
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.

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.

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. 

In 2023, 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.

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 detail, 
creates an immersive atmosphere where 

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 

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.
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