&

Menu c. tio

R

e

-

Our ,ea Breeze - Menu”®

. 1[1 Avocado and Frawn (Cocktail O\l[f
A crl L with Fassion [ruit Mayonnatﬁsc, IS} 60[;9]
Qf’/{j)@ Io/'n,é Pc/o/ocré» fresh berries ( 18, OO) i@f
ﬂtb SR o oo oF K cd
WOl Kedbish cutlets® with tartare sauce . ast
OSea buckthorn - ) Klng prawns
€ served with a warm Potato and cucumber salad ]
Opritz DBlack [ iger
P with gara/cn herbs and radishes
10,50 s00g [ 3300 €
Jso0 non- > 1000g [ 59,50 €
(also no “Cordon Bleu made from [Jollstein [ andschwein pané” We also serve
alcoh olic) with //hgonéerrics, served on a warm potato Aol
and cucumber salad with garc/cn herbs and radishes Sweet (hir Sauce
(each 34,00) Sattron - Mayo
” Efondcr 5(:/7 wede“
Jeed white chocolate | A Iolo/c | Cinnamon | Crumble topping i Egg //'qucur
(12,00)

Mcnulorfce P F.: 60,00

The wine recommendation for the Syit Wecks

2025 er, chcﬁtgkcit des Seins® [7 rankreich, /GF f%,ay’s d[Herault
» B/anc de Noir®

100% | annat grape, Iorcsscc/ white: [Delicate fruit & cncﬁantfn‘g zfrcs/mcss,

Fear, Pc‘ac/;, melon and /yc/)ce, //g/7t citrus frust, fine aC/H/tﬂ

» K ose”

100% Grenacﬁe, salmon P/n/(, very fine Fruit ﬁavours, raspécriyj 5traw[>crry, me/on,
//'vc/y, fine and soft ac;blity on the Pa/a te

(Glass 0,2/~ 920€, Pottle 0,75/~ 33,00 € (Poth wines also non alcoholic)

Syitjvey

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




Spitaweg 8 Sylt Weeks
.. Starters ...

L riesenbrot“~ J oasted country bread with ma ﬁcs /7cm'ng tartare

and cucumber spagﬁett/; beetroot & caviar — sour cream 18,50
5ummcrsa/ad with warm Si'l'l;DS of salmon and prawns in a wasabi and buttermilk a’resszhg 18,50

(Goat’s cheese coated in Pum/),é/h seeds, on a bed of beetroot, 5/c>/}7.ac/7, hazelnuts, ras/oéerr/cs ] 8,00

Veal fillet and kohlrabi Calpaccfo with peas, sprouts and Farmesan /9,50
Yc//owf;h tuna - tataki l avocado l cucumber [ wakame | s0y sauce 21,00
.. In between ...

Our bouillabaisse with aioli sauce & crusty bread 15,50
Ko/'l/rabi~ Crcamy soup with Farmesan and gar//c crlﬁsps 10,50

.. Main courscs ...
North Sea ~ f’/aicc fillet “ﬁhﬁcnwcrdcr 51:‘9/c” with mashed potatoes and braised g/mréins 35,00

Kt~ CGrill Flatter” - 3 fish fillets & )éfn‘g prawn with 3 different dips
gr///cc/ vege tables & gar//c bread 42,00

W/70/c sole “M[J//cnh szy/c” with Pan~[r/cd potatoes & cucumber salad 45,00
Simmental beef sirloin steak with pepper, potato gratin and green beans with bacon 38,00
5ad'cf/c of famb with a wild gar/}'c crust served with a rich balsamic and onion jus

with gr///ca/ vcgctaé/cs & rosemary /Dota toes 40,00
.. Vegetarian Main courses ...
5ummcr Potato and vcgctab/c ga tin with Gruyc“rc and fried onions 23 50

/D orcini mushroom ravioli with herb straw mu5/7room5, roasted tomatoes & F armesan foam 2 4,50

.. Desserts ...

55/2‘ Kose and A/mond F arfait with chilled cﬁam/oa(gnc — zabag//’one & berries 12,00
Blucbcrly cheesecake tartlets with red /perrﬂ compote and eggnog mousse 12,00
7_/7rcc types of homemade sorbet made with scasonal fruit 12,50
Cheese Plattcr with ﬁg mustard, fruit bread & grapes /4,00
Miniature dessert “Fistachio Aﬁ[ogato” ~vanilla ice cream | espresso ! p/stac/v/o 8,50

Our surprise - menu
You 5/'/77/0/5 want to be surlor/'sec/ Z?ﬂ us,

3/70//0/3C@yOUFSC/[COWP/@f@[y n our CU/;',I'Ia/:y /78/76/5.7
7_/7cn let us take Yyouona fbray tﬁrougﬁ our cuisine
and choose a surpn’sc menu in miniature
J course 5ur/or/5c: ~ /\//cnu 59,00 | J course 5ur/or/5c= ~ /\//cnu 72,00

4.8 mcuELIn

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



