menu & wine list

drinks

aperitif & cocktails

redlight spritz — 9.5
aperol - grapefruit - frizzante

pisco sour — 11.5
pisco - lime - egg white - bitters

natsu mikan sour— 12.5
natsu mikan - eggwhite - tangarine - vanilla

passionfruit paloma— 12.0
tequila - passionfruit - lime - soda

jasmin plum fizz — 11.5
gin - jasmin tea - plum - tonic

shiba negroni — 13.5
umeshu - fernet hunter - apros rosé vermouth

el pantalon —12.9
pisco quebranta - antica formula - bitter

beer

reininghaus jahrgangspils
on tap 300ml — 4.4 500ml — 5.5

schwechater wiener lager

on tap 300ml — 4.4 500ml — 5.5
kirin

japanese lager 330ml — 4.9

non alcoholiC “ugenagetrank

voslauer* 330ml — 3.9 750m|I — 6.9

sparkling / still

coca cola / fanta 330ml — 3.9

jarritos grapefruit 370ml — 4.9

soda with lemon / elderflower-mint* 500m| — 4.9

homemade soomi

peach - cardamon — 6.0
mochi ice tea — 6.0
ginger-lemon lemonade — 6.0

after dinner

natsu mikan on the rocks 4cl — 7.5
nikka from the barrel whiskey 4cl — 12.5
plum & oil 6¢cl — 7.5

umeshu on the rocks or hot 5¢cl — 7.5
codigo tequila blanco 4cl — 6.9

codigo tequila rosé 4cl — 7.5

codigo mezcal artesenal 4cl — 8.5

coffee

espresso — 2.8

espresso macchiato — 3.0
doppio — 4.4

cappuccino — 4.2
americano — 3.8

hanoi style espresso — 4.9

tea

jasmin flowers - with green tea — 3.8
genmaicha - green tea with roasted rice — 3.8
sencha - green tea — 3.8

vietham op - black tea — 3.8

haustee no 1 - st.charles apotheke — 3.8
ginger - pure or sweetened — 3.8



food

our dishes are designed to share and served
immediately after being freshly prepared

bites

edamame [v] — 6.5
chipotle - lime [f]

pimientos de padron [v] — 7.9
mole-miso - fleur de sel [aefn]

carnitas salad — 9.9
pulled pork - gem lettuce - chipotle mayo - red onion
coriander [n]

brussel sprouts [v] — 7.9
brussel sprouts - miso aji - dukkah [afh]

korean fried cauliflower [v] — 9.5
sweet & spicy sauce - almonds [afhno]

papas de aji [v] — 7.9
potatoes - cream cheese - aji amarillo [afgo]

sashimi dishes

suzuki ceviche — 13.9
sea bass - leche de tigre - beetroot -
preserved lemon - coriander [cd]

hamachi tiradito — 16.5
passionfruit - coriander oil - avocado [cmd]

beef tataki — 16.9
yuzu ponzu - burnt negi oil - red onions [fo]

nikkei sushi rolls

ceviche roll — 14.9
sea bass - avocado - red onion - aji amarillo -
tempura flakes [ad]

beef & crab roll — 16.5
tenderloin - spring onion - north sea crabs -
chimichurri - mustard [bcfm]

avocado aburi roll [v] — 13.0
sweet potato - kanpyo - chipotle mayo - teriyaki [cfg]

tacos & tostadas

crispy fish tacos [2pc] — 11.9
fried cod - avocado cream - sweet potato -
korean bbq [afgo]

tan tan tacos [2pc] — 13.9

classic tan tan - shiso - lemongras mayo -
pico de gallo [acfnm]

grilled cabbage tacos [2pc] [v] — 10.9

kimchi cabbage - sriracha sour cream - apple -
radish [adgr]

one of each [3pc] — 18.2

birria tacos [3pc] & broth for dipping — 19.5

braised beef - tomatillo salsa - mozzarella - onions -

coriander [adfgno]

hamachi tostada [1pc] — 9.9

hamachi tatar- guacamole - chipotle - grapefruit -
koriander [cmd]

shiitake tostada [1pc] [v] — 8.5

miso beans - pumpkin seed salsa - coriander [fgn]

fritta & plancha

sticky chicken wings — 13.9
teriyaki - ancho spice [af]

asada portobello [v] — 17.9
portobello - chimichurri - yuzu fennel [afo]

sake al pastor — 24.5
salmon - pumpkin pineapple kimchi - shiso [bo]

pork katsu — 19.9
breaded pork loin - yuzu hoisin - guajillo sauce -
peruvian cole slaw [afco]

sides

rice steamed [v] — 3.9
kimchi [fnr]— 5.5

shiro miso soup - tofu - wakame [v] [fnr]— 4.5
smashed cucumber salad [adfnr]— 7.5
sweets

mango creme brilée [cg]— 6.9

banoffe — 6.9
banana - dulce de leche - peanut [aeg]

mochi [1pc] — 3.9
handmade by angie - various flavours [f]

ice cream mochi [2pc] — 4.2
various flavours [fg]

wine &

sake

wine by the glass

cremant de bourgogne
paul chollet - burgund - fr

griner veltliner x mochi 2022
rudi hofmann - traisental - at

flora 2021
michael gindl - weinviertel - at

hidden treasures no 3 2019
moric & villa tolnay- balaton - hu

weiburgunder alte reben 2018
tement - stidsteiermark - at

blidi 2021
mike nahrer - traisental - at

rosé 2021
andert - wagram - at

concrete rosso 2020
de fermo - abruzzen - it

126ml— 7.9
750ml — 43.5
126ml— 5.5
750ml — 30.0
125ml— 7.1
750ml — 39.0
126ml— 7.8
750ml — 43.0
126ml— 6.9
750ml — 38.0
125ml— 7.1
750ml — 39.0
126ml— 6.7
750ml — 37.0
126ml— 7.6
750ml — 42.0

sparkling

cremant rosé
langlois chateau - loire - fr

bulles d’emma
julien meyer - elsass - fr

gv 360° 2019
geyerhof - kremstal - at

mochi sprudel
matthias hager - kamptal - at

naturalmente frizzante bianco
casa belfi - veneto - it

cidre pur x mochi
leo mahrer - weinviertel - at

champagner brut majeur
ayala - champagne - fr

sake

kikko house sake
honjozo - full-flavoured

glass — 7.9

sake.wien
junmai namagenshu - fruity

dreamy clouds
junmai - unfiltered & aromatic

turtle black
junmai - dry & full-bodied

kizan
ginjo - mineralic & fruity

amabuki rhododendron
daiginjo - complex & fine

750ml — 41.5
750ml — 42.0
750ml — 54.0
750ml — 43.5
750ml — 38.0
750ml — 27.0
750ml — 79.0
140ml — 14.5
750m| — 65.0
140ml —18.9
750m| — 88.0
140ml — 16.8
750m| —78.0
140ml — 16.8
750m| —78.0
140ml —18.9
750m| — 88.0
750ml —109.0



wine

funky, wild & free

revolution white solera
johannes zillinger - weinviertel - at

gelber muskateller x mochi 2018
jurgen trummer - siidsteiermark - at

stratos mash 2019
thomas straka - burgenland - at

foxy 2020
herbert zillinger - weinviertel - at

grii 2020
kollektiv peternell - carnuntum - at

gv subdivo 2020
weinhauerei - wachau - at

graf morillon 2020
sepp muster - slidsteiermark - at

haloze blanc 2019
vino gross - stajerska - si

furmint 2020
herrenhof lamprecht - steiermark - at

griner veltliner karpatenschiefer 2020

johannes trapl - carnuntum - at

vurgo igp terre siciliane 2021
viteadovest - sizilien - it

rami 2018
cos - sizilien - it

750ml — 39.0
750ml — 40.0
750ml — 45.0
750ml — 29.0
750ml — 38.0
750ml — 59.0
750ml — 82.0
750ml — 44.0
750ml — 42.0
750ml — 44.0
750ml — 46.0
750ml — 46.0

fontanasanta manzoni bianco 2020
elisabetta foradori - dolomiten - it

sasso 2018
cellar finca parera - penedeés - es

medol seleccié macabeo 2019
cellar 9+ - tarragona - es

st-aubin 1er cru les meurges des dents de chien 2018

dominique derain - burgund - fr

rosé by nature 2021
pittnauer - neusiedlersee - at

himmel auf erden rosé 2021
christian tschida - burgenland - at

rakete 2021
jutta ambrositsch - wien - at

puszta libre 2021
claus preisinger - neusiedlersee - at

zweigelt bambule 2018
judith beck - burgenland - at

vittoria rosso 2019
cos - sizilien - it

750ml — 54.5
750ml — 64.0
750ml — 49.0
750ml — 110.0
750ml — 34.0
750ml — 69.0
750ml — 36.0
750ml — 36.0
750ml — 63.0
750ml — 62.0

wine

classics

wiener gemischter satz 2021

hajszan neumann - wien - at 750m|I — 30.0
querfeldein weiB 2020

gebeshuber - thermenregion - at 750m| — 34.5
weiBburgunder klassik 2021

judith beck - burgenland - at 750m|l — 34.0
grauburgunder straden 2021

neumeister - steiermark - at 750ml — 44.0
chardonnay leithaberg dac 2021

h & g heinrich - burgenland - at 750ml — 43.5
riesling blimchen 2018

peter veyder-malberg - wachau - at 750ml — 54.0
riesling braitenpuechtorff 2020

ingrid groiss - weinviertel - at 750m|I — 38.0
to 2020

velich - burgenland - at 750ml — 39.0
rosé donauschotter 2021

clemens strobl - wagram - at 750m|I — 38.0
aus den dorfern rot 2019

hannes schuster - leithaberg - at 750ml — 40.5

best friend 2018
gerhard pittnauer - neusiedlersee - at 750m| — 36.5

fruity, light & aromatic

gelber muskateller 2021
arndorfer - kamptal - at

basa verdejo 2021
telmo rodriguez - rueda - es

vin blanc 2020
domaine clos de tue beeuf - loire - fr

riesling silbermond 2021
rudolf trossen - mosel - de

sauvignon blanc straden 2021
neumeister - steiermark - at

roter veltliner von gésing 2020
toni s6lliner - wagram - at

beaujolais 2020
domaine de moriers - beaujolais - fr

blaufrankisch 2019
johannes trapl - carnuntum - at

zweigelt kieselstein 2021
claus preisinger - burgenland - at

750m| — 38.0
750m| — 30.0
750m| — 36.0
750ml — 44.0
750ml — 44.0
750m| — 34.0
750ml — 45.0
750m| — 20.0
750m| — 35.0



wine

crisp, mineral & salty

fosilni breg 2019
domaine ciringa - podravje - sl

grinspitz 2021
edgar brutler - transilvanien- ro

marguerite 2019
domaine de I'ecu - loire - fr

popcorn 2021
herbert zillinger - weinviertel - at

trigone 2021
le soula - roussillon - fr

furmint 2021
peter wetzer - sopron - hu

7 terroirs 2021
gut hermannsberg - nahe - de

yves lambert 2020
arnaud lambert - loire - fr

ureki 2018
lukas strobl - wagram - at

750ml — 40.0
750ml — 39.0
750ml — 47.0
750ml — 36.0
750ml — 49.0
750ml — 43.0
750ml — 36.0
750ml — 36.0
750ml — 59.0

aged, complex or full bodied

riesling ried bruck 2018
martin muthenthaler - wachau - at

riesling rosen 2018
clemens strobl - wagram - at

neuburger 2017
erwin tinhof - leithaberg - at

grUner veltliner steiner hund 2011
alfred rohrhofer - kremstal - at

morillon 2017
karl renner - stidsteiermark - at

launegild 2020
de fermo - abruzzen - it

le téméraire 2019
charly rol - kremstal - it

macon fuisse 2020
chateau vitalis - burgund- fr

morgon 2020
vernus - beaujolais - fr

spatburgunder calx 2019
andreas mann - rheinhessen - de

kapitel 1 2008
christian tschida- burgenland - at

rioja 2019
bodegas bhilar - rioja - es

750ml —79.0
750ml — 74.0
750m| — 39.5
750m| —59.0
750ml — 46.5
750m| — 68.0
750ml — 60.0
750ml — 44.0
750m|l — 75.0
750ml — 44.0
750ml — 99.0
750ml| — 34.5

opening hours:
tue - fri  5pm - 10pm

sat 12pm - 10pm
follow us
@mochi.am.markt

vorgartenmarkt, stand 16
01-394 20 12
welcome@mochi-markt.at

Viock

get your mochi app in the
app store or google play store!
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