Daily from 11:00 a.m. to 5:00 p.m.:

WORLD
OF
SOUPS

WORLD
OF
SALADS

MAIN COURSES
WORLD
CLASSICS

WORLD
OF
SNACKS

Old Viennese chicken soup pot root vegetables,

chicken, noodle and chives
Chicken soup with sliced pancake, chives

Creamy roasted pumpkin soup pumpkin’
seeds, pumpkin seed oil

Potato cream soup croutons, bacon

Cook salad with roasted seasonal vegetables,
raspberry dressing, pumpkin seeds, croutons

> classic &7

> with feta v

> with fried chicken breast

> with gratinated goat cheese V'

Side saladV’

Tagliatelle Bolognhese parmesan

Tagliatelle with spinach cream, cherry
tomatoesy

Yellow coconut curry crunchy seasonal
vegetables, basmati rice, leaf, spinat &’
> with grilled chicken fillet

World Cheese Burger caramelized onions,
salad, tomatoes, BBQ sauce, spicy Crisps

> Bacon at extra charge
> Sunnyside up egg at extra charge

World Planted Burger guacamole, lettuce,
tomatoes, spicy crisps \&?

> Saute at extra charge

Viennese beef goulash dumplings
Fried rice with vegetables vV

> with grilled chicken fillet

Chili con Carne breadroll

Eggs Benedict toast, ham, basil pesto
with two eggs
with one egg

Eggs Florentin toast, baby spinach, basil pesto vV
with two eggs
with one egg

Goat cheese toast toast, cranberry chutney,
walnuts, pear, salad bouguety

Ham and cheese toast ketchup,
mayonnaise

Sacher sausages horseradish, mustard,
bread roll

Roasted dumplings with eggs, salad

bouqguet vV
> bacon at extra charge

v veggie V&7 vegan

INFO ON ALLERGENS

A declaration is made if the specified substances or
products made from them are present as an ingredient
in the final product.

The labeling of the 14 main allergens is done in
accordance with legal requirements (EU Food
Regulation 1169/201). Additionally, there are other
substances that can trigger food
dllergies or intolerances.

Despite careful preparation of our dishes and drinks,
traces of other substances may be present in addition to
the labeled ingredients, which are used in the kitchen
and bar production processes.

Our staff will be happy to inform you about allergenic
ingredients in our dishes.

COOK café & bistro
Heldenplatz, 1010 Vienna, +43 1534 30-5180
cook@anyact.at
www.cook-bistro.at

Opening hours:
Tuesday - Sunday 10:00-18:00

c@Pk

cafe & bistro

James Cook (born November 7, 1728, in Marton near
Middlesbrough; died February 14, 1779, in Kealakekua
Bay, Hawaii).

The significance of Cook lies primarily in his cartographic
achievements and geographical discoveries.

During his voyages, James Cook insisted on foods like
carrot jelly, fermented vegetables, or sugared lemons,
which he used to combat vitamin C deficiency diseases.
His journey took him from Trieste to Indig, Indonesia,
Australio, Japan, Canada, and North America. The
impressions and experiences gained from this, he
described in the book 'Diary of My Journey Around the
Earth.'

We honor James Cook’s English heritage with an
interpretation of “on toast” meets “Austria Classic.”

WORLD DESSERTS

Daily fresh, homemade cakes and pies from our
display case

Austrian Chocolate Crepes with
whipped cream

All dishes are also
available for take
awaQy



