Spitzweg says .Choose the Goose”

Syitaweq

RESTAURANTWEINBAR

Our aperitif recommendation for the goose

» Hugo On}:nta ”
F omegranate | [Tbiscus | [ ime | Mint | (Crémant
10,50

The Soosc menu

S SOmall goose CH:SP “
(Goose rolls | mango l pomegranate | salad

or
Consommé from the local farm goose

Gﬂoza l Ec/amame l 5ugar5na/o peas I 5/76ny

EX =

Brcast from the local farm goosce
onArmagnaC ~/D/UIT7 sauce

Fotato c/ump//ng, pears - red Ca[)[)agc, chestnuts

EX

[ ime sorbet with Ioassion fruit - Yuzu - Espuma
and a small exotic salad (1 1,50)

Mcnupn’cc P F:5 9,00

The main courscs
Brcasi' of local farm goose on Armagnac /o/um sauce 38,50

ch of local farm goose in a classic sauce with mugwort 38,50

We serve our two goose main courses with: Fotato dum/o//'ng {

pear red Cabéagc | g/azca/ chestnuts | marz/pan - baked ap/o/c

The wine with goosc

2019 [ ntdeckung der [ angsamkeit | Discovering the slowness
(orbieres AOC l (hateau Monrtfin l from organic cultivation

C omlo/ex & full of 2[//76556, aromas of b/ac;éberrﬂ,

C/)C/‘ly & /o/um, harmonious & ex/orcssive

Pottle 0,75/ 3800€  (Glass 020/ 1050€

Enjoy your meal, the entire team of ( SPitgwesq ) wishes you a pleasant stay



Spitawesg Winter menu or soose

L | = |

.. otarters ...

, | hree Linds of goose crostin” with 5P/Ccc/ onjons, Pum/oéfn & port wine /@//ﬂ

K///ette | Goosc lver mousse | smoked goose breast
Oricnta/ salad of da tes, tomatoes & pomegrana te

with goa t's cheese Pra//nes mna P/sfac/z/o coa t/hg, citrus fruits & nut crunch
Tuna tartare | avocado { buttermilk { wasabi { cucumber [ wakame

Our ”Gz’a‘nscénuspcr” - cn'spy, stutfed goose rolls with a hint of Orient

on winter salads & mango relish

17,00

17,00
18,50

18,00

Linguinf with prawns, sugar snaps in a fine crustacean frooth — small 18,00 | /arge 23,00

.. In between ..

(roose consommé with gyoza | edamame | snow peas

(also available vegan on a miso basis)
QOur bouillabaisse with aioli & crusty bread
Our soup of the day Oo/easc ask our service)

.. Mains ...

"T'wo kinds of local beef” on strong DPurgundy j jus:
5662[/0/}7 roastca/lofné I Bccfc/mc‘,és (braised at low temperature for 24 hours)
[otato gratin & pancetta - Peans

Saddle of venison with cassis - b/ac,ébcny sauce,
. e/cfy puree, poppy seed Prussels sprouts, pcars fiocci & wild mushrooms

Buttcrmac;écrc/ fillet on fine Asian vcgctab/cs in miso broth & rice noodles
”Cod[is/; bee sting” with mango leck, sesame rice & K. lés/lhg frooth

.. Vesgetartan & vegan Mains ...

» chctan’an - Kamen*® ~Japancsc miso vcgctab/c stew with rice noodles,

7 ofu & mushrooms (i vegan, g/uten#(rcc, [actose-free and- delicious)

12,50
/3,00
9,00

38,00

392,50
32,00
38,00

19,00

[Forcini mushroom raviolf with baked tomatoes, sugar snap peas & parmesar frooth 22,50

Linguin/ with 5Pic5 Jenti/ Bo/ogncsc, smoked tofu & sunflower seeds

.. oweels ...

B/ac,ébcrfy - Ofcnscﬁ/upfcr" on iced Cﬁampagnc -~ Zabag//onc & cassis sorbet

Fassion fruit créme brilée with coconut ice cream & small exotic salad
5Pccu/005 mousse with almond biscuit & mulled wine gc/
5c/cction of cheeses with ﬁg mustard, nuts, grapes & cr/l;/oﬂ bread

Syityweq ) wishes you a pleasant stay

RESTAURANTWEINBAR

Enjoy your meal, the entire team of

19,00

/1,00
12,50

2,50
12,50



