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Die Vorspeisen/Appetizer

Savoury Crab Meat Buchteln (Yeast Rolls) 65 Home cured Organic Salmon 55
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 40 Styrian Wurstsalad 40
shrimp, olive oil, garlic, parsley cheese, ham, onions, gherkins, pumpkin seed oil

Sharing is Caring

The below Dishes, are only served for Appetizer or Sharing

The Kaesekrainer 45
The most typical austrian sausage, smoked sausage filled with bits of emmental cheese

Die Knédel/ The Dumpling 45
Dumpling of the Week

Speck & Caviar (for 2) 398
speck, 30g iranian baerii caviar, our 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 65/155 The Viennese Beef Goulash 78
viennese potato salad, cucumber salad, lingonberries homemade bread dumplings
Kaesespaetzle (Classic Austrian Egg noodles) 48 Zwiebelrostbraten / Viennese Style Roast Beef 95
egg noodles, organic mountain cheese, fried onions spaetzle (egg noodles), fried onions, onion gravy
Andrea’s Swabian Schupfnudel 48 Grain Fed Angus Tenderloin 195
sauerkraut, bacon, onion’s sarawakian pepper sauce, sauteed mushrooms,
potato wedges
Catch of the Day MP add Tiger Prawns 45
add Foie Gras 55
Beilagen/Side Dishes Nachspeisen/Dessert
Potato Salad (Austrian style) 10 Kaiserschmarrn 40
‘emperor’s medley’ is a thick, shredded pancake,
Viennese Potato Salad 18 caramelized, with raisins and homemade apple sauce
Sauerkraut 10 Salzburger Nockerl/Austrian Souffle 50

lingonberry cream
Mixed Salad 10

choose from either house- or pumpkin seed oil dressing

Spaetzle/ Kaesespaetzle 10

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

We do have a minimum spend of RM 150+ per person for food and drink
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COCKTAIL HOUR AT CHRISTOPH'’S

TUESDAY - SATURDAY

FROM
16:00-18:30

THE CLASSIC CAMPARI SODA

From the Traditional Bottle

THE MILANESE GIN & TONIC

Gin, Aperol, Tonic

APEROL SPRITZ

Aperol, Prosecco Gemin, Sparkling Water

PROSECCO BY GLASS

Prosecco Gemin DOCG

SCHRETENPERG SPARKLING WINE

Madl Sekt

EMPEROR'’S SPRITZ

Elderflower Syrup, Asia Blend, Sparkling Water

PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED TO THE FINAL BILL
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WEEKLY SPECIAL'’S
VORSPEISEN/APPETIZER

SOUR BEEF/SAURES RINDFLEISCH 45
Locally sourced Vegetables

TOMATO TARTAR 45
Organic Tomatoes, classic Condiements

DIE SUPPE/SOUP
TOMATO & BASIL SOUP/PARADEISER SUPPE 35

Organic Tomatoes, Basil, Vegetable Broth

DIE KNOEDEL/THE DUMPLING

FOIE GRAS DUMPLING 65

Sauerkraut

DAS SCHWEIN/THE PORK

PORK MEDAILLONS 65

Sweet Potato Puree, Black Pepper Sauce

DER FISCH/THE FISH
CATCH OF THE DAY MP
Capsicum Couscous, Seafood Bisque
VEGETARIAN
MUSHROOM RISOTTO 50
Forest Mushroom’s
DESSERT

SWEET YEAST ROLLS/BUCHTEL 40

Apricot Jam, Bourbon Vanilla Sauce

PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED TO THE FINAL BILL
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Christoph’s New Lunch Menu

Every Thursday, Friday and Saturday
Die Vorspeisen/Appetizer

Christoph’s Salad 30 Home cured Organic Salmon 55
greens, ham, emmenthal cheese, soft-boiled kampung egg 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
Gambas al Ajilo/Spanish Style Garlic Shrimp 38 Styrian Wurstsalad 40
shrimp, olive oil, garlic, parsley cheese, ham, onions, gherkins, pumpkin seed oil

Christoph Special’s
The Kaesekrainer 45

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

Savoury Pie of the Week 35

Quiche of the Week 30

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 65/155 Catch of the Day MP
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 185
Austrian Gnocci 45 sarawakian pepper sauce, sauteed mushrooms,
Ragu 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,
Viennese Potato Salad 18 caramelized, with raisins and homemade apple sauce
Sauerkraut 10 Dessert of the Week 35

Mixed Salad 10

choose from either house- or pumpkin seed oil dressing

Spaetzle/ Kaesespaetzle 10

There will be a 30% Discount for Lunch for all Senior Citizen on Food, Soft drinks, Water and Coffee (60 years and above)

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



