Aperitif Our 'Sea brecze - Menu Our

o [’ the J[riesenbrot® ~ toasted farmer's bread Joccia/
— with matjestatar, cucumber spaghetts, iﬁf
I]tb v a5
—IM‘ B beet & caviar- sour cream Koasted
Oea buckthorn - 5/0”tz 19,00 K’thraWns
10,50 wes Black 77,
, ger
(also non—a/ca/m//C) 55/t pan fish from cod - [ oin 70g [ 3300¢€
on fine mustaralz[oam, /OOog /52}0 €
Mas/wc/ /Dotatocs & braised cucumber We also serve
38,00 A’b//; sweet CA///'saucc
EL ] 58%72;‘0/7 mago
» Blond Swede” .
White chocolate | a/o/o/c | crumble | eggnog
2,50

/\//cnupr/cc P/D 64, 00 €

The wine recommendation or the Syit Weeks
2024 CF”LCIZ/)tgLCft des Seins® Frankreich, [GF F~ ay’s d[Herault
» B/anc de Noir®

100% [ annat grape, Prcssca/ white: [Delicate fruit & cnc/-:antfng 1[/‘65/7/7655,

&t ear, /ocac/7, melon and (gc/mc, //g/n‘ citrus Fruit, Fine aC/b//iy

Sosé”

100% ((srenache, salmon /o/n,é, very fine Fruit f/avours, rasloécriy, 5traw[>crry, me/on,
//ve/ﬂ, fine and soft acrblf{g on the Pa/a te

[orboth:  (Glasso,2/-9,20€, Pottle o, 75/~ 3300€

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




Spitzweg Syt Weeks

.. otarters ..

Groat's cheese baked in pumpkin seed crisp on beet, baby spinach & berries 18,00
pump P 9 5P

Juna- tataki % avocado l cucumber ! wakame | wasabi - buttermilk broth 21,00

Girilled sca//op.s on beet guinoa with two types of hummus 22,00

Carpaccfo of veal flf/ctcfv Lkohlrabi with fresh chanterelles & parmesan 19,50

5P/'tzwcg’5 bouillabaisse with aioli & Crfsloy bread 15,50

Cﬁant’crc//c foam soup with /ocsto croutons 12,50

... Main Course ..

“/fccfﬁsﬁ csca/o/oc” on a warm potato and cucumber salad with radishes,
Gardcn herbs & tartar sauce 34,00

Nor't/7 5@3 ~ /D/afcc fillet ”/:in;écn werder 513/@” with risotto potatoes & gr///ca/ vege tables 3 5,00
K fitF - gr/f/ P/a te” - 3 fish fillets, prawn & sca//op,

with satfron - chili - mayo l gar/fc bread | gr///ca/ vege tables 44,00
W/70/c sole “Mﬁ//cr/h 51{'9/6” with risolée potatoes & leaf salads 47,00
Corcfon B/CU of5wa[>tian hall Poné on warm pota toes ~

Cucumber salad with radishes, garc/en herbs & cranberries 34,00
[ ntrecote of local veal roasted with sage & guancria/c,

served with mashed loofatocs & ”caﬁﬁagc & turm}o vcgctaé/cs” 38,00
5ac/c//c of famb with wild gar/ic crust with runner beans & rosemary potatoecs 39,00
.. Main Course vegetarian ...

Bcct qufnoa with two Lfg/ocs of hummus & gr///ca’ vcgctaﬁ/cs 22,50

"Cabéagc & tum/j'os"’~ kohlrab, Ioo/ntea/ ca[)bag@ & co. with blue cheese croguettes 24,50
Forcini mushroom Panzcrott/ with L/Daég slofnac/z baked tomatoes & parmesan foam 23 50

.. Desserts ...

53//1‘ rose almond Parfa/t with iced Cﬁampa‘gne zabag/fone & berries 12,00

Apricot curd dum lings coated in po seeds on apricot compote, sour cream ice cream 12,50
p pling POFPPY P P

T hree kinds of homemade sorbets with seasonal fruit i2,50

C/kecsc variation with )[/g mustard, fruit bread & grapes 14,00

Olr surprisc menu
You S/mp/y want to be 5ur/prlisca/ ég us,

and /D/acc yourse/)[ com/o/etc{g nour Cu//na/y hands?

7_/7cn let us take youona for:aﬂ t/rroug/: our cuisine
and choose a surprise menu in miniature

5 course §urlor/56 ~Menu 63,00 | 7 course 5ur/orfse ~-Menue 76,00

Enjoy your meal, the entire team of ?AJ“(-}\UC!] wishes you a pleasant stay

RESTAURANT BAR




