Foundation

The Restaurant DOUBEK in the heart of Vienna is not just a concept. Rather, it reflects the unique love

and passion of Stefan Doubek and Nora Pein in an individual way and down to the smallest detail. At

the center of the restaurant is a unique handcrafted wood-fired kitchen. This one-of-a-kind piece was
specifically designed for Stefan and developed under his supervision.

A REWARDING JOURNEY

Born in April 1993 in Lower Austria, Stefan
grew up in a family with a rich culinary
tradition. From an early age, he discovered
his love for cooking and attended one of the
most prestigious culinary schools. At just 18,
he became the youngest GMC in Austria,
launching a remarkable career in Vienna.
During this time, he met his partner, and
together they earned two Michelin stars and
five toques in leadership positions.

The sensation experienced with every bite
is one that lingers and reflects what Stefan
Doubek aims to evoke in his creations.
The dishes focus on product quality, the
craftsmanship behind them, and the courage
to create intense yet pure flavors. The guest
experience is shaped by the individuality each
visitor brings, allowing them to feel welcomed
anew with every visit. This combination,
paired with a profound attention to detall,
creates an immersive atmosphere where

To broaden his horizons, Stefan gained
valuable experience with some of the most
renowned chefs in Belgium, Denmark,
and London. The pandemic forced him
to return to Austria, where he quickly
attracted attention with the Fish Bar at the
Naschmarkt. His desire for a place where he
could pursue his own vision of dishes, guest
experiences, and quality grew stronger.

THE VISION.

guests can truly appreciate the art of cooking
and the passion for high-quality ingredients.

The story of the restaurant is marked by vision
and dedication. The couple discovered the
corner location in Kochgasse in a desolate
state. No effort or challenge was too great for
them to turn this space into a true gem.

It is a place where enjoyment, quality, and
time are at the forefront, allowing the world

In 20283, the couple fulfilled their dream
by opening Restaurant DOUBEK in the
vibrant 8th district of Vienna, specifically
in Kochgasse. Within months, he ranked
among the top 10 chefs in Austria and was
honored as Newcomer of the Year.

to fade away for a few hours. Stefan elegantly
brings the flavors to the plate using only the
primal power of fire. The open kitchen in the
dining area allows every guest to feel part
of the action, conveying what it means to
truly love this profession and to approach
products and craftsmanship with respect.

This atmosphere immediately creates a
sense of belonging for every guest as well as
for the entire team.

For further information, please feel free to contact us at mh@foundation-three.com


https://restaurantdoubek.at/en/

Foundation

SELECTED ARTICLES

Restaurant Doubek: 20 Gange im Souterrain / Der Standard, Severin Corti

Stefan Doubek erdffnet eigenes Restaurant in Wien / Gault Millau, Bernhard Degen
Stefan Doubek erdffnet eigenes Fine-Dining-Restaurant / Fallstaff, Julia Weninger
Hat die Josefstadt ein Sternerestaurant dazugewonnen? / Die Presse, Sissy Rabl
Osterreichs Shootingstar startet mit neuem Restaurant durch / Rolling Pin

So schmeckt’s im Restaurant Doubek im 8. Bezirk / Kurier Freizeit, Florian Holzer
Hochst spannend: ,DOUBEK" kommt im Oktober. / Gastronews

Doubeks FeuerkUche trifft Ardbeg Whisky / Gault Millau, Bernhard Degen
Spitzenkoch Doubek erdffnet Feuerkiiche in Wien / Kurier Freizeit

Doubek, Wien: Fisch und Feuer / Rolling Pin

Spitzenkoch Stefan Doubek eréffnet in seinem eigenen Restaurant das Feuer / Rolling Pin
Faszination FeuerkUche: Ein kleiner Gourmettempel erdffnet in Wien / Kurier Freizeit

LOGO KIT SOCIAL MEDIA
Doubek Logo PDF / PNG Website festaurantdoubek.corr]
Doubek Signet PDF / PNG Instagram restaurant_doubek
Facebook Restaurant Doubek

PROFILE PHOTOS

Photo Credits: Christian Maislinger Stefan Doubek Option 1 / Option 2
Stefan Doubek Portrait (portrait) Stefan Doubek
Stefan Doubek Portrait (landscape) Stefan Doubek Lounge Area

Stefan Doubek at Kitchen Pass Option 1 / Option 2 Stefan Doubek and Nora Pein Option 1 / Option 2
Stefan Doubek at Kitchen Pass b/w

Stefan Doubek Dining Room (landscape) Photo Credits: Julius Hirtzberger

Stefan Doubek Dining Room (portrait) Nora Pein Portrait
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https://www.derstandard.at/story/3000000195181/restaurant-doubek-20-gaenge-im-souterrain
https://www.gaultmillau.at/news/stefan-doubek-eroeffnet-eigenes-restaurant-wien
https://www.falstaff.com/at/news/wien-stefan-doubek-eroeffnet-eigenes-fine-dining-restaurant
https://www.diepresse.com/17780413/hat-die-josefstadt-ein-sternerestaurant-dazugewonnen
https://www.rollingpin.at/news/oesterreichs-shootingstar-startet-mit-neuem-restaurant-durch
https://freizeit.at/restaurant/restaurant-doubek-im-8-bezirk/402670513
https://www.gastro.news/magazin/hoechst-spannend-doubek-kommt-im-oktober/
https://www.gaultmillau.at/news/doubeks-feuerkueche-trifft-ardbeg-whisky
https://freizeit.at/essen-trinken/auf-heissen-kohlen-spitzenkoch-doubek-eroeffnet-feuerkueche-in-wien/402537887
https://www.rollingpin.at/konzepte-openings/doubek-wien-fisch-und-feuer
https://freizeit.at/essen-trinken/faszination-feuerkueche-ein-gourmettempel-ohne-strom-eroeffnet-in-wien/402635054
https://drive.google.com/file/d/1JGAKMLCRkrB_or6opsgpH99mvyfOO1gr/view?usp=sharing
https://drive.google.com/file/d/1JFPB5hxzEmVHXl26PPvj1HBgV9tSI0jl/view?usp=sharing
https://drive.google.com/file/d/1LAK6cN5hZJDOA4DoNut8TLJ09cw_kDwF/view?usp=sharing
https://drive.google.com/file/d/1LCklJgdI5GtqFIq9piQdGq1t6fjzMvJ-/view?usp=sharing
https://drive.google.com/file/d/1LGXLTkNYmP1qS16eCw2sK_7nsxQyhPku/view?usp=sharing
https://drive.google.com/file/d/1LX1PI5YPUT35MkX9cHX4WJZwe9rIoKzN/view?usp=sharing
https://drive.google.com/file/d/1JGkCmXmM-KPPpyQd5OhKiLLhVb9c48Mp/view?usp=sharing
https://drive.google.com/file/d/1J6WczkL0tV6YpFAUhQarI4URHDBBuaCa/view?usp=sharing
https://drive.google.com/file/d/1Lr0jCd-NMw8iN2C2zmBeilKtGE77OKfu/view?usp=sharing
https://drive.google.com/file/d/1Lcvuy8yeDfltJSYHM9-69tDhoOI_2IjX/view?usp=sharing
https://drive.google.com/file/d/1LtLCzlSyRHixzsGgPJhSny467_0amxfd/view?usp=sharing
https://drive.google.com/file/d/1Lpem8-NhjQdT-islipYYAA1kLAoVY-R2/view?usp=sharing
https://drive.google.com/file/d/1LuqP-MuPmWh98t_kBd8C9HAS68EuXmtL/view?usp=sharing
https://drive.google.com/file/d/1LuqP-MuPmWh98t_kBd8C9HAS68EuXmtL/view?usp=sharing
https://drive.google.com/file/d/1LuqP-MuPmWh98t_kBd8C9HAS68EuXmtL/view?usp=sharing
https://drive.google.com/file/d/1Lz6f_3SNg17VLkxVMgduI456oqKna-dr/view?usp=sharing
https://drive.google.com/drive/folders/1IaFNm7e_XHbIrG6SGhlrNOzD2XvAbObT?usp=sharing
https://drive.google.com/drive/folders/1IaKc_inxYDIkc1DRvJJKKZA1CnZ4kwYU?usp=sharing
https://drive.google.com/drive/folders/1IXsw7w27aqzcxBl6QBNz_uK6OaycT5QR?usp=sharing
https://drive.google.com/drive/folders/1IYY-ucqfP4JkckXPgMrd1iwdjlfJqCC8?usp=sharing
http://restaurantdoubek.com
https://www.instagram.com/restaurant_doubek/
https://www.facebook.com/restaurantdoubek
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INTERIOR PHOTOS

Photo Credits: Julius Hirtzberger Photo Credits: Christian Maislinger
Lounge Dining Room Detail

Entrance Area Dining Room (portrait)

Dining Room Dining Room (landscape)

Private Dining Room Detail External View

Private Dining Room (landscape)
Private Dining Room (portrait)

Show Depot
Exteneral View

FOOD PHOTOS

Photo Credits: Patrick Griesbacher-Tafner Photo Credits: Christian Maislinger
Carabinero - Tamari - Lemon King Crab - Otoro - Shiro Kombu
Sesam - Rice - Muscovado Chef Stefan grills over open fire
Choux - Mascarpone - Cardamom Chef Stefan finishing dish (portrait)
Chocolate - Salted Caramel - Malt Chef Stefan finishing dish (landscape)
Scallop - Sherry - Jerusalem Artichoke

Takoyaki - Otoro - Ginger Foto Credits: Julius Hirtzberger

Cod - Peas - Dashi Chef Stefan finishing dish

VIDEOS

Video Credits: Studio Griesbacher-Tafner & Maximilian Hammerl
DOUBEK Brand Video
DOUBEK Brand Video with subtitel
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https://drive.google.com/file/d/1KFKx9o43HkwebT1wNwLdpTNf8OmNiY2M/view?usp=sharing
https://drive.google.com/file/d/1KCBC-2zP_xG6r5MJTsDTbANEi0wOk9oC/view?usp=sharing
https://drive.google.com/file/d/1KPbEiRK9baCYy2fLTRxe392gfruUaez1/view?usp=sharing
https://drive.google.com/file/d/1K5PwaXmuOVv8s9b7vRct744xDQgXzPtr/view?usp=sharing
https://drive.google.com/file/d/1KSdb3wvPClnbvCKydZ480lwZ7M94VioE/view?usp=sharing
https://drive.google.com/file/d/1KUzs_wl8UkwT09ZZ4x0MXfGeobWDEQ5a/view?usp=sharing
https://drive.google.com/file/d/1KV4NYMUd9Ksix8avy58goev6ODNu3Oo9/view?usp=sharing
https://drive.google.com/file/d/1KZPVFTOKXMvYX9ScopqWsKuCxYpQavna/view?usp=sharing
https://drive.google.com/file/d/1KfRudikYL-bv4-hSloNdTEt4WtvRvZ48/view?usp=sharing
https://drive.google.com/file/d/1KldHx9mSG5jufsNkFia2qRsXYpDYN9q2/view?usp=sharing
https://drive.google.com/file/d/1Kqq509-IrVBF_heNkTs191CcjdQ6FswO/view?usp=sharing
https://drive.google.com/file/d/1KtpvXbpxLquVVozJjWX78kAMBh6bVs5W/view?usp=sharing
https://drive.google.com/file/d/1MQJM5FOl7R7SSejrKqREk86trsFhJ6YF/view?usp=sharing
https://drive.google.com/file/d/1MNN6CjuZs_ZtkrtnnBP7q4q5f_aFvB5b/view?usp=sharing
https://drive.google.com/file/d/1MM3o0uFHt1clHE3bhnQdxPQYoTBtpMYC/view?usp=sharing
https://drive.google.com/file/d/1MRqJHTp8aiAz_LweQX-A920-WI0iomqM/view?usp=sharing
https://drive.google.com/file/d/1MSsGHiuzQTD5RhZUumpguEjcLvYD4v8l/view?usp=sharing
https://drive.google.com/file/d/1MN-MWOCk4lBaRzWsgwqFNdpSScvzUxTD/view?usp=sharing
https://drive.google.com/file/d/1M8FrodlpaJW9SnxRVRTlitAcafWVpRkS/view?usp=sharing
https://drive.google.com/file/d/1MUA-ikpurCjMzIU3XmeNxSniw_cUJEmI/view?usp=sharing
https://drive.google.com/file/d/1rTMdsaB3CxQNlQXWo7x67WGErUaDiklq/view?usp=sharing
https://drive.google.com/file/d/1rS9wRXVe5yUmfU_6gNxIqBtqmYKgT1LU/view?usp=sharing
https://drive.google.com/file/d/1rTTYgG-Nd7qHnpfSGX36Rx2j01SjObKW/view?usp=sharing
https://drive.google.com/file/d/1rS2AWl5H0Qsex9BDH3oNvj7d154iprNT/view?usp=sharing
https://drive.google.com/file/d/1K-zCToUwpf8GrkMzAThm48v7yY9BBkml/view?usp=sharing
https://drive.google.com/file/d/1JtARPQmAzA3ud65I_IYoftonW6wU5sh7/view?usp=sharing

