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THE 2137 GENTURY PUB - TONI'S WEEK
OR US HERE AT TONI'S, THAT MEANS LOWER cary dy .oy e ity adhere o hata

' TONI‘s. And with our weekday specials, we also give
AVAHIAN H“M[I_ANI] PH"][ W”H A HH[A”V[ KlﬂK ' you the chance for it. High enjoyment factor equals
. - : high happiness factor: Our kind of mental health.

Only while supplies last.

Scan for
reservation

Sustainability, uniqueness and apprection. ~({®) 1.30 am until2.00 pm
: : . TONI'S LUNGHBOX 175 ¢
Fun, happmess and enjoyment' Craft’ not convenience. All served together: vitamin shot | mini salad | 2 small main courses

of your choice | dessert for spooning

Grounded yet buoyant and down-to-earth yet playful.
No bells and whistles, but made with love and a spirit from 5.30 pm

of fun. Laughter, pleasure and high spirits. Shared
i gLip SPRITL & BOWL

Each guest receives the aperitif of the month for free with their
main course bowl or salad.

passions and fervent pleasures.

Time for togetherness. Time for fun dining in 3 acts.

@ from 5.30 pm
With this in mind, we say: BIER & BURGER

LONR LIVETHE PUB - LET'S ROEK - o e B

@ from 5.30 pm

TONI'S BBO HAPPENING 16.5 ¢

Hot BBQ ribs fresh from the oven | served with french fries |
coleslaw | sour cream dip | BBQ dip

ALSO AVAILABLE FOR TAKEOUT WITH ADVANCE RESERVATION:
Ribs + Erl Hell for free for16.9 €.

@ from 5.30 pm

BEER G SCHNITIEL

Afree Augustiner Helles 0.5l with your favorite schnitzel -

there are different schnitzel variants to choose from.

SEH""}[ "M[s -alsonon-alcoholic possible.
Monday until Saturday
11.30am to 2.00 pm
5.30 pm t09.00 pm St
Desserts served until 9.30 pm Allergons s
additives

If you have any questions about allergens and additives, please
contact our reception.




TONI'S “DINNER FOR TWD"

Treat yourself to a romantic dinner with your favourite person and
enjoy an enticingly delicious set menu. You've got more than one
favourite person? No problem —it’s also great for enjoying in larger
groups!

For 2 people or more

INCLUDES
1bottle of BIO Kristall water 0.75 | per couple | 1 espresso per person

STARTER
TONI’s starter selection

SouP
Carrot ginger soup

MAIN MEAL OF YOUR CHOICE
TONI’s duet of duck & ox

Pink roasted duck breast | braised ox cheek
barolo jus | celery-parsley puree | winter vegetables |
homemade creamy mashed potatoes

or
Duet of fish

Schambacher salmon trout | pike-perch
shellfish foam | ginger carrots | broccoli | potato-parsley mash

or
Thai bay beluga bowl

Chiemgau organic beluga lentils | upper Bavarian organic ancient rice |
pumpkin-apple chutney | broccoli | ginger-carrots | brussels sprouts |
edamame | pomegranate seeds | fruity thai marinade | pumpkin & wild
mushroom saute

DESSERTS
TONI’s dessert selection

09.5¢ p. person for 3 courses (without soup)

61.0¢ p. person for 4 courses

No pre-order necessary.

Exclusive TONI's infos T“NI s N“W "N
for our WhatsApp users. WH n]-s ﬂpp!
Simply scan the QR-code & sub-
scribe our WhatsApp channel.




TONI'S TRID

Beetroot hummus with pomegranate seeds | paprika-cream cheese
pumpkin seed spread | TONI's bread selection

ON FILLET GARPAGEID

Homemade basil pesto | rucola | Jordan’s olive oil | balsamico di Modena
parmesan Grana Padano

VITELLO TONNATO

Boiled fillet of veal | vitello sauce | caperberries | lemon pepper

WINTER BREAD SALAD

Homemade focaccia with winter vegetables | goat cheese
marinated pears | walnuts

PUMPKIN GARPACCI0

Sweet potato chutney | lime-tumeric marinade | wild garlic chimichurri
rucola

TONI's SHRIMPS COGHTAIL

3 sauteed shrimps | shellfish foam | avocado | mango

Slice of farmhouse bread
TONI‘s bread mix

Gluten-free bread (waiting time 25 min)

OX CONSOMME

with herbed pancake strips

GARROT GINGER SOUP

with organic garden cress



HOME-MADE BURGERS

We serve all our ox burgers medium rare!

HOLY BEEF CLASSIC CHEESEBURGER 145 ¢

180g HOLY BEEF patty | brioche bun | cheddar | BBQ dip | bacon |
pickle relish | tomato | red onions | green salad

TONI'S PASTRAMI BURGER 14 ¢

180 g HOLY BEEF pastrami | brioche bun | chili BBQ | pickle | cheddar |
rucola

GRISPY CHIGHEN BURGER 145 ¢

180g backed free-range chicken | brioche bun | BBQ dip | citrus mayo |
jalapernios | fried onions | green salad

WINTER BURGER 13.9 ¢

180 g handmade potato-pumpkin-patty with quinoa | vegan bun |
mango-chutney | pickle relish | BBQ dip | red onions | green salad

YOU WANT ASECOND PATTY ON YOUR BURGER?

“10¢t  fordouble enjoyment

OUR SIDES:

+h9% Frenchfries

*0.0% TONI's green side salad
OURDIPS:

“09¢ Tomato ketchup

+09¢ Mayonnaise

« 1.1t BBQDIp TUESDAY IS
BURGER DAV!

With every burger, you
get a complimentary
0.33L TONI‘s beer!

TONI'S BOWLS

GOLORFUL SALAD BOWL 115 ¢

TONI's plucked salad | TONI's bread mix | beetroot tartare | organic
quinoa salad | handmade pea guacamole | edamame | pomegranate
seeds | lime-turmeric marinade or balsamic dressing

THAI BAY BELUGA BOWL 13.9 €

Chiemgau organic beluga lentils | upper Bavarian organic ancient
rice | pumpkin-apple chutney | broccoli | ginger-carrots | brussels
sprouts | edamame | pomegranate seeds | fruity thai marinade

MANGO TERIVAKI BOWL 139 ¢

Organic basmatirice | mango-chili-chutney | steamed teriyaki
vegetables | pak choi | chickpeas | edamame | pomegranate seeds |
sesame-ginger marinade

TOPPINGS FOR OUR BOWLS:

<09t Falafel (5 pieces)
+59¢ Pumpkin & wild mushroom sauté
+b0¢ salmon 100g marinated with Jordan’s olive oil

+19¢ OX 130g grilled fillet tips with paprika &red onions

EVERY MONDAY
- SPRITL & BOWL

Every guest receives a

complimentary aperitif
of the month with their
main course bowl or

salad - starting from
8 A l ﬂ |] 5:30 pm.

TONI'S BAGKHENDL SALAD 179 ¢

TONI's plucked salad | breaded chicken | pretzel croutons |
radishes | cherry tomatoes | edamame | spring onions | organic
garden cress | balsamic-mustard dressing | TONI's bread mix

GREEN TYROLEAN 15.9 ¢

TONI's plucked salad | handmade spinach-cheese dumplings |
radishes | cherry tomatoes | edamame | spring onions | organic
garden cress | balsamic-mustard dressing | TONI's bread mix



STEAKS FROM THE GRILL

HOLY BEEF GLASSIC CUTS

We mature & grill only the finest ox meat from our own farm & selected
partners.

We serve our cuts with:
home-made potato gratin | celery & parsley purée |
root vegetables | thyme jus

FLAT IRON STEAK 275 ¢

220¢g The HOLY BEEF insider tip. Unbelievably tender with an intense
flavour and something very special — only available medium!

PRIME RIB EYE STEAK 379 ¢

350¢ Thejuicy, heavily marbled prime rib steak with the classic
“eye” of fat —rare, medium rare, medium, medium well or well done
available!

Do you love Surf & Turf?
..Then make your fillet steak a true highlight.

+ SURF & TURF 9.9 ¢

With 3 fried prawns & TONI's homemade shellfish foam

OURDIPS:

<1/t BBQdip
«13¢  wild garlic chimichurri
+].3¢  Herb butter with Fleur de Sel
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PUB GLASSIGS

OUR FAVOURITE GLASSIC: SCHNITZEL FROM PORK 17.9 ¢

French fries or potato-cucumber salad (please choose)
+ Tomato ketchup from Develey and green salad

ONTOP

= ” £ Homemade cranberry chutney

WINTER DUMPLING DUET 179 ¢

Airy herb-pretzel dumplings | spinach-cheese dumplings | sautéed
mushrooms & chestnuts | served on root vegetables| parmesan|
brown butter | toasted breadcrumbs

MINED GRILL 77.9 ¢

Beefsirloin | pork tenderloin wrapped in bacon | chicken breast | herb
crust | grilled vegetables | fried onions | fried potatoes with bacon

BRAISED OX 735 ¢

Ox cheeks | gravy | glazed root vegetables | celery purée |
hand-made herbed pretzel dumplings

DUCK BREAST 73.5 ¢

Pinkroasted | madeirajus | glazed brussels sprouts & nutmeg
pumpkin | carrot purée | hazelnut spaetzles

PULLED DX 76.8 ¢

200g grilled sirloin tips | creamy pepper sauce | red onions |
peppers | market vegetables | market vegetables

DUETOFHSH 779 ¢

Schambacher salmon trout | pike-perch
shellfish foam | ginger carrots | broccoli | potato-parsley mash

Our trout from the trout farm Gegenfurtner is filleted by hand in
our gourmet factory.

FRIED BEEF AND ONIONS IN GRAVY 779 ¢

200g ox tenderloin | port wine jus | celery purée | root vegetables |
fried potatoes with bacon | fried onions

CHOICES FORON TOP

*9.0% TONI'sgreenside salad

"



HOLY BEEF SPEGIAL GUTS

Please note that our special cuts, due to their unique cooking met-
hods, may take up to 60 minutes. We kindly recommend trying an
appetizer while you wait!

Available from 5:30 pm onwards

@ Choose your special cut:

Daily changing, please consult our service staff —available rare,
medium rare, medium, medium well, or well done!

DRY AGED CUTS | BONE IN (with bone) 00¢ p.100g
WET AGED GUTS | BONE LESS (without bone) 120¢ p.1oog
Hl.HH[M( out of almox 200g 32" f  p.steak

(only if available)

Do you love Surf & Turf?
Then turn your filet steak into a highlight:

+ SURF & TURF .9+

With 3 fried prawns & TONI's homemade shellfish foam

@ Choose your sides

+l0¢t  Frenchfries

+0.0¢ Potato gratin

+5.0¢ Rosemary potatoes

+0.0¢ orilled vegetables

*0.9% TONI'sgreenside salad

+59¢ Pumpkin & wild mushrooms sauté

+6.9¢  Green beanswith bacon

@ ... and finally your sauces and dips:

« 1./t BBQip

+ 13t sourcream

+ 13t Herb butter with Fleur de Sel
+ 13t wild garlic chimichurri
<19t Tonrs guacamole

+33¢ Whiskey peppercorn cream
<33t Thymejus

BY STEFAN WENISCH
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DUR & HG STEAK
JRY AGED"

For groups of six hungry individuals or up
to twelve friends. Our 4-kilogram steak is
guaranteed to be a highlight for everyone
at the table!

Alongside our first-class steak, we serve
an exquisite selection of sides and sauces
to delight the palate.

To ensure your steaks are perfectly
prepared, we kindly ask for a three-day
advance reservation.

We look forward to providing you with an
unforgettable taste experience!

Only available medium

FOR 6 HUNGRY PEOPLE OR
UPT0 12 FOR GRAZING 330.0 ¢

Served with...

SIDES: French fries, rosemary potatoes,
green beans with bacon, grilled vegetables

HOT SAUCES: red wine sauce, sauce
bearnaise, creamy whiskey peppercorn
sauce

COLD DIPS: hot chilli BBQ sauce, herb
butter, sour cream

HERBS: TONI’s steak pepper no.1, smoked
salt, herb salt

Please order 3 days in advance!
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TONI'S DESSERTS

100% homemade

OUR DESSERT HIGHLIGHT -
TONI'S DESSERT SELEGTION FOR TWO' 10.9 ¢ ppeason

1. Layer Tonka beans créme briilée ,mini*
2.Layer Warm chocolate cake
3.Layer TONI's speculaas tiramisu ,mini*

GURD GHEESE KAISERSCHMARRN 17.5 ¢ from 5.30 pm

Caramelised | toasted flaked almond | plum roast |
homemade sour cream ice cream

WARN CHOGOLATE CAKE 9.9 ¢

Callebaut chocolate glaze | vanilla cherries |
sour cream ice cream

CARAMELISED TONKA BEANS CREME BROLEE 9.9 ¢

With homemade chocolate ice cream

TONI'S SPECULAAS TIRAMISU IN A GLASS 6.9 ¢

or would you prefer ice cream?
Ice cream specialities from Lagnese Carte D'OR

STYRIAN IGE GREAM /.9 ¢

3 scoops of vanillaice cream | styrian pumpkin seed oil |
pumpkin seed brittle

MINED IGE CREAM MUG 4.4 ¢

with 2 scoops of ice cream:
vanilla, chocolate, strawberry or walnut

+11¢ every additional scoop of ice cream

+12¢ portion of whipped cream
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BRUNGH m BREAKFAST

Like one says so beautifully: ,The most important
meal of the day is breakfast.” That’s why we place
special emphasis on the selection of products
for our delightful breakfast. Fresh and local
ingredients form the foundation for the perfect
start to the day!

@ &bank holidays 10.00 am until2.00 am

TONI'S GOURMET BRUNCH  77.9 ¢

Our brunch offers arich, diverse, and extensive
selection of regional delicacies and delights.

At the buffet, you'll find typical breakfast
treats such asrolls, jam, pastries, and muesli,
as well as savory delights like egg dishes, salads,
antipasti, and specialties featuring meat, fish,
and vegetarian options.

Of course, you also have the choice between

delicious coffee, various types of tea, prosecco,
and fruit juices.

Scan for
reservation

- 8.00 am until10.00 am
TONI'S GOURMET BEAHFAST 169 ¢

Weekday breakfast buffet

Ay

‘

M

8.00am until 11.00 am

TONI'S GOURMET BREANFAST 77.9 ¢

Saturday breakfast

\
|
(i)

Scan for
reservation
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