	 0,25L � 5,10

CARPE DIEM KOMBUCHA CLASSIC	 0,33L � 5,50

VÖSLAUER MINERAL WATER	 0,33L | 0,75L � 3,60 | 6,20
still | sparkling 
 
RED BULL 	 0,25L � 5,10 
classic | zero | cherry edition

CLASSICS

BASIL LIME LEMONADE	 0,50L � 5,80

GINGER LEMON LEMONADE	 0,50L � 5,80

STRAWBERRY LEMON LEMONADE	 0,50L � 5,80

PEAR ROSEMARY LEMONADE	 0,50L � 5,80

Homemade lemonades 



PROSECCO	 0,1L | 0,7L �5,90 | 41,30
 
MIMOSA	 � 7,90
prosecco | fresh orange juice

ZUSCHMANN-SCHÖFMANN PETNAZ 	  0,7L �  48,00
Martinsdorf-Weinviertel

CRÉMANT DE BORDEAUX ROSÉ        0,1L  | 0,7L �7,0 0| 49,00
Malesan

CHAMPAGNE 	  0,7L � 130,00 
Champagne Perrier Jouët Blason Rosé

CHAMPAGNE 	  0,7L � 108,00
Champagne Perrier Jouët Grand Brut N.V. 

SPARKLING

WHITE WINE SPRITZER 	 � 4,80

OTTAKRINGER Draft Beer	 0,33L | 0,50L � 4,70 | 5,50

SCHNEIDER WEISSE	 FL. 0,50L � 6,90 
 
SCHNEIDER WEISSE (non alcoholic)	 FL. 0,50L � 6,90 

OTTAKRINGER 
NULL KOMMA JOSEF (non alcoholic)	 FL. 0,33L � 4,50 
	

Spritzer & Beer

ALL ALCOHOLIC BEVERAGES MAY CONTAIN SULFITES. 
NON-ALCOHOLIC DRINK SUITABLE FOR MINORS***





ABSOLUT VODKA	 2CL � 4,50
BEEFEATER GIN	 2CL � 4,50
FOUR ROSES	 2CL � 4,50
HAVANA 3Y	 2CL � 4,50
OLMECA GOLD	 2CL � 4,50
GRAPPA NONINO SAUVIGNON BLANC	 2CL � 4,50
APRICOT TURMHOF	 2CL � 4,90
FERNET BRANCA	 2CL � 3,50
AVERNA	 2CL � 6,00 
RED WILLIAMS PEAR SCHOSSER	 2CL � 7,00

spirits

 
APEROL SPRITZ	 � 8,50
with prosecco

MOTTO CAMPARI ORANGE	 � 8,90
Campari | Freshly squeezed, lightly frothed orange juice  
ginger

SARTI SPRITZ	 � 9,50
with prosecco 

CRODINO ROSSO/BIONDO	 � 5,90
non alcoholic 

CAMPARI SODA	 � 7,90

CAMPARI SPRITZ	 � 8,50
Campari | prosecco | soda

CAMPARI MILANO	 � 8,50
Campari | prosecco | cranberry | mint

Aperitivo



Wines

GEMISCHTER SATZ KALEIDOSKOP BIO 2025	 1/8L  � 5,50 
Hess - Weinviertel	 0,75L� 33,00 

GRÜNER VELTLINER KALSSIK 2025	 1/8L  � 5,70 
Mantler31 - Wagram	 0,75L� 34,20 
 
GELBER MUSKATELLER 2025	 1/8L  � 5,70 
Hagn - Weinviertel	 0,75L� 34,20 

RIESLING FUMBERG 2024 	 1/8L  � 5,90 
Mantler31 - Wagram	 0,75L� 37,20

SAUVIGNON BLANC 2023	 1/8L  � 6,00 
Artner - Carnuntum	 0,75L� 36,00

ROSÉ PINOT 2024 BIO	 1/8L  � 5,70 
Schödl - Weinviertel	 0,75L� 34,20

MAISON SAINTE MARGUERITE ROSE 2025	 
Provence - Frankreich	 0,75L� 56,00
	 1,5L� 115,00

WHITE

rosé



ZWEIGELT 2021	 1/8L  � 5,90 
Pöckl - Neusiedlersee	 0,75L� 35,40

BLAUFRÄNKISCH KLASSIK 2022	 1/8L  � 6,20 
Gager - Mittelburgenland 	 0,75L� 37,20 
 
 
PRIMITIVO DESIRE LUSH & ZIN 2024	 1/8L  � 6,50 
Pasqua - Apulien 	 0,75L� 39,00 
 
 
CUVEÉ HAUNS 2021 (ZW/ME/CS) 	 1/8L  � 6,70 
Schwarz - Neusiedlersee	 0,75L� 40,20

PINOT NOIR SONNENBERG BIO 2022	 1/8L  � 6,70 
Birgit Braunstein - Neusiedlersee	 0,75L� 40,20

BESIDES THE RESTAURANT, BAR, AND CAFÉ WITH ITS LOVELY TERRACE, 
MOTTO AM FLUSS ALSO HAS A PRIVATE ROOM THAT YOU CAN RENT FOR 
ALL KINDS OF EVENTS — IT’S GOT A REALLY SPECIAL VIBE THAT 

MAKES ANY OCCASION MEMORABLE.

RED

Celebrate with us



Franz-Josefs-Kai 2
1010 Wien

T. (+43) 1 25 255 – 11

 
LIST OF ALLERGENS 

A - Cereals containing gluten | Wheat, rye, barley, oats, spelt, kamut 
B - Crustaceans | Prawns, crabs, lobster 

C - Eggs | Hen‘s eggs, egg products 
D - Fish | Salmon, tuna, cod, etc. 

E - Peanuts | Peanuts and peanut products 
F - Soybeans | Soybeans, soy sauce, tofu 

G - Milk (incl. lactose) | Cow‘s milk, cheese, butter, yogurt 
H - Nuts | Almonds, hazelnuts, walnuts, cashews, etc. 

L - Celery | Celeriac, celery stalks, celery salt 
M - Mustard | Mustard seeds, mustard sauces 
N - Sesame seeds | Sesame seeds, sesame oil 

O - Sulphur dioxide & sulphites (>10 mg/kg) | Dried fruits, wine, vinegar 
P - Lupin | Lupin flour, lupin protein 
R - Molluscs | Mussels, squid, snails


