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THE 21ST CENTURY PUB —  
FOR US HERE AT TONI’S, THAT MEANS LOWER  
BAVARIAN HOMELAND PRIDE WITH A CREATIVE KICK. 

SERVICE TIMES
Monday until Saturday 
11.30 am to 2.00 pm 
5.30 pm  to 9.00 pm

Desserts served until  9.30 pm

sustainability, uniqueness and appreciation. fun, 

happiness and enjoyment. craft, not convenience. 

grounded yet buoyant and down-to-earth yet  

playful. 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 ROCK! 

Scan for 
Allergens & 
additives

TONI’S WEEK
Every day a little joy... We strictly adhere to that at 
TONI‘s. And with our weekday specials, we also give 
you the chance for it. High enjoyment factor equals 
high happiness factor: Our kind of mental health. 

Only while supplies last.

 —  11.3O am until 2.OO pm

TONI’S LUNCHBOX 12.5 €

All served together: Vitamin Shot | Mini salad | 2 small main courses 
of your choice  | Dessert with two spoons

  from 5.3O pm

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

  from 5.3O pm

BIER & BURGER
A free TONI’s beer with your favourite burger

  from 5.3O pm

TONI’s BBQ HAPPENING 18.9 €

 
Hot BBQ ribs fresh from the oven  | Served with steakhouse 
chips  | Coleslaw | Sour cream dip | BBQ dip

ALSO AVAILABLE FOR TAKEOUT WITH ADVANCE RESERVATION:

Ribs + Erl Hell for free for 16.9 €.
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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!

From 2 people

INCLUDES

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

STARTER

TONI’s starter selection

SOUP

Asparagus cream soup

MAIN MEAL OF YOUR CHOICE

TONI’s duo of ox

Medium rare roasted flat iron | Braised ox cheek |  
Thyme jus | Market vegetables | Home-made potato gratin

or

Schambach salmon trout

Schambacher salmon trout | 2 pieces of herb shrimp | organic Basmati 
rice | steamed teriyaki vegetables | mango-chili- chutney | chickpeas |  
pak choi | edamame | sesame-ginger marinade

or

Thai Bay Beluga Bowl 

Chiemgau organic beluga lentils | Upper Bavarian organic ancient rice |  
pumpkin-apple chutney | broccoli | ginger carrots | green asparagus |  
edamame | pomegranate seeds | fruity thai marinade | 5 pieces of falafel

DESSERTS

TONI’s dessert selection

55.5 €  per person for 3 courses (without soup) 

61 € p. Person for 4 courses 

No pre-order necessary.

VEGAN
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TONI’S “DINNER FOR TWO”



OX CONSOMMÉ 6.9 €

Herbed pancake strips

ASPARAGUS CREAM SOUP 7.9 €

with pretzel croutons and organic garden cress

TONI’S TRIO 8.9 €

Beetroot hummus with pomegranate seeds | Bell pepper cream cheese  
with garden cress | Obazda | TONI’s bread selection

OX FILLET CARPACCIO 13.9 €

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

VITELLO TONNATO 13.9 €

Boiled fillet of veal | Vitello-sauce | Caperberries | Lemon pepper

EGGPLANT TARTARE  11.9 €

Pickled cherry tomatoes | Pea guacamole | toasted bread chip

BEETROOT TARTAR 11.9 €

Lime & turmeric marinade | Erbsen-Guacamole | Wild garlic chimichurri

TUNA TATAKI 14.9 €

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

Every starter is served with TONI’s bread selection. 

+ O.9 € Slice of farmhouse bread 

+ 2.9 € TONI‘s bread mix 

+ 2.2 € Gluten-free bread (waiting time 25 min)

VEGAN

VEGAN

OUR STARTER HIGHLIGHT: TONI’S STARTER SELECTION 15.9 € P.PERSON 

From 2 person Beetroot hummus with pomegranate seeds |  
Pepper cream cheese | Obazda | Vitello tonnato | Ox fillet carpaccio with rocket |  
 Beetroot carpaccio with wild garlic chimichurri (vegan) | Pea guacamole |  
Eggplant tartare |  Yellowfin tuna tataki with avocado & mango
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SOUPS

STARTERS



HOLY BEEF CLASSIC CHEESEBURGER 14.5 €

180g HOLY BEEF patty | Brioche Bun | Cheddar | Bacon |  
Pickle relish | Tomato  | BBQ dip | Red onions | Green salad

SPRING DELUXE 14.9 €

180 g HOLY BEEF Patty | Brioche Bun | BBQ dip | Wild garlic mayo |  
white caramelized onions | Pastrami | Parmesan flakes |  
Freshly picked salad

PULLED CHICKEN BURGER 14.9 €

Plucked & smoked free-range chicken from Neufahrn  |  
Brioche Bun | Pineapple curry marinade | Rocket | BBQ dip

QUINOA BURGER 13.9 €

180 g handmade potato-quinoa patty | veganer Bun |  
Mango-Chutney | Pickle relish | BBQ dip | Red onions | Green salad

YOU WANT A SECOND PATTY ON YOUR BURGER?

+ 7.O € for double enjoyment

OUR SIDES:

+ 4.5 € French fries 

+ 5.5 € Green salad

OUR DIPS:

+ O.9 € Tomato ketchup 

+ O.9 € Mayonnaise 

+ 1.7 € BBQ Dip 

+ 2.9 € TONI’s Guacamole

VEGAN

We serve all our ox burgers medium rare!

HOME-MADE BURGERS TONI’s BOWLS

COLORFUL SALAT BOWL

SALAD

BUNTE SALAT BOWL 11.9 €

TONI’s plucked salad | TONI’s bread mix | Avocado (Guacamole) |   
Beetroot tartare | Organic quinoa salad  | 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 | Green  
asparagus | Edamame | Pomegranate seeds | Fruity Thai marinade

MANGO TERIYAKI BOWL  13.9 €

Organic Basmati rice | Mango-chili-chutney | Steamed teriyaki ve-
getables  | Pak choi | Chickpeas | Edamame | Pomegranate seeds |  
Sesame & ginger marinade 

TOPPINGS FOR  OUR BOWLS:

+ 3.9 € Regional  Egg Baked egg in herb coating from Eierhof Strauß 

+ 4.9 € Falafel 5 pieces of falafel 

+ 7.9 € Gamba 3 pieces of garlic prawns 

+ 7.9 € Ox 130g grilled fillet tips with paprika & red onion

VEGAN

VEGAN

VEGAN

TONI’S BACKHENDL SALAD 17.9 €

TONI’s plucked salad | Breaded chicken | Pretzel croutons | Radis-
hes | Cherry tomatoes | Edamame | Spring onion | 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 onion | Organic 
garden cress | Balsamic-mustard dressing | TONI’s bread mix
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EVERY MONDAY  
- SPRITZ & BOWL

Every guest receives a 
complimentary aperitif 
of the month with their 

main course bowl or 
salad - starting from 

5:30 pm.

TUESDAY IS  
BURGER DAY!

With every burger, you 
get a complimentary 

0.33L TONI‘s beer!



UNSER CUT DER SAISON:  
THUNFISCHSTEAK „YELLOWFIN“ 29.9 € 

200 g Our tuna steak served in our mango  teriyaki bowl  
(only available medium rare)  with organic Basmati rice

Mango-Chili Chutney | Steamed teriyaki vegetables |  
Pak Choi | Chickpeas | Edamame | Pomegranate seeds |   
Sesame & ginger marinade

OUR FAVOURITE CLASSIC: OUR FAVOURITE CLASSIC 17.9 € 

We prioritize top quality and animal welfare when it comes to pork, giving it a 
light and crispy coating crafted with the finest artisanal skills. Accompanied by  
a serving of favorite salad, this classic dish transforms into a culinary delight!

French fries or potato-cucumber salad (bitte wählen) 
+ Tomato ketchup from Develey and green salad on top

ON TOP

1.7 € Homemade cranberry chutney 

STEAKS FROM THE GRILL PUB CLASSICS
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DUMPLINGS TRIO 17.9 €

Herb pretzel dumplings | Beetroot dumplings | Spinach cheese 
dumplings | served on root vegetables with Parmesan | brown butter 
and toasted breadcrumbs

MIXED GRILL 22.9 €

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

BRAISED OX 23.9 €

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

PULLED OX 26.9 €

200g grilled sirloin tips  | Creamy pepper sauce | Red  onions |  
Peppers | Market vegetables  | Market vegetables 

SCHAMBACH SALMON TROUT 27.9 €

Filleted by hand in our gourmet kitchen 
200g poached | From the Gegenfurtner trout farm 

Shellfish foam | Vichy carrots | Broccoli | Herbed potatoes 

FRIED BEEF AND ONIONS IN GRAVY 27.9 €

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

CHOICES FOR ON TOP 

+ 5.5 € TONI‘S green side salad

HOLY BEEF CLASSIC 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 27.9 €

220 g The HOLY BEEF insider tip. Unbelievably tender with an inten-
se flavour and something very special – only available medium!

PRIME RIB EYE STEAK 32.9 €

350 g The juicy, 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 home-made  shellfish foam

UNSERE DIPS:

+ 1.7 € BBQ dip 

+ 2.3 € Wild garlic chimichurri 

+ 2.3 € Herb butter with fleur de sel 

+ 2.9 € TONI’s guacamole



HOLY BEEF SPECIAL CUTS OUR 4 KG STEAK  
„DRY AGED“
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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  
UP TO 12 FOR GRAZING 35O.O €

Dazu servieren wir...

SIDES:: Steakhouse chips, rosemary 
potatoes,  green beans with bacon, 
grilled vegetables

HOT SAUCES: red wine sauce, sauce 
bearnaise,  creamy whiskey pepper-
corn 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!

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

  Wähle Deinen Special Cut:

DRY AGED CUTS 8.O € p. 100 g

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

or

ALPINE OX FILLET  29.9 €

200 g sous vide cooked and seared in brown butter with herbs and 
garlic – our ox fillet is only available medium!

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

+ SURF & TURF 9.9 €

With 3 fried prawns & TONI’s homemade shellfish foam

  Choose your sides

+ 4.5 € Steakfries 

+ 5.5 € Kartoffelgratin 

+ 5.5 € Rosmarinkartoffeln 

+ 5.5 € Grillgemüse 

+ 5.5 € Vichy-Karotten 

+ 5.5 € Grüner Salat 

+ 6.9 € Speckbohnen

  .... and finally your sauces and dips:

+ 1.7 € BBQ dip 

+ 2.3 € Sour cream 

+ 2.3 € Herb butter with Fleur de Sel 

+ 2.3 € Wild garlic chimichurri 

+ 2.9 € TONI’s Guacamole 

+ 3.3 € Whiskey peppercorn cream 

+ 3.3 € Thyme jus
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TONI’S DESSERTS BRUNCH & BREAKFAST

OUR DESSERT HIGHLIGHT —  
TONI’S DESSERT SELECTION FOR TWO 1O.9 € P.PERSON 

1. Layer Chocolate mousse duo and marinated mango

2. Etage Warm chocolate cake and vanilla cherries

3. Etage New York Cheesecake with raspberry sorbet

CURD CHEESE KAISERSCHMARRN 12.5 € From 5.30 pm

Caramelised  | Toasted flaked almond | Plum  
roast | Home-made sour cream ice cream

WARM CHOCOLATE CAKE 9.9 €

Callebaut chocolate glaze | Vanilla cherries  |  
Sour cream ice cream

CITRUS CRÈME BRÛLÉE 9.9 €

With home-made chocolate ice cream

A TRIO OF SORBETS 8.9 €

Raspberry  | Mango | Cinnamon & plum

TONI’S TIRAMISU IN A GLASS 8.9 €

According to the original Italian recipe

...OR WOULD YOU PREFER ICE CREAM? 
ICE CREAM SPECIALITIES FROM LANGNESE CARTE D’OR

TONI’S WALNUT SUNDAE 9.5 €

2 x walnut ice cream | 1 x chocolate ice cream |  
Eggnog |  Walnuts | Whipped cream

MIXED SUNDAE 4.4 €

with 2 scoops of ice cream: Vanilla, Chocolate, Walnut,  
or Strawberry 

+ 2.2 € Each additional scoop 

+ 1.2 € Serving of whipped cream

VEGAN
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1OO% homemade Wie man so schön sagt: „The most 
important meal of the day is breakfast.“ 
That‘s why we place special emphasis on 
the selection of products for our delight-
ful breakfast. Fresh and local ingredients 
form the foundation for the perfect start 
to the day!

  & bank holidays  10.0O am until 2.OO am

TONI’S GOURMET BRUNCH 33.9 €

Our brunch offers a rich, diverse, and extensive 
selection of regional delicacies and delights.  
At the buffet, you‘ll find typical breakfast 
treats such as rolls, 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.

 —  8.0O am until 10.OO am

TONI’s GOURMET BEAKFAST 18.9 €

Weekday breakfast buffet

  8.0Oam  until  11.OO am

TONI’s GOURMET BREAKFAST 22.9 €

Saturday breakfast
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www.tonis-by-wenisch.de
Visit us on      and    

All prices are including tax.


