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How to drink coffee Jike an Austrian 

Note that the older coffeehouses are more formal than your typical cafe; expect to see 
waiting staff wearing black tie, but know that there is no dress code for guests. 

Alternatively, In the bigger cities you are never too far from a branch of Aida, a chain 
that aims to recreate the experience of the traditional coffee house on a lower budget 
with less formality and is recognizable from the large amounts of pink (the logo, the 
decor, the staff uniforms). 

The other main Austrian chain is Oberlaa, more of a Konditorei(patisserie) than a 
coffeehouse bui still sharing many of the same traditions - our tip is to try the one near 
Schonbrunn Palace in Vienna, also called Cafe Dommayer, for a coffeehouse 
experience. 

Know the lingo 

In traditional coffeehouses, (male) waiters should be addressed as Herr Ober as a mark 
of respect; unfortunately there's no clear equivalent for female staff. Tourists aren't 
expected to follow this etiquette, but here's the vocab to understand the menu and 
make your order in German if you wish. 

When making your order. know that you need to be more specific than "ein Kaffee, 
bitte" (a coffee, please). 

A kleiner Schwarzer is an espresso and a gro/3er Schwarzer is a douple. If you want 
milk with your coffee, it's a kleineror gro/3er Brauner. 

A Ver/angerter is an espresso with hot water. so a bit less strong. 

An Einspanner is a real Austrian classic, an espresso topped with whipped cream. 

A Wiener Melange or just Melange is very similar to a cappuccino, made of coffee and 
steamed milk (sometimes whipped cream too, such as the Aida Melange), and slightly 
less strong than a cappuccino. 

Feeling like sornething a little more fancy? Austria has you covered. 

An OberstOrzter Neumann means you'll get a cup of whipped cream, served with a 
double espresso to be added at the table. 

A Wiener Eiskaffee is more than an iced coffee; it's a delicious mix of vanilla ice cream, 
espresso and milk. 

A Mozart Coffee is a double espresso topped with whipped cream and served with 
brandy. 

A Maria Teresa is a double espresso with whipped cream, orange liqueur and orange 
zest. 

Outside the older coffeehouses, these days of course you'll find more modern cafes in 
Vienna too, where you can find your flat whites, caramel macchiatos and alternative 
milks. 


