AMtcrnoon Tea

curated by our Executive Pastry Chef Christian Gribler

EUR 75 per person

luna Carpaccio

Yellowfin Tuna Carpaccio | Mushrooms | Black Garlic | Dashi Vinaigrette
beel Tartarce

Beef Tartar | Wasabi Aioli | Crispy Glass Noodles

Iramezzini

Organic Egg | Truffle Mayonnaise | Spinach

Pumpernickel
Cucumber | Smoked Salmon | Horseradish

Risoto
Truffle-Corn Risotto | Belper Knolle

Calamari "Cacsar

Crispy Calamari | Grilled Baby Gem Lettuce | Caesar Hollandaise
SCONCS

Classic Scones with Raisins | Clotted Cream | Austrian Jam

Mini Fastry Trolley Sclection

Pumpkin Spiced | Hazelnut Pearl | Coconut & Fig
Viennese Honey | Quince Punch Cake | Chestnut Peak

Sparkling
Louis Roederer | 245 Brut Champagne | 0,1l EUR 25
Free-flow of Mandarin Oriental Sparkling Rosé Wine EUR 32
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lca - Sclection

Plack Tca

Assam Gold | Earl Grey Organic | East Frisian
Viennese Opera Blend | Darjeeling | English Breakfast

Green Tea

China Lung Ching Organic | Japan Sencha Geisha
Japan Genmaicha Rice Tea | Jasmine

flerbal Tea
Organic Chamomile Blossoms | Strawberry Kiwi | Mana Mint

Caffeine Tree Infusions

Organic Rooibos Orange | Rooibos Pistachio
Organic Berry Kiss | Herbal Garden

Oolong and While Tea
China Milky Oolong | Pai Mu Tan Organic

[Mavourcd Tcas
Vineyard Peach | Coconut Almond

Ica based Specialitics + EUR 5 per specialty
Matcha Latte

Hojicha Latte

Spiced Chai Latte



Afternoon Tea

kreiert von Executive Pastry Chef Christian Gribler

EUR 75 pro Person

Thunfisch Carpaccio
Gelbflossen Thunfisch Carpaccio | Pilze | Schwarzer Knoblauch
Dashi-Vinaigrette

Rindcriatar
Rindertatar | Wasabi-Aioli | Knusprige Glasnudeln

Tramezzini

Bio-Ei | Triffelmayonnaise | Babyspinat
Pumpernickel

Gurke | Geraducherter Lachs | Frischer Kren

Risolo
Triffel-Mais Risotto | Belper Knolle

Kalamari ‘Cacsar
Knusprige Kalamari | Gegrillte Salatherzen | Caesar-Hollandaise
SCONCS

Klassische Scones mit Rosinen | Englische Clotted Cream
Marmelade aus Osterreich

Mini Fastry Trollcy Auswahl
Pumpkin Spiced | Haselnussperle | Kokos & Feige
Wiener Honig | Quitten-Punschkrapferl | Maronispitz

Prickelnd
Louis Roederer | 245 Brut Champagner | 0,11 EUR 25
Free-flow Mandarin Oriental Sparkling Roséwein EUR 32
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lecauswahl

Schwarzer Tee

Assam Gold | Bio Earl Grey | Ostfriesentee
Wiener Opern-Mischung | Darjeeling | English Breakfast

araner Tee
China Lung Ching (Bio) | Japanischer Sencha ,Geisha”
Japanischer Genmaicha (Reistee) | Jasmin

Krautertee
Bio-Kamillenbliten | Erdbeere & Kiwi | Nana Minze

Koffcintreic Infusionen

Bio-Rooibos mit Orange | Rooibos mit Pistazie
Bio Beerenkuss | Krdutergarten

Oolong § \eiber Tee
China Milky Oolong | Bio Pai Mu Tan

Aromatisicric Teces
Weinbergpfirsich | Kokosnuss & Mandel

lechasicric Spezalitaien +EUR'S pro Spezialitat
Matcha Latte

Hojicha Latte

Spiced Chai Latte



	Afternoon Tea
	curated by our Executive Pastry Chef Christian Grübler
	Tuna Carpaccio
	Yellowfin Tuna Carpaccio | Mushrooms | Black Garlic | Dashi Vinaigrette
	Beef Tartare
	Beef Tartar | Wasabi Aioli | Crispy Glass Noodles

	Tramezzini
	Organic Egg | Truffle Mayonnaise | Spinach

	Pumpernickel
	Cucumber |  Smoked Salmon | Horseradish

	Risotto
	Truffle-Corn Risotto | Belper Knolle

	Calamari “Caesar”
	Crispy Calamari | Grilled Baby Gem Lettuce | Caesar Hollandaise

	Scones
	Classic Scones with Raisins | Clotted Cream | Austrian Jam

	Mini Pastry Trolley Selection
	Pumpkin Spiced | Hazelnut Pearl | Coconut & Fig
	Viennese Honey | Quince Punch Cake | Chestnut Peak

	Sparkling
	Louis Roederer | 245 Brut Champagne | 0,1l
	Free-flow of Mandarin Oriental Sparkling Rosé Wine
	EUR 25
	EUR 32



	Tea - Selection
	Black Tea
	Assam Gold | Earl Grey Organic | East Frisian
	Viennese Opera Blend | Darjeeling | English Breakfast

	Green Tea
	China Lung Ching Organic | Japan Sencha Geisha
	Japan Genmaicha Rice Tea | Jasmine

	Herbal Tea
	Organic Chamomile Blossoms | Strawberry Kiwi | Mana Mint

	Caffeine Free Infusions
	Organic Rooibos Orange | Rooibos Pistachio
	Organic Berry Kiss | Herbal Garden

	Oolong and White Tea
	China Milky Oolong | Pai Mu Tan Organic

	Flavoured Teas
	Vineyard Peach | Coconut Almond

	Tea Based Specialities
	Matcha Latte
	Hojicha Latte
	Spiced Chai Latte


	Afternoon Tea
	kreiert von Executive Pastry Chef Christian Grübler
	Thunfisch Carpaccio
	Gelbflossen Thunfisch Carpaccio | Pilze | Schwarzer Knoblauch Dashi-Vinaigrette

	Rindertatar
	Rindertatar | Wasabi-Aioli | Knusprige Glasnudeln

	Tramezzini
	Bio-Ei | Trüffelmayonnaise | Babyspinat
	Pumpernickel

	Gurke | Geräucherter Lachs | Frischer Kren
	Risotto
	Trüffel–Mais Risotto | Belper Knolle

	Kalamari “Caesar”
	Knusprige Kalamari | Gegrillte Salatherzen | Caesar-Hollandaise

	Scones

	Klassische Scones mit Rosinen | Englische Clotted Cream
	Marmelade aus Österreich
	Mini Pastry Trolley Auswahl

	Pumpkin Spiced | Haselnussperle | Kokos & Feige
	Wiener Honig | Quitten-Punschkrapferl | Maronispitz
	Prickelnd
	Louis Roederer | 245 Brut Champagner | 0,1l
	Free-flow Mandarin Oriental Sparkling Roséwein
	EUR 25
	EUR 32



	Teeauswahl
	Schwarzer Tee
	Assam Gold | Bio Earl Grey | Ostfriesentee
	Wiener Opern-Mischung | Darjeeling | English Breakfast
	Grüner Tee
	China Lung Ching (Bio) | Japanischer Sencha „Geisha“
	Japanischer Genmaicha (Reistee) | Jasmin

	Kräutertee

	Bio-Kamillenblüten | Erdbeere & Kiwi | Nana Minze
	Koffeinfreie Infusionen
	Bio-Rooibos mit Orange | Rooibos mit Pistazie
	Bio Beerenkuss | Kräutergarten

	Oolong & Weißer Tee
	China Milky Oolong | Bio Pai Mu Tan

	Aromatisierte Tees
	Weinbergpfirsich | Kokosnuss & Mandel

	Teebasierte Spezialitäten
	Matcha Latte
	Hojicha Latte
	Spiced Chai Latte




