Incl. Main Dish | Vegetable |
Salad | Soy-marinated Egg | Rice

@

Crispy Duck acrn 14,80 Grilled Salmon Filet corn 15,80 Crispy Eggplant crn 13,80 Make your own
with Hoisin Sauce with Scallion Sauce with Sichuan sweet-sour sauce S ET

MENU
OPTION

Choose a dish
{Berto or Rice bowl or Noodlas)

LuRouFan  acro 13,80
Taiwanese braised pork rice

Gong Bao Chicken 13,80 Sweet Chili Chicken asr 13,80 Crispy Chicken 13,80 Crispy Vegetables rn12,80 Braised Beef
with vegetables in sweet sour chili with vegetables in creamy swest with Chicken & pickled cucumber with Furikake rice and with broccoli and carrots ar 15,80
vegan Mayo Dip

sauce. chili sauce. on rice.

+ 0,51 homemade
drink
+€4,00

KLt PIZE

Beef Noodle Soup ar 15,80

+ Mix Salad
+ € 2,50

Braised beef, homemade meatballs,

o i W - ; Pak Choi and pickled mustard greens in . -

Danzai-Noodles ascr 12,80 Seafood Noodle Soup asor 16,80 _ N f S e bzef Gt served%vith What Mushroom Noodle Soup ar 15,80 Ban-Mian arn 12,80 €5)

Tainan-style noodles with minced pork, In a mildly spicy and tangy coconut broth, with A ¥ noodles. Mushroom broth with pak choi, tofu, MNoodles with homemade Sesame e i

shrimp and savory broth. Served with prawn, squid, salmon, fish balls and : king oyster mushrooms and corn, mild and Sauce, topped with cucumber, carrot It ifrea o ; 5 ozis;

Pak Choi and Soy-marinated egg. vegetables. Served with wheat noodles. savory with a pleasant umami depth. Served and tofu. B BE

with wheat noodles.
e, | - | ao =

INIZ, Bi 3% Streetfood, Appetizers = B Z} 3 la carte
BEES 06,80  FEPINIEL 10% arn 8,80 S (AR s 9,80 -~ -~ ,  WERE @ 880 EEs&H @ 510,80
Taiwanese Sausage - homemade Pan-fried pork dumplings 10 pcs. Taiwanese Mussel Omelette > e | Crispy Chicken Grilled Salmon Filet

YEREHE @ 8.80 with Scallion Sauce
BEES 24,20 HRLE or 9,80 : 2
Homemade Springroll ﬁmﬁ? 10%L ) am 8,80 Salmon Crudo Crispy Pork Chop @,Pﬂiﬁ? @ 8,80
Pan-fried vegan dumplings 10 pcs. ot Poia o e e s S Crispy Eggplant
, L . * ﬁ%’# @ 8,80 with Sichuan sweet-sour sauce
paprika and pickled onions. : 3 >
B e 7,80 Grilled Chicken Filets B 2.00
Taiwanese Chicken Roll A orm 6,80 - AU *
Minced Chicken and vegetables wra in bean : ; ; : i £E ¢ 5,80 EIFHS r10,80  Soy-marinated egg
g pped Crispy Fish Bites with vegan Mayo Dip ’ Crispy Duck with Hoisin Sauce

curd skin, deep-fried. Edamame




- Sushi & Maki

Sushi Set mini om 8,80
4 salmon nigiri, 4 maki

Sushi Set large oM 15,80
10 salmon nigiri, 4 maki

Sake Aburi Sushi 8 pcs. corm 14,80 -
with flambéed salmon

Sake Avocado Maki 8 pcs. comn 8,80
salmon, avocado

Ebi Tempura Maki 12 pcs. ascun 13,80
with avocado and crispy shrimps

Salmon Maki 12 pcs. om 8,80
Avocado Maki 12 pcs. cn 8,80

WAL, 7

aiax 3,80
Taiwanese Sweet & Sour Pickled Cabbage
iR on 4,80
Kimchi (homemade)

B 4,80
Cucumber Salad

F & Side dishes

SEAAR ar 5,80
Lu Rou Fan

Taiwanese braised pork rice

I fF2ERER an 5,80
Chicken with pickled cucumber on rice
[k B AR n 3,80
Furikake rice

{homemade rice seasoning mix)

HEiR 2,80
Rice

Cucumber Maki 12 pcs. m 7,80
Maki Mix 12 pes. om 8,80
salmon, avocado, cucumber

Vegan Maki Mix 12 pcs. am 8,80

vocado, cucumber, oshinko, kampyo

Salads, Soups

BRIE 5 F3,50
Miso Soup

BES cr 3,50
Hot and Sour Soup with Chicken

Soup with homemade meatballs

EHEL Desserts
BB s « 6,80

Homemade Basque Cheesecake
with taiwanese brown sugar syrup

BREERRAKE acc 6,80
Homemade Taro Tiramisu

Creamy, slightly sweet, made from an Asian root
vegetable

hRBEER 26 6,80
Chocolate Lava Cake with Vanilla ice cream

ALLERGY INFORMATION ACCORDING TO CODEX RECOMMENDATION
A=GRAINS CONTAINING GLUTEN, B=CRUSTACEANS, C=EGG, D=FISH, EEPEANUTS, F=50Y, G=MILK OR LACTOSE,
H=EDIBLE NUTS, L=CELERY, M=MUSTARD, N=SESAME, O=SULPHITES, P=LUPINES, R=MOLLUSC5

SEY &
Homemade Ice
BRI

Matcha Lemon

ZM*E
Winter Melon Tea

i

i3

Tea in Teapot
FFITER  Jasmin Tea
o2 Green Tea
LHKFE  Genmaicha
ABH Gingseng Tea
BEXR Ginger Tea
L SEE (RS

Tea

Chrysanthemum Tea with Goji berries

#EE Wine .

Organic wines from an

organic winery Gruber Roschitz (AT)

Griiner Veltliner
Riesling

Gelber Muskateller
Zweigelt

Pinot Noir

White Spritzer
Summer Spritzer
Lychee Aperol Spritzer
Hibiscus Plum Spritzer
Sake Hakutsuru

Plum wine Choya

1/814,20 FI. 23
1/814,50 FIL 25
1/814,50 Fl. 25
1/814,20 FI. 23
1/814,90 FL. 27
1/41 4,90
1/21 6,90
1/41 5,90
1/41 5,90
1/81 4,90
1/81 4,90

R

Homemade Limo
MFEFA

Yuzu Elderflower

BEIEEE

Hibiscus Plum

EREL

Non-alcoholic drinks

Coca Cola / Cola Zero 0,331 3,90
Almdudler 0,351 3,90
Ice Tea lemon / peach 0,331 3,90
Mineralwater still / sparkling 0,331 3,50
Sodawater 0,251 2,30 0,51 4,20
Juice:

apple, orange, lychee, mango

pure 0,251 3,50
with Soda 0,2512,90 0,514,90
Syrup:

raspberry, elderflower, Calpis,
freshly squeezed lemon juice

With water* 0,251 2,20 0,513,50
With soda* 0,251 2,40 0,514,80
Aloe Vera 0,51 3,90
Redbull 0,251 3,90
* Youth drink

%5 Bottled beer .

Gosser Marzen 0,331 3,90
Gosser Marzen 0,51 4,90
Kirin Ichiban Beer 0,331 3,90
Budweiser Budvar 0,51 5,20
Alkoholfreies Beer 0,51 4,90

Paulaner HefeweiBbeer Hell 0,51 5,50

WS
TN

HOJA

Taiwanese Fusion Kitchen

MENU

RATSCHKYGASSE 5
1120 WIEN

TEL.: 01 81 00 711
WWW.HOJAWIEN.COM



