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—— Livinc RooM | RESTAURANT ——

Die Vorspeisen/Appetizer

Savoury Crab Meat Buchteln (Yeast Rolls) 65 Home cured Organic Salmon 50
crabmeat, seafood bisque add iranian royal caviar per gram 18
Empress Sissi Salad 35 Classic Beef Tartare 85/125
lettuce, orange filet’s, caramelized pumpkin seeds traditionally chopped by hand

Gambias al Ajilo/Spanish Style Garlic Shrimp 35 Styrian Wurstsalad 40
shrimp, olive oil, garlic, parsley cheese, ham, onions, gherkins, pumpkin seed oi

Jause und Champagner
It is Christoph’s favourite food pairing and ask him for his favourite Champagne.

The Kaesekrainer 45
The most typical Austrian sausage, smoked Sausage filled with bits of Emmental cheese

Steckerlfisch / Austrian Fish on a Stick 90
Pre-order 24 hours

Speck & Caviar (for 2) 390

Speck, 30g Iranian Baerii Caviar, home cured local fish, melba toast and much more

Der Hauptgang/Main Course

Austria’s Fondness for the Schnitzel cannot be explained by preparation. Nor can it be explained by History. It is most
certainly not reasonable. Wiener Schnitzel isn’t a piece of Pork or Veal; it is a part of Austria and we are Austria.

Christoph’s Wiener Schnitzel 60/150 Catch of the Day 60
potatoe salad, cucumber salad, lingonberries

Zwiebelrostbraten / Viennese Style Roast Beef 85
Kaesespaetzle (Classic Austrian Egg noodles) 45 spaetzle (egg noodles), fried onion’s, onion gravy
egg noodles, organic mountain cheese, fried onions

Grain Fed Angus Tenderloin 175
Andrea’s Swabian Schupfnudel 45 sarawakian pepper sauce, sauteed mushrooms,
sauerkraut, bacon, onion’s lyonnaise potatoes
add Extra Tiger Prawns 40
add Foie Gras 50
Beilagen/Side Dishes Nachspeisen/Dessert
Potato Salad (Austrian style) 10 Kaiserschmarrn 40
‘Emperor’s Medley’ is a thick, shredded pancake,
Sauerkraut 10 caramelized, with raisins and homemade apple sauce
Mixed Salad 10 Buchteln (Sweet Yeast Rolls) 40
choose from either house- or pumpkin seed oil dressing bourbon vanilla sauce

Spaetzle 10

Please note that a service charge of 10% will be added to the final bill

We do have a minimum spend of RM 100+ per person for food and dri



