Menu

Prelude

Red cabbage marshmallow, Apple,

Wild mushroom essence, Skewered fish
(A,C,D,F,G,H,L,M,N,0)

-12 —

*%k%*

Gently cooked lobster with fermented pumpkin

and cumquats
(B,D,F,G,L,0,M,R)
- 59 —

k%%

BBQ glazed catfish with cauliflower, white onion
and “"Gemischter Satz”
(B,F,GH,LMN,0O)

- 34 p—

k%%

Passion fruit with cucumber granite and buttermilk
(GFG)
- 14 —

*%k%*

Back and cheek of OX with truffle, wild mushrooms
and young spinach
(A,C,G,F,L,M,0)
-

*k%k

Piedmont hazelnut with Abate Fetel and cardamom
(C,G,H,0)

_19 —

5-course menu without Passsion fruit -139-
6-course menu -149-
Cuvert per Person - 4,50

Selection of Jumi's cheese

with fruit bread and quince chutney
(A,G,H,0)
small - 28—

large - 34 —

Vegetarian Menu

Prelude

Red cabbage marshmallow, Apple,

Wild mushroom essence, Truffle bramata
(ACF,GHLMN,O)

-12 —

*k%

Fermented pumpkin with cumquats, radish, bulgur

and spiced yogurt
(A,F,M,0)
Vegan

- 28—

*k%k

Braised lettuce heart with cauliflower, white onion
and “Gemischter Satz”
(F,G,L,M,0)
- 317

*k%k

Passion fruit with cucumber granite and buttermilk
(GF.G)

_147

*k%

Piquant palm cabbage with king oyster mushrooms,

semolina and vegetable jus
(AFHLM,0)
Vegan

_32_

*k%k

Moro orange with caramel malt and muscovado
(A,CF,G)
- 19 —

5-course menu without Passsion fruit -119-
6-course menu -129-
Cuvert per Person - 4,50 —

Selection of Jumi's cheese

with fruit bread and quince chutney
(A,G,H,0)
small - 28—

large - 34 —



Aperitif recommendation

Green-Martini -15-
Grey Goose vodka, apple sour liqueur, lemon juice,

apple syrup

*k*

Bellini -16-
Original Sacher Cuvée, peach, apricot liqueur

*k*

Sacher Martini -18-
Grey Goose Vodka, apricot, apricot liqueur, lemon

juice, bitter orange

*k*

Champagner Laurent Perrier Grand Siécle 0,1l -49-

*k*

Champagner Bollinger Rosé 0,1l -25-

*kx*

Martini Vibrante 5cl -6,5-
non-alcoholic

***

Martini Floreale 5cl -6,5-
non-alcoholic

General information corresponding codex- recommendation

gluten-containing grain
shellfish

egg

fish

peanut

soy

milk or lactose
nuts

celery
mustard
sesame

sulfite

lupine
molluscs

D VOZZICrIOTMMON®>

Wine accompaniment

2017 Gruner Silvaner "Breg"
Weingut Marof, Mackovci, Slowenien

*k*

2022 Chardonnay "Leithakalk"
Andi Kollwentz, Grofshoflein

*k*

2022 Wiener Gemischter Satz Mitterberg
Fuhrgass| Huber, Sievering

*k*

Ayala Brut Majeur
Ay, Champagne

*k*

2020 Cuvée Harterberg
Leo Aumann, Tribuswinkel, Thermenregion

oder

2021 Sauvignon Blanc Theresienhdhe
Weingut Polz, Spielfeld, Sidsteiermark

*k*k

Biden 1999 Sake
Junmai, Yamahai, Koshu

Our graduate sommeliers Mr. Mayer and Mr. Atanassov offer
wine recommendations

wine accompaniment in 5 courses
-62-

wine accompaniment in 6 courses
-70-

Non-alcoholic beverages accompaniment in 5 courses

42
Non-alcoholic beverages accompaniment in 6 courses

-52-

All prices are in Euro



