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Qur menu recommendation - Mediterrancan

Aperiti
of the
month

”Lava Bc//c”—

| avender-Spritz
from the 5011 th
of [rance
10,50

(also non-

alcoholic)

5})/’65 T hree - Mc/on and Mint Salad
with goat’s cheese Cr/5/o ro//s,
berries and roasted seeds
18,50

oo o o oo

[Follo al [ imone®-~ (Guinea fowl breast
with salted lemons and gremo/a ta,

served with a lemon and butter sauce,
rosemary /Dota toes and gri//ec/ Mec//tcrrancan vcgctazl?/cs
37,00
Prrrr
Créme brilée with a hint of lavender and cassis ~ sorbet
12,50
Mcnu/or/cc /oﬁ 64,00 €

The wine recommendation

Qur
spccib/

offer

K oasted
K ing prawns
B/ac,é 7—Igcr
500g [ 33,00 €
1000g [ 59 50 €
We also serve
Aol
Oweet C Alﬁﬁaucc,
Sattron - Mé?’/O

2025 cr,,[,cicﬁt[gécit des Seins® [7 rankreich, /GF F- ay’s d[Herault
Y B/anc de Noir“
100% [ annat grape, /oressec/ white: Dc/icatc fruit & encﬁant[n‘g )[rcs/mcss,

Fear, /oc‘ac/y melon and /ﬂc/nee, //g/7t citrus frust, fine aad/tﬂ

,,Kosc’ “

100% G/’enacﬁc‘, salmon /ofn,é, very fine frut ﬁavours, raspéerrﬂ, strawécr/y, me/on,

/1"\/6[9, fine and soft aczblfiy on the Pa/a te

(Glass 0,2/~ 920€ Pottle 0,75/~ 3300 €

pitgweq ) wishes you a pleasant stay MICHELIN

Enjoy your meal, the entire team of

RESTAURANT
SELECTION

2026



Medliterrancan Weeks at Spitzweg
.. Starters ...

F anzanclla - Tuscan tomato and bread salad with baked buffalo mozzarella
Fastrami - T ramezzino with Ta/c:%/o and a/or/cot cﬁutncﬂ,

red onfonjam, oven - roasted tomatoes & rocket

5camloianc{ courgette fritters with passion Fruit and chilll magonnarse,
Me/on & Baéﬂ Komana — lettuce hearts

53/30’:: /\/l)gofse~ Tuna Tataé/[ Green beans i /D otatoes | Capcr/pcrr/bs E /: ree-range egg

.. In between ...

Dc/icatc Jobster blﬁsc]uc with craﬂz%ﬁ & crab cr/slos

Grccn gazloac/m with two types of crostin — 5/766/:7 ’s cheese & green tomato

... Main courses ...

5worc#;'5/7 steak ‘[_/varno~siy/c’- oven-roasted tomatoes | capers { olives

with salted lemons — gremo/a ta & sage —~ //r{gu/n/
Sea bass tillets with satfron - vege tables - Sardinian frcgo/a and lime ﬂogﬁuﬁ
Mediterrancan fine tish and seatood Io/a tter with aioli and p/mentos
on /D anzanella — a Tuscan tomato and bread salad
C//aro/afs beef sirloin tag/ia ta with balsamic vinegar — Jentil salad with rooéct,
/D armesarn, P/C,é/ca/ red onions & P/hvcntos

Veal fillet medallions ParH‘;'icc/ with Farma ham and sage
with limes — mashed /ootatocs & green beans

.. Vegetarian Main courscs ...
53/#0/7 ~ chctaé/cs ~ Sardinian ﬁ‘c‘go/a with salicornia & limes — Yog/wrt

quguinc with /oistacﬁio pesto, oven-roasted tomatoes and burrata

T wo kinds of arancini - fried, stutted rice balls served on summer salads
- Satfron | Fistachio | Mozzarella and /oorcinfmusﬁrooms | Fine nuts | Mozzarella

.. Desscrts ...

l/Vf/c/ Bcrfy —~Mcrfnguc [ ime and Quaré Mousse / Perries / [Fristachio / /\//c‘r/nguc
Macca - F arfait with Amarena C/7c3rr/%35, (:/7@/7:9 espuma and almond water

Tﬁrcc types of homemade sorbets with summer fruits
C/ICCSC P/attcr with red wrhc?oac/;cc/ pears, f{g mustard and fruit bread
Miniature dessert Fistaccio Aﬁ[ogato’ —vanilla ice cream | espresso | pfstac/ﬁo

Our Surprise - Menu

18,50

18,50

18,50

19,50

15,50
10,50

37,50
38,50

40,00

38,00

40,00

24,50
24,00

22,50

10,50
11,50
13,00
13,00

8,50

You 5/mp/ﬂ want to be sur/ori'sec/ bﬂ us, and /o/ace ﬂow‘se/)[ Com/o/ctc/ﬂ inour Cu/fnary hands?

T/mn Jet us take youona foray tbrougﬁ our cuisine
and choose a 5wpn’5¢ menu in minjature
5 course §urlorllsc ~ Mcnu 59,00 [ J course 5ur/orisc ~ Mcnu 72,00

RESTAURANT
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