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Our apetitif The menu recommendation

,,,4// kinds of local asparagus®
_CM 53/30/ I (ratin I /:;_omg/a
Straw berry - Pellini with wild ‘gar//c aioli & wild herb salad
also 20,50
non-a/co/m/fc -
10,50 Blac»é ~feathered chicken and asparagus roulade
wmppcd in Serrano ham,

served on a bed of creamed asparagus
and sloring vcgctaé/es with mashed potatoes
37,00
Otra wﬁcny ~ [iramisu
2,50
/\//enulor/ce P F 64,00

The wine recommendation for asparagus

2025 [ del* Cuvée of Rieshing, 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

(Glass 0,2 | 1050 Pottle 0,75 | 36,00

Our surprisc menu

You 5/'/77/0[9 want to be 5ur/or/'56c/ bﬂ us,
and /o/acc ﬂoursc/[ com/o/c fe{g in our cu//’na/y hands?

T/:cn Jet us take Yyouona for'ag t/'lrougﬁ our cuisine
and choose a surpnﬁsc menu in miniature

J course 51,//‘/9/‘/:56 ~-Menu 59,00 / J course 5ur;orlisc - Menue 72,00

g mcwELin
Enjoy your meal, the entire team of Syitgweq ) wishes you a pleasant stay gYea2RN
RESTAURANTWEINBAR 2025




Spitaweg 8 Menucard

.. Starters ...
[ruity Asparagus, Strawberry, and Wild [lerb Salad

with (_ider \//'na{grcttc and [istachio ~ C rusted (oat Cﬁccsc ]9 50
Carpacc/o of, pin.é—-scarcc/ veal tenderloin with tuna cream

and a small Mcalftcrrancan artichoke salad 19,50
Asparagus Gratin with Farmesan, Putter, Presaola and Wild Garlic (rostini 21,50
thg prawn on éabﬂ asparagus — F ca risotto & lobster foam 22,00
.. In between ...
[_{gﬁt spring herb soup with wild gar/fc and croutons 10,50
Asparagus minestrone with orecchiette, peas and Farmesan /10,50
5oup of the c/ag - /o/casc ask our service team 9,50

.. Main Courscs ...
Saddle of famb with a wild gar/ic crust, served with a rich nguna’y sauce

with oven-roasted tomatoes, bush beans and homemade gnocc/n’ 40,50

Simmental beef tenderloin i'ag/ia ta with asparagus au gra tin,
potatoes and balsamic onions +2,00

C rispy butter - crusted mackerel fillet with grt//cc/ asparagus,
new /oota toes and /: rankfurt green sauce 35,00

5wora’ﬁ'sﬁ with 5a/tca’ Lcmons and Grcmo/ata on LJ}gU/hc alla Futtanesca 37,00
Oea bass fillet with asparagus and peas, served with risotto and lobster foam 38,00

.. Mbin Courscs vegetarian ...
Llhgu/ﬂc: alla F uttanesca with Purrata & Wild (arfic F esto 22,50

Crcamg Asparagus F ca Kisotto with Ov@n—Koastecf [ omatoes and /D armesan [oam 2 4,50
T wo kinds of. gnocc/w’ with gri//ca’ vege tables, [armesan and wild gar//c pesto 24,50

.. Desserts ..

Warm rhubarb crumble with vanilla ice cream 10,50
Valrhona (Chocolate T art with Kasloécny | Fassion [ruit | [Tazelhut /1,50
[ ggnog ~ Créme Prilée with marinated Strawberries & Sorbet 12,50
Cheese lo/a tter with ﬁ“g mustard, grapes and [Finkels fruit bread 13,00

Enjoy your meal, the entire team of [ Spi

L& mcwELin
t3weq ) wishes you a pleasant stay {len=m
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