


OBERWASSER
Gegend 50 | 2662 Schwarzau im Gebirge
oberwasserfisch.at

Sustainable fish farming from the heart of the Lower Austrian
Alps. With pure water and a focus on quality, Oberwasser
produces premium fish like trout and char. Their products
include fresh fish, filets, and smoked specialties, all
handcrafted to ensure exceptional taste.

THO BÄCKEREI
Ferdinandstraße 2/1/1 | 1020 Vienna
das-tho.at

Tho Bäckerei is a small-batch bakery specializing in artisan
sourdough bread made from regional organic grains. With a
focus on quality and craftsmanship, each loaf is created with
great attention to detail, offering fresh, flavorful bread that
pairs perfectly with cheese and wine.

KÄSELAND
Naschmarktstand 172-174 | 1060 Vienna
kaeseland.at

A renowned cheese shop at the Naschmarkt in Vienna,
serving a curated selection of premium cheeses, delicacies,
and fine foods for over 40 years. Known for its personal
service and exceptional quality, it’s a must-visit for cheese
lovers.

OUR REGIONAL PARTNERS
We proudly collaborate with local suppliers who share our commitment to quality and sustainability.

HÖLLERSCHMID
Gewerbestraße 19 | 3492 Walkersdorf
hoellerschmid.at

Höllerschmid Fleisch offers high-quality meat from sustainable
farming, known for its top-quality cuts of beef and pork. The
company focuses on traditional craftsmanship and careful
selection of the finest meats, ensuring excellent taste and
freshness in every product.

X.O. BEEF
Kolbeweg 11 | 4722 Peuerbach
xobeef.at

X.O. Beef offers premium dry-aged beef from carefully
selected breeds, matured for superior flavor. With a focus on
quality and unique cuts, it provides a distinct taste experience
for meat enthusiasts.

WAGYUHOF
Porstenberg 17 | 3350 Haag
wagyuhof.com

Wagyuhof offers top-quality Wagyu beef from sustainable
farming, renowned for its exceptional marbling and tender
flavor. With a strong commitment to animal welfare and
excellence, every piece of meat ensures a unique and
delightful culinary experience, perfect for steaks and burgers.

KHAN FRÜCHTE
Laxenburgerstr. 365 | 1230 Vienna
khan-fruchte.at

Delivering fresh fruit and vegetables from Vienna since 2010,
Khan puts quality and sustainability at the forefront.

Wagyu – BMS Scale
The BMS (Beef Marbling Score) scale evaluates the marbling of beef and helps
determine the meat quality. A higher BMS score indicates more intramuscular fat,
making the meat more tender and flavorful.

Chuck
Chuck Eye

Ribs
Rib-Eye 
Tomahawk

Sirloin
Picanha

Short Loin
Porterhouse
T-Bone 
Bone-In

Other Cuts
Tenderloin 
Chateubriand

Allergens available upon request.

https://www.google.com/maps/place/data=!4m2!3m1!1s0x476d071393e9dd99:0xedd4c17805c209c?sa=X&ved=1t:8290&ictx=111


STARTERS

Tuna Tartare                                                                                                               
Ponzu-Dashi, Avocado, Puffed Rice

X.O. Beef Tartare                                                                                                     
Leek Cream, Mustard Caviar, Smoked Egg Yolk

Ceviche of Red Shrimp                                                                                                               
Ceviche Sorbet, Cilantro, Fregola Sarda

HEAT Caesar                                                                                                       
Lettuce, Parsley Caesar Dressing, Brioche Chips, Parmesan
Optionally with:     Shrimp – Garlic Butter (per piece)
                               X.O. Beef Tataki – Miso Butter

HEAT DISHES

Braised Lamb Shoulder                                                                                      
Topinambur, Black Garlic, Puffed Buckwheat

HEAT Wagyu Beef Burger                                                                                 
Brioche Bun, Dijon Mayonnaise, Crispy Onions, Maple Bacon,
served with Homemade French Fries

Udon Chili Garlic Noodles                                                                                 
Fried Garlic, Nori Seaweed

Miso Cod                                                                         
Cod, Kohlrabi, Green Apple, Dashi Beurre Blanc

Bread & Cover                                                                    
Whipped Butter, Sourdough Bread
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GRILL
‘SIMMENTALER’ BEEF (AT)

Dry Aged Filet                                                                                  
                                                                                                   

Chateaubriand                                                                                                                                                                                  

Dry Aged T-Bone

Dry Aged Rib-Eye

‘ALTE MILCHKUH’ X.O. BEEF (AT)

Bone-In New York Strip                                                          

Porterhouse
available upon request                                                

Tomahawk
available upon request                                                 

Beef Rump (Beiried)

WAGYU BEEF (AT)

Wagyu Chuck Eye Steak BMS 6-8                                           

Wagyu Picanha BMS 6-8                                                         

Wagyu T-Bone BMS 4-5                             
available upon request                   

SPECIALS

Wald.Roc Tomahawk (Pork)

Half Boneless Chicken

Grilled Kaiser Lobster

Grilled ‘Oberwasser’ Brook Trout

SPECIAL CUTS UPON REQUEST
Feel free to ask us! We are happy to advise you on custom cuts.

SIDES

Hand-Cut French Fries                                                  
Optionally with Black Truffle 

Celery Purée with Onion Crumble

Charred Pointed Cabbage
Crème Fraîche, Lemon

Grilled Baby Corn
Paprika Salsa, Lime, Miso

Croquetas
Bacon, Caraway Cream

Pimientos de Padrón
Salted Lemon Cream and Smoked Paprika                                       

Lettuce with Chive Vinaigrette                                    

Portobello                                                                      
Mustard, Hollandaise

ON TOP         

Red Shrimp

Bone Marrow
Horseradish, Mustard Caviar

SAUCES

Bourbon Jus
 
Leek Cream

Citrus Salsa

Miso Hollandaise

Truffle Mayonnaise

HEAT BBQ                                                        

DESSERTS

HEAT Snickers
Peanut Butter Parfait, Praline Cream, Milk Chocolate Ice Cream  

Carrot Cake
Hay Ice Cream, Buckwheat, Matcha                        
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SALTY

Grilled Cheese Sandwich                                                                                      
Sourdough Bread from “das Tho,” Cheddar, Kimchi,
Pickled Cucumbers, and Trufflel

X.O. Beef Tartare                                                                                 
Grilled Brioche Bread from “das Tho,” Asian
Vinaigrette, Fermented Radishes, Crème Fraîche, and
Wasabi Peanuts 

HEAT Chicken ‘n’ Waffles                                                                                   
Crispy Organic Chicken, Cheddar Waffle, Chili-Bacon
Caramel, and Wild Herb Salad

Breakfast Burrito                                                                         
BBQ Mushrooms, Baked Tofu, Red Chimichurri,
Potatoes, and Pickled Cucumbers

SWEET

Crème Brûlée French Toast                                                                                      
Sea Buckthorn-Orange Sauce, Vanilla Cream, Quark
Foam, Linseed Oil, and Linseed Crunch 

Bread Pudding                                                                                
Sweetened Condensed Milk Caramel, Sea Salt, Tonka
Bean Ice Cream, and Cardamom Cherries

Grilled Banana Bread                                                                                   
Chocolate-Peanut Cream, Caramelized Peanuts, Sea
Salt, and Passion Fruit Sorbet 

BREAKFAST

ORGANIC EGG

Potato Terrine                                                                        
2 Poached Eggs, Grilled Green Asparagus, Meadow
Herb Sauce, and Crispy Chili Oil 

Eggs Benedict                                                                        
Sourdough Bread from “das Tho,” Two Poached Eggs,
and Hollandaise Sauce, served with your choice of: 
                       Leaf Spinach (Vegetarian)
                       House-Cured Alpine Char   
                       Dry-Aged Ribeye – ‘Simmentaler’ Beef

Farmer’s Breakfast HEAT                                                       
3 Eggs, Bacon, Potatoes, Pickled Cucumber, Green
Asparagus, Truffle Butter
Optional Vegetarian 

X.O. Pastrami Sandwich  
X.O. Pastrami, Sourdough Bread from “das Tho,” Fried
Egg, Onion Crumble, Pickled Honey Tomatoes, and
Truffle Cream

EXTRAS

Fried Bacon
Sourdough Bread & Butter
Boiled Organic Egg
X.O. Pastrami
Cheese from the Display
3 Varieties with Homemade Chutney
House-Cured Alpine Char
Brioche                                                                      
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Available every weekend (Saturday and Sunday) from 9:00 AM to 2:00 PM.



HOMEMADE LEMONADES

Lemon - Mint
Raspberry - Mint
Ginger - Orange

NON-ALCOHOLIC DRINKS

Almdudler
Coca Cola
Coca Cola Zero
Soda Lemon / Raspberry * 

Freshly squeezed Orange Juice

MINERAL WATER

Vöslauer still / sparkling

Soda

SPRIZZ CREATIONS

Lillet Sprizz
Prosecco - Cucumber

Aperol Sprizz Veneziano
Prosecco – Aperol

Limoncello Sprizz
Limoncello di Capri – Prosecco

Hugo Sprizz
Prosecco - Lemon - Elderberry - Mint

White Spritzer

BEER
Organic Beers – Bottle

Edelguss Organic Helles 
Gusswerk Salzburg, 4.9% ABV

Edelguss Organic Radler 
Gusswerk Salzburg, 2.9% ABV

Jakobsgold Organic Non-Alcoholic 
Gusswerk Salzburg, 0.0% ABV

COFFEE - TEA

Espresso
Espresso Doppio
Cappuccino
Cortado
Single Macchiato
Double Macchiato
Lungo
Flat White
Café Latte
Latte Macchiato
Matcha Latte
Pumpkin Spiced Latte
Hot Chocolate 
Tea – Bio Luxury
Wild Berry, Darjeeling, Green Tea, Herbs

APERITIFS – DRINKS

Negroni
Tanqueray London Dry Gin - Campari - Red Vermouth

Espresso Martini
Nemiroff Vodka - Cointreau 
Coffee Liqueur - Espresso - Vanilla Syrup

BBQ Bloody Mary
Tomato Juice - Nemiroff Vodka 
BBQ Spice - Celery

Smoky Mule
Talisker - Ginger Beer - Lime

Old Fashioned
Maker's Mark - Angostura - Sugar Syrup

Whiskey Sour
Bulleit Bourbon - Lemon Juice 
Sugar Syrup

DIGESTIF – PREMIUM SPIRITS        2 CL 

Hämmerle Apricot Brandy
Hämmerle Williams Pear Brandy 
Gölles Quince Brandy
Reisetbauer Carrot Brandy 
Reisetbauer Cherry Brandy

DRINKS

 * youth drink
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FILLER – BITTER LEMON DRINKS

Fentimans Tonic Water
Fentimans Ginger Ale
Fentimans Ginger Beer
Fentimans Pink Grapefruit
Fentimans Oriental Yuzu
Fentimans Rose Lemonade

GIN                                                    4 cl

Tanqueray London Dry Gin 10yo
Roku Gin 
Bombay Gin Sapphire
The Botanist Gin 

VODKA

Grey Goose
Nemiroff 
Beluga

RUM

Ron Johan White Rum 
Zacapa Reserva 23yo
Bacardi 8yo 

DRINKS

HERB / VERMOUTH

Averna
Mezcal
Belsazar Red 
Sissi Viennese Vermouth 

WHISKY & WHISKEY                        4 cl

Glenfiddich 15yo Single Malt

Talisker 8yo Single Malt 
Special Release 2020

Edradour 10yo Highland 

Bunnahabhain Staoisha Vintage
Islay Single Malt 2013

Nikka Gold & Gold
Kabuto Samurai 

Oban 14yo 

Maltman Secret Islay 2007
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SPARKLING WINE & CHAMPAGNE

Sekt Blanc de Blancs - Gisperg
Elegance, Fresh Fruit, Perlage 

La Cuvée Brut Champagner - Laurent-Perrier 
Fresh, Citrusy, Complex

Glass       Bottle
    0.1 l             0.75 l

WINE

OPEN WHITE WINES

Gisperg Grüner Veltliner 2023
Classic, Refreshing, Versatile

Triebaumer GuR Gelber 
Muskateller Rust 2023
Floral, Fruity, Inviting 

 
Gsellmann Chardonnay Bio 2023
Fruity, Elegant, Spicy

WHITE WINES

Gritsch Mauritiushof Grüner Veltliner
Smaragd Hochrain 2022 Wachau
Complex, Fruity, Mineral

Domäne Wachau Riesling Smaragd Ried
Singerriedel 2023
Elegance, Fullness, Minerality

Polz Sauvignon Blanc Ried Theresienhöhe
Therese Südsteiermark 2022
Aromatic, Lively, Mineral

OPEN RED WINES
 

Johann Gisperg Cuvée Giovanni
2022 Thermenregion 
Fruity, Spicy, Versatile

Niepoort Fabelhaft Duoro DOC
2022 Duoro 
Floral, Fruity, Soft

CUNE Rioja Reserva 2019
Aromatic, Fruity, Balanced

RED WINES 

Kirnbauer Das Phantom Bio 2022
Multi-Layered, Fruity, Elegant

Krutzler Merlot 2022
Fruity, Velvety, Elegant

Beaurenard Châteauneuf du Pape
Bio 2021 Rhonetal
Powerful, Fruity, Full-Bodied
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