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M O RWATLTD

GOURMETRESTAURANT
LJONI M.

MENU TRADITION

SALAD . LOBSTER . CAVIAR

vineyard peaches - bitter salads - green beans - wild mushrooms - imperial caviar 49

2023 Griner Veltliner . Spiegel . Ott . Feuersbrunn . Wagram

000

PARMESANPASTA . TRUFFFLE

egg yolk - parmesan - gnaw - black truffle 39

2020 Roter Veltliner . Scheiben . Leth . Fels . Wagram

(o]e)e]

QUAIL . BELUGA LENTILS . BACON

root vegetables - blue berry - wild chervil 36

2022 WeiBburgunder Kalk . Ecker Eckhof . Mitterstockstall . Wagram

(e]e)e]

S/ZEGED CABBAGE & MEAT OF SHEATFISH

white cabbage in wild paprika cream - caraway - honey - lemon thyme - greaves - fried potatoes 49

2018 Chardonnay Possnitzberg Alte Reben . Erwin Sabathi . Leutschach . Stdsteiermark

(e]e)e]

MEDALLION OF SADDLE OF VENISON A LA ROSSINI

wagramer deer - cocoa - cheery - rosemary - goose liver - truffle 59

2018 Akire Rot . Morwald . Feuersbrunn am Wagram

(e]e)e]

REFINED RIPE CHEESES

6 ripe refined cheeses - pepperjam 24

2015 Merlot . Privatkeller . Schloss Gobelsburg . Kamptal

(o]e)e]

VIENNESE APPLE STRUDEL A LA TONIM.

viennese strudel dough - apples - lemon - walnuts - sour cream - cinnamon - rum - winechadeau 26

2018 Trockenbeerenauslese Gelber Muskateller . Rosenhiigel . Brindlmayer . L angenlois . Kamptal

THE MENU
4 course 95 . 5course 125 - 6 course 155 .7 course 185

THE WINE
4 course 60 - 5course 80 - 6 course 100 .7 course 120

Couvert 10

%@

RELAIS &
CHATEAUX



M ORWATLTD

GOURMETRESTAURANT
LJONI M.

SIGNATURE DINNER DE DEGUSTATION ,TONIM."

TARTARE OF MILKVEAL

gelled oxtail - beetroot - wasabi 36

2024 Nussberg . Griiner Veltliner . Toni M & Bernhard Ott . Feuersbrunn am Wagram

(o]e)e]

PORCINIRAVIOLO

sage butter - parmesan - truffle 39

2021 Respic . Kbénigsberg . Griiner Veltliner . Bauer & Ruttenstock . Réschitz. Weinviertel

(o]e)e]

GRILLED MOUNTAIN SHRIMP

fregola sarda - capers - limes 69

2021 Riesling Gelblack . Schloss Johannisberg . Rheingau . Deutschland

(e]e)e]

SALMON FILET

champagne sauce - leaf spinach - caviar 59

2020 Griiner Veltliner Akire . Mérwald . Feuersbrunn am Wagram

(e]e)e]

WAGYU BEEF

pea pods - spicy fine vegetables - carrots .vanilla cream - red butter 69

2020 Impressario Magnum . Paul Kerschbaum . Horitschon . Burgenland

(e]e)e]

MOUNTAIN CHEESE

buttermilk - pink pepper - cherry - thyme 22

2019 Riesling Hirschin . Weingut Hirsch . Kammern . Kamptal

(e]e)e]

FLAMBEED SEMOLINA PANCAKE

sorrel - nougatice cream - salt caramel 26

2018 Blauer Zweigelt Eiswein . Matthias Hager . Mollands Kamptal

THE DINNER 4 cource 95 5cource 125 6 cource 155 7 cource 185
THE WINE 4 cource 60 5cource 80 6cource 100 7 cource 120
COUVERT 10

Menus are served table by table.
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