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Our menu recommendation - Mediterrancan

,,F anzanclla®
. Tuscan tomato and bread salad Oll 7
A ClL tlf with baked butfalo mozzarella .
Fihe 850 Soccia/
/Zb o Oﬁéf’
monti , , o
Jberico Pork Join o
— White Peach sted
Pellini- White fried with Serrano ham & sage, K g prawna!
10,50 , /oota toes, gr///ca/ vcgcta[)/cs, BRls C[T' s
(also non-a/co/m/lc) Pimcnfos & two kinds of mochos ser
7905/ 33,00 €
37,00
P /OOOg /5250 €
535/1~ Fanna -~ Cotta Dened with

a/o//,' sweet C/u//saucc
g

with slo/'cﬂ nectarine salad &

. 58%%/“0/7
cassis sorbet mago

10,50

Mcnu/or/cc P F: 6000€

Our wine recommendation
2024 er, Lcicﬁt[g»écit des Seins® [r rankreich, /G/D F ay’s [Ferault

»Dlanc de Noir“
100% [ annat grape, Ioressea/ white: [Delicate fruit & encﬁant/hg freshness,

Fear, Peac/;, melorn and [gc/;ee, //g/n‘ citrus fruit, fine aab//tﬂ

José”
100% (renache, salmon /D/nk, very fine fruit Havours, raspécrfy, stra wécrry, melon,

/fvc{g, fine and soft aczblizfg on the /oa/ate
[orboth: (G/asso2/~920€ Potte 0,75/~ 3300€

Y& micuELIn

Enjoy your meal, the entire team of ( SPitgeq ) wishes you a pleasant stay QU=
RESTAURANTWEINBAR 2025



Spitzweg at the Mediterrancan sca
.. Starters ...

5})/}:\9 three ~ melon mint salad with goat’s cheese criislo & berries 18,50
[astrami - T ramezzino“ with ta/cgglb, apr[cot C/?Ui’l’]é‘ﬂ,

red ombryém, oven-baked tomatoes & rocket salad 18,50
wScampi ~ Lucchini - Fritura®with passion Frust - chili - mayo,

MeEn & Babﬂ K omana - hearts of lettuce 18,50
Gri//cc/ octopus on qu/noa tabouleh salad and lime yogurt 18,50
.. In between...
5Pft:zwcg s Bouf//abaissc with aioli & crispy bread 15,50
Gazpac/:o Vcrc{c with 2 kinds of crostini - feta cheese & green tomato 10,50
OursouP of the Jag Co/ease ask our 5crv/cc) 9,50
.. Main Courses ...

Loup de mer tillets on frego/a sarda with toma to, vege table sauce & pc‘sto 37,50
1 worno ~ sé'g/c “ swordfish steak — oven - baked tomatoes | capers | ofives

with salted lemon gremo/a ta & sage //'ngufni 37,50
Mediterranean noble tish & seatood variation

with potatoes, gr///ec/ vegctazé/cs, Iol'mentos & two kinds of mochos 44,00
Lfnguini with veal sugo, chanterelles, baked tomatoes & parmesar 24,00

7—35/1'3 ta of beef on balsamic vinegar ~ Jentils ~ vcgctaé/cs,
with rooéet, Pcar/ onions & parmesan 3950

.. Main Courses vegetarian ...

| 4
Mccfitcrrancan gﬂﬂcd vcgctab/c P/a te with rosemary /oota toes & 2 kinds of mochos 2 3,50

[regola sarda with spicy tomato and vegetable sugo, burrata & pesto 24,50
5 Py %= S P

Forcini mushroom ravioli with sugar snap peas, baked tomatoes and parmesan foam 24,50

.. Desserts ..

Warm apn’cot crumble with vanilla ice cream 10,50

Kaspécrrg cheesecake with Pass/on fruit espuma & raslozéerrﬂ sorbet 12,00

7_/7rcc types of homemade sorbets with summer fruits /3,00

5c/cction of cheeses with grapes, f{g mustard & Fruit bread /3,00

Mlhlbturc dessert ”ﬁistaccfo A#ogato” -~ Vanila ice cream / I spresso / Fistachio 8,50
Our surprise menu

You 5/'m/o/y want to be sur/ori'sec/ 55 us,
and /o/acc 5our56/[ COm/D/CfC/ﬂ /nour Cu//narﬂ hands?

7—/7617 Jet us take youona foray t/mougfi our cuisine
and choose a 5urpﬂ'5¢ menu in miniature

5 course §ur/or/’5@ ~Menu 63,00 | 7 course 5ur/or/'56 ~ Menue 76,00

4,8 mmrcussim
CHELIN
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