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Our aperiti

T

of the month

Wi ampcﬂc 5pn't:z“
Ked grapc/ru/t | Frosecco | Soda
QU/f 10,00 (3/50 non~a/co/70/fc)

wine-
recommendation  The menu recommendation
2022 UKﬁF KU N G 5a/mon tartare Tokyo 5@/6“

Falatinate, 5Oﬂ i G/hg er I 5@53/776 I
Markus 5c/me/'a’er Winery Wasabi | Wakame
ne — ¢ 18,50
K@g’ wine Cuvée J
MCf/Otf Caljcran P
5auw‘lg{wn’ Guuinea fowl coq au vin rouge
Fortugieser with fries a/lgot and wild broccoly
36,00 55,00

EXE L E

Chocolate and olive oil mousse
with chilled Cﬁampagne ~ za[?ag//one & berries
11,50

A//enulorfce IDF 62,00

Our surprisc menu
You 51’/77/019 want to be sw}orfsea/ 175 us,

and /o/acc ﬂourse/zf Comp/cte/ﬂ in our Cu//na/y hands?

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

2 course §ur/0r/5c= ~-Menu 59,00 I J course 5ur/orfse ~-Menue 2,00

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




Menucard ,First signs of Spring
.. dtarters ...

Bcctroot with burrata, /ocsto, Io/'n@ nuts, raspécrrﬂ, and Pomcgranatc

Octopus ~5alsfccfa -~ Grb’st/ with marinated fennel & sun - dried tomatoes
Presaola Calpacc/o with arugu/a caponata and Farmesan C/n/'os

5tw¢;:c/ avocado with mountain /cntlfsa/ac/, two L‘y/oes of hummus and /Da/oac/am

.. In between ...

/:rcrlC// onjon soup with tarragon & Gruyére cheese

5}71%5 Asian fish soup with curry, coconut and baked 5/7r/mp
Oursoup of the cfay @/casc ask our service team)

.. Main Course ...
“Two cuts of. Duroc por s f:///ct and cn'spy Pané 56/{9 (cooked at low temperature

for 24 /70ur5) ona ponzu brot/y /Do/ntcc/ Cabbagc, mus/n‘ooms, and sweet /ootato
51777mcnta/ A/Pinc beef loin on wild mushroom risotto with wild broccol,

oven - roasted tomatoes and delicate Porc/n/mus/#oom foam

Salmon fillet with wild gar/}'c crust on warm cggp/ant and tomato compote
with capers & fries A/{got

Sea bass fillet on /irlgufnc with sugar snap peas and delicate shellfish foam

5tcak from the white Atlantic - halibut on orange and ginger butter with Paé chor
5ugar snap peas and wild rice

.. Mbin Course vegetorian & vegan ...
» chgf of the Da!),/ “ (p/ease ask our service team )

f:/occi—-stulq[cd pasta Poc:écts with red wine pears, [ reviso, Gorgonzo/a, and walnuts

Crcamg wild mushroom risotto with wild brocco//; oven-roasted tomatoes, /oorc/n/ foam

.. Dessert ...

Warm app/c and bazelnut crumble with vanilla ice cream

W/Ifi'c chocolate panna cotta with ras/oberrﬂ and pomegranate
Fassion fruit créme brilée with a small exotic fruit salad & sorbet

f:rcnc// cheese selection with [lg mustard, grapes and [finkel's fruit bread
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