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THE 2157 GENTURY PUB - FOR US HERE AT TONI'S, THAT MEANS
LOWER BAVARIAN HOMELAND PRIDE WITH A GREATIVE KIGK.
SUSTAINABILITY, UNIQUENESS AND APPREGIATION.

FUN, HAPPINESS AND ENJOVMENT. GRAFT, NOT GONVENIENGE.
GROUNDED YET BUQVANT AND DOWN-TO-EARTH YET
PLAVFUL. NO BELLS AND WHISTLES. BUT MADE WITH LOVE
AND A SPIRIT OF FUN. LAUGHTER, PLEASURE AND HIGH SPIRITS.
SHARED PASSIONS AND FERVENT
PLEASURES. TIME FOR TOGETHERNESS.

TIME FOR FUN DINING IN 3 ACTS.

WITH THIS IN MIND, WE SAY:
LONG LIVE THE PUB LET'S ROGH!

TAKING RESPONSIBILITY
FOR PEOPLE AND NATURE

Here at TONI’s, enjoyment is
exceptionally sustainable.

Our mission:
Appreciating food, regional and
seasonal cooking,
protecting the environment and
making a social commitment.

That’s how we bring sustainability
to the table!

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!

INCLUDES
1bottle of BIO Kristall water 0.751 per couple | 1 espresso per person

STARTER
TONI's starter selection

SOUP
Carrot and pumpkin soup

MAIN MEAL OF YOUR CHOICE
TONI’s duo of ox
Medium rare roasted flat iron | Braised ox cheek with
thyme jus | Market vegetables | Home-made potato gratin
OR

Schambach salmon trout

200g poached | From the Alfred Gegenfurtner trout farm
Shellfish foam | Vichy carrots | Broccoli
Herbed potatoes

OR

Mango teriyaki bowl
Organic Basmatirice | Steamed teriyakivegetables

Mango & chilli chutney | Pakchoi | Falafel | Edamame
sesame & ginger marinade

DESSERTS
TONI's dessert selection

For 2 people
3 courses (without soup)
4 courses

No pre-order necessary.

vegan



TONI'S FRIED CHICKEN SALAD

Freshly picked salad leaves | Fried chicken | Pretzel croutons
Radishes | Cherry tomatoes | Edamame | Springonions
Garden cress | Balsamic & mustard dressing
TONI’s bread selection

TONI'S SALAD BOWL

Freshly picked salad leaves| Radishes | Cherry tomatoes
Edamame | Springonions | Garden cress
TONI’s bread selection

SERVED WITH YOUR FAVOURITE DRESSING

Balsamic & mustard | Honey & yoghurt | Lime & turmeric
Spicy Asia

SALAD BOWL TOPPINGS
Caprese Baked mozzarella | Roasted pine nuts

International fusion 5 falafel balls
Pea guacamole | Pomegranate seeds

Mediterranean 3 herbed prawns
Marinated olives

OX Grilled sirloin tips (130g) | Mushrooms

’

Herbed pancake strips | Root vegetables | Chives

CARROT & PUMPHIN SOUP

SLICE OF FARMHOUSE BREAD

TONI'S BREAD SELECTION

A mix of delicious baguettes

GLUTEN-FREE BREAD

(Waiting time: 25 minutes)

TONI'S STARTER SELECTION

Home-made salted butter with fleur de sel & fresh herbs
Red pepper cream cheese | Carrot & coriander hummus (vegan)
Vitello tonnato | Oxfillet carpaccio with rocket
Beetroot tartar with wild garlic chimichurri (vegan)

Pea guacamole | Pumpkin carpaccio | Yellowfin tuna tataki with
avocado & mango

TONI'S TRID

Home-made salted butter with fleur de sel & fresh herbs
Sweet pepper cream cheese with garden cress | Carrot &
coriander hummus with spring onions incl. TONI’s bread selection

OX FILLET GARPAGCID

Home-made basil pesto | Rocket | Jordan’s olive oil
Balsamico di Modena | Parmesan Grana Padano

VITELLO TONNATO

Boiled fillet of veal | Vitello sauce | Caperberries
Lemon pepper

PUMPKIN GARPACCIO

Styrian pumpkin seed oil | Toasted pumpkin seeds | Pointed
cabbage salad

BEETROOT TARTAR

Lime & turmeric marinade | Pea guacamole
Wild garlic chimichurri

TUNA TATAKI

Yellowfin tuna with sesame coating | Mango | Avocado
Marinated bean sprouts | Peanut crumble

Every starter is served with TONI’s bread selection.

In case of gluten intolerance, we will be happy to bake gluten-free
bread for you!
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SCHAMBACH SALMON TROUT

Filleted by hand in our gourmet kitchen

200g poached | From the Gegenfurtner trout farm
Shellfish foam | Vichy carrots | Broccoli
Herbed potatoes

BAVARIA BELUGA BOWL

ORGANIC Chiemgau lentils | ORGANIC Upper Bavarian brown rice
Pumpkin & mustard seed chutney | Broccoli | Pak choi
Edamame | Pomegranate seeds | Soy marinade

MANGO TERIVAKI BOWL

Organic Basmatirice | Steamed teriyaki vegetables
Mango & chilli chutney | Pak choi
Edamame | Sesame & ginger marinade

BOWL TOPPINGS
International fusion 5 falafel balls
Mexican Hand-made guacamole | Tortilla chips
Spicy gamba 3 garlic prawns

Regional 120g Schambach salmon trout

We serve all our ox burgers medium rare! Our burger buns are
produced by the Hahn bakery according to our house recipe.

HOLY BEEF CLASSIC CHEESEBURGER

180g HOLY BEEF patty | Hahn’s brioche bun
Cheddar | Bacon | Picklerelish | Tomato | BBQ dip
Red onions | Green salad

WINTER ALPINE BURGER

180g HOLY BEEF patty | Hahn’s brioche bun
ORGANIC mountain cheese | Cranberry chutney | Caramelised
white onions | Pastrami | Fried onions | Freshly picked salad

PULLED CHICHEN BURGER

Plucked & smoked free-range chicken from Neufahrn
Hahn’s brioche bun | Pineapple curry marinade | Rocket
BBQ dip

REGIONAL EXOTIC BURGER

180g home-made chickpea & mint patty
Vegan bun | Pumpkin & mustard seed chutney | BBQ dip
Onions | Rocket

Our regionally-sourced chickpeas come from the Fuest farm in
Niederast near StraBkirchen.

Do you want to add a second patty to your burger?
For double the deliciousness

DIPS SIDES

Tomato ketchup Chips
Mayonnaise Green salad
BBQ

TONI’s guacamole

vegan



200 6 YELLOWFIN TUNA STEAK

Our tuna steak served in our mango
teriyaki bowl (only available medium rare)

ORGANIC Basmatirice | Steamed teriyaki vegetables
Mango & chilli chutney | Pak choi | Edamame
Sesame & ginger marinade

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

2206 FLAT IRON STEAH

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

350 6 PRIME RIB EYE STEAK

The juicy, heavily marbled prime rib steak — with the classic “eye”

of fat

2206 FILLET STEAH

Very tender, finely marbled, lean piece of the best
& most famous cut of meat

..Then make your fillet steak a true highlight

SURF & TURF

With 3 fried prawns & TONI's home-made
shellfish foam

DIPS THE GREEN ON TOP

BBQ TONTI’s side salad
Herb butter with fleur de sel Vichy carrots
Wild garlic chimichurri Green beans with

TONI’'s guacamole bacon

When it comes to pork, our focus is on ensuring the best quality as
well as upholding animal welfare standards —

we coat it in the finest fluffy, crispy hand-made breadcrumbs and

serve with a portion of crisp, fresh salad: And lo and behold — this
famous classic reaches new heights of delight

PORK SCHNITLEL

With chips
or
potato & cucumber salad
and
Develey tomato ketchup

ON TOP

Home-made cranberry chutney

FRIED BEEF AND ONIONS IN GRAVY

200g ox tenderloin | Port wine jus | celery purée
Root vegetables | Fried potatoes with bacon | Fried onions

PULLED OX

200g grilled sirloin tips | Creamy pepper sauce
Red onions | Peppers | Market vegetables
Hand-made spaetzle egg noodles

BRAISED ON

Ox cheeks | Gravy | Celery purée
Glazed root vegetables | Hand-made herbed pretzel dumplings

MINED GRILL

Ox tenderloin | Pork tenderloin wrapped in bacon
Chicken breast | Grilled vegetables | Fried onions
Fried potatoes with bacon

WINTRY PRETZEL DUMPLINGS

Chive mousse | Market vegetables | Pumpkin and wild
mushroom sauté | Brown butter | Parmesan

CHOICES FORON TOP

TONI'S GREEN SIDE SALAD



TONI'S DESSERT SELECTION FOR TWO

1st layer
Chocolate mousse duo | Marinated mango

2nd layer
Warm chocolate cake | Vanilla cherries

3rd layer
Mini citrus créme briilée | Home-made chocolate ice cream

CURD CHEESE KAISERSCHMARRN

Caramelised | Toasted flaked almond | Plumroast
Home-made sour cream ice cream

WARM CHOGOLATE GAHE

Callebaut chocolate glaze | Vanilla cherries
Sour cream ice cream

CITRUS CREME BROLEE

With home-made chocolate ice cream

ATRIO OF SORBETS

Raspberry | Mango | Cinnamon & plum

TONI'S TIRAMISU IN A GLASS

According to the original Italian recipe

CHOCOLATE MOUSSE DUO IN A GLASS

Made of 100% Belgian chocolate
Dark & light | Mango ragout

TONI'S WALNUT SUNDAE

2 xwalnutice cream | 1xchocolateice cream
Eggnog | Walnuts | Whipped cream

MINED SUNDAE WITH 2 SCOOPS OF IGE CREAM

Choose from: Vanilla | Chocolate | Walnut | Strawberry

Each additional scoop Serving of whipped cream

TONI'S LUNCH BOX

Monday to Friday from 11:30 am to 2:00 pm

Vitamin shot | Minisalad | 2 small main courses of your choice
Dessert with two spoons
All served together

LADIES" DAY

Monday evenings from 5:30 pm

Ladies receive a complementary aperitif of the week to go with
their main course salad

BEER & BURGER

Tuesday evenings from 5:30 pm
A free TONI's beer with your favourite burger

TONI'S BBO HAPPENING

Wednesday evenings from 5:30 pm
Hot BBQ ribs fresh from the oven

Served with steakhouse chips | Coleslaw
Sour cream dip | BBQ dip

TONI'S GOURMET BRUNCH

Sundays & bank holidays from 10:00 am to 2:00 pm

TONI'S WEEKDAY GOURMET BREAKFAST

Monday to Friday from 8:00 to 10:00 am

TONI'S SATURDAY GOURMET BREAKFAST
From 8:00 to 11:00 am
Breakfast buffet | Speciality coffees &teas | Prosecco

vegan



FOR 6 HUNGRY PEOPLE OR UP TO 12 FOR GRAZING

Sides: Steakhouse chips, 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!

Allergens &
additives

TONI'S BT WENISCH

Innere Passauer StrafRe 59
94315 Straubing
Tel. +49(0)942199310
info@tonisbywenisch.de
www.tonisbywenisch.de

Visit us on Facebook and Instagram!

All prices are including tax.



