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critif The menu recommendation
%ﬁ » ;4// Linds of local asparagus"‘
Olﬂthc_/mOﬂ— Salad | Gratin| [ ortilla
fini with wild garfic aioli & wild herb salad
5fraw1’cf/ y-Bel 5 20,50
— /c0/70/l/C -
non-a F otpourri of creamed as, aragus and young's ring vcgctab/cs
1050 P with nut buf;tcr mas/7, with o t/orf;/:

our, K c’)'n{g.s[?c‘fger /< /opsc “ made from 100% local veal
or

our,, C f‘fSPﬂ 5/7/‘//77/05 53//5 “
37,00

EE L

Stra wbcrry-» T?ramisu
2,50
/\//enulor/ce P F 58,00

The wine recommendation for asparagus

2022 | del Cuvée of, K/bs/thg Finot (Gris, Muscat, Gewiirztraminer

(rand C - Domaine Joscp/; Catt/n, A/sace, [rance
Mu/t/l/aﬂcrca/ aromas of mango, melon, Pcac/; and gra/ocz[ru/t

(lass 0,2 | 9,50 Pottle 0,75 | 33,00

Our surprisc menu
You 5/)77/0@ want to be 5urloriscc/ éﬂ us,

and /D/acc ﬂoursc/[ COWID/C te[g in our Cu//narﬂ hands?

T hen let us take youona foray tﬁrougﬁ our cuisine
and choose a surpn'sc menu in miniature

5 course §ur/or/'se ~Menu 63,00 | 7 course 5urpr/56 ~-Menue 76,00

Enjoy your meal, the entire team of [ SPitgweq ) wishes you a pleasant stay




Spitzweg '8 menucard
.. Starters ...

7 ruity asparagus ~ stra wbcrfy ~wild herb salad in cider vinajgrette

and goat’s cheese - /Dra//nes ma pl}stac/wb coa t/ng

Caf}oacdo of Pink roasted veal fillet with tuna - artichoke cream
and a small Mediterranean artichoke salad

Asparagus ‘gfal'fn with parmesan [)utit‘]; bresaola & wild gar//c crostin/
K/ng F rawns on small asparagus, pea risotto & lobster foam

.. In between ..

Cream soup of- spring herbs with wild gar//c croutons

Consommé of vine tomatoes with two types of crostini - burrata & tomato

/> Jease also take a look at our board with the o’a/'[g recommendations

.. Main Course ...

12,50

19,50
27,50
22,00

10,50
11,50

Guinca fowl and asparagus roulade in a Serrano ham coa ting on Farmesan foam,

with balsamic vinegar onions, wild ‘gar//c gnocc/w’ & gr/'//ca/ vege tables

Kack of lamb under a wild gar//}: cruston a Zwrgunafg sauce
with baked tomatoes, green beans and homemade gnocc/ﬁ

[ried North Sea P/a/'cc fillet S inkenwerder Art*
with nut butter mash & cucumber salad in diff yogurt

5worc/fisﬁ steak with salted lemons - Grcmo/a ta with sage - [Jhguin/
on Sicilian Au[)cfcgfne and tomato compote with capers

Sea bass fillet on asparagus and pea risotto with fine lobster cream

.. Main Course vegetarian & vegon ..

Crcam_y asparagus and pea risotto with baked tomatoes and parmesarn foam

Oage //’nguini with Sicilian Aubergine and tomato compote,
Purrata & /o/nc nuts
7] wo kinds of gnocc/ﬂ' with gr///cd vcgctab/cs, parmesan & wild gar//c pesto

.. Desserts ...

Warm rhubarb crumble with vanilla ice cream

Valhona chocolate tart mects raslmécrfy ! passion Fruit | hazelnut
Eg,gnog créme brilée with marinated strawberries & sorbet
5c/cct'ion of cheeses with iflg mustard, grapes & [Hinkel's frut bread

36,00

29,00

33,00

37,00
29,00

24,50

24,50
23,50

10,50
11,50
12,50
13,00




