Culinary journey fo the Alps
At SHITZN

’:---
— s . ¢

o )
" TR,

Our Aperitif of the month

” I/Vlf/iKoya/ “
F car[ Williams [ (rémant (also available alcohol - free)

10,50

The menu recommendation
V%cr/sa/at (] amb’s /cttucc} with P/'ck/cd cau/if]owcf; rona,

roastcc/ mu5/7room5 & gar//c croutons
17,50

EXE L EE ]

K esches Entcn/yaxcr / ( Cn’spg duck /@ with blood orange sauce
with CI‘I:‘JIDﬂ potato pa tties & kale salad

54,50

ook

Warmer Top/::n ~ Falatschinken (Warm curd cheese Panca»écs)
with ras/obeny coulis & vanilla ice cream
10,50

/\//@nulor/cc P F: 5800

Our Surprise - Menue
You 5//77/0[9 want to be 5ur/or/'56d [73 us,

3/70//0/3C650UF56/)[COI77/O/€f@/ﬂ in our CU/;I?Z/:y /73/70,5?

T/:cn Jet us take youona for:ag tﬁrougﬁ our cuisine
and choose a swpn’sc menu in miniature.

J course 5ur/orlﬁse ~-Menu 59,00 [ J course 5u1;orfse ~-Menue 72,00

LE mucwELIn

Enjoy your meal, the entire team of ( SPit§weq ) wishes you a pleasant stay o0
RESTAURANTWEINBAR 2025



Menu culinary journey to the Alps
.. dtarters ...

,,A/m -~ Oﬁl‘s C/lccsc bread=- Toastea/ farmhouse bread with Ero/can bacon and
chestnut /70/763, melted /4 /o/ocnzc//er cﬁccsc, served with /ol’cé/co/ cauliflower & K ona 18,50

» F umlo;éin seed - fried chicken® on fresh kale salad with blood orange & pomegranate /18,50
» f’ rawns ~ F fand/ Estcrha{g 5{'9/(:" with co/oun[u/ju//cnnc vege tables

/n a savoury gar//c and herb dlp with toasted farmhouse bread 18,50

,,5/unzcn - Grostf~ - Crfsloﬂ black /oua/ding shices on vanilla cream Ca/n/)agc,
otatoes - mashed, marioram - apple slices & fried onions small 17,50 | large 25,50

r "] PP 5
.. In between ...
”/:n'ttatcn soup « _beef consommé with herb Ioancaécs — strips 10,50
Hcarty Potato soup with mushrooms & gar/ic croutons 10,50
5oup of the day (P/casc ask our service sta)q[) 9,50

.. Main Courses ...

Corc]orl bleu 6wabfan [Hzllisch country Poné) with mountain cheese and @ro/can bacon,
on a bed of f/ne/y Cf/70/D/DCC7/ potatoes, éoﬁ/rab/; creamed vcgctaé/es and cranberries 2 9,50

53010116‘ of venison on cassis sauce with bread dum/o//'/vgs, /ooin ted Cabbage and mushrooms 39,00

5a/morl with mcatﬁa//s, vanilla cream sauce, a/o/o/e shces and mashed /oofa toes 29,50
Whole mountain trout (boneless) fried in almond butter

with mashed potatoes & dill cream - cucumber salad 35,50
River zander fillet on Kona - Kisotto with green a/o/o/e ~ Staud/ - Salad,

f—]’orseraallisﬁ foam & fresh horseradish 37,00

.. Main Courses vegetartan ...
Ero/can ,,56/7/ut2néra/3)%n “ (ravfo/lj with browned butter, leaf. 5/)/)73(:/7 & mountain cheese 2 2,50

Dc/icatc potato and kohlrabi cream chctaﬁlcs with linseed oil and roasted seeds
and Gocgonzo/a Croquettes 25,50

Kona~Kfsotto with green a/olo/e — Staudi ~ Salad, horseradish foam & fresh horseradish 23,50

.. Desscrts ...

Semolina pudding with raspberry, pomegranate & almond brittle 9,50
Fumpkin seed parfait with baby oranges, ragout and candied pumpkin seeds 10,50
Kaiserschmarrn with stewed plums & vanilla ice cream (at least 20 minutes) 14,50
A{oinc cheese selection with red wine pears, fig mustard & Schiittelbrot 13,50

4.8 mcweLin

Enjoy your meal, the entire team of ( SPitgweq ) wishes you a pleasant stay [eN=mN
RESTAURANTWEINBAR 2025



