Golden Autumn at Spitzwes

) e
Qur Autumn - Menu
QE , Variations on T bree T'ypcs of Fumpkin®
A 6fjtif1 C. ar/aaccfo, sponge, mousse, l}zk/c;
O 1(1 tb c 1 Oﬂtb with Crlls/oy 5/7r/}77ps - é;//
- 20,50
(" alvados - Co cktail” P
lec/g—a‘ Vza/vaclos | Crémant C . £ duck ]
10,50 , rispy c,c»vrangc uck leg
with star anise and P/um sauce
or with c/ump//hgs & cream — Iooin ted Cabéagc
f\PP/‘?S; iy 35,50
non-alcoholic PRI
Klos tirsv:ubu/g Warm app/c and hazelnut crumble with vanilla ice cream
Abbey 171,00
near \Vienna Mcnu/or/cc/o./?: 63,00
10,00

Wine recommendations

2023 _Jordan Cuvée 1858 Memories & (senerations in Ked

[ ower Austria, Jorc/an I/I//he/y
A well-balanced wine, with aromas of red berries and a hint of chocolate,

Flum compote, a smooth /oa/ate and cﬁlstlhct[g fruitﬂ

(Glass 0,2 | 10,50 [Rottle 0,75 | 3800

Our Surprisc - Menu

You 5/)77/0@ want to be 5urloriscc/ éﬂ us,

and /D/ace ﬂoursc/[ COfﬂ/D/C t@[g i1 our Cu//narﬂ hands?

T/Icn Jet us take Yyouona joumcﬂ t/)rougﬁ our cuisine
and choose a sur]pnﬁsc menu in miniature

5 course 5ur/or/'5c' ~Menu 64,00 | 7 course 5u1;orfse ~-Menu 76,00

RESTAURANT
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Enjoy your meal, the entire team of ( SPityeq ) wishes you a pleasant stay MICHELIN
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Spitzweg 8 menucard golden Autumn
.. Starters ...

7 reviso salad with a ras,obcrry and walnut oif vinaigrette, black walhuts,

Ked wine pear grat/natcc/ with Gorgonzo/a 19,00

[Forcini mushroom crostini with marinated cipo///n/ onions, pear and rocket,
Farmesan & agcc/ balsamic vinegar ] 9,00

Cn’sp‘y Frawns ~ Ball & 5}9@9 T una ~ [ ataki with \Wakame | Avocado | (. urry 21,50

5667{ tcr{ga.é/s.écwcrs with peanut and mango sauce, coconut rice and Asian vcgetab/@s 20,50

(as a vegan version without beef) 17,50
.. In between ...
Hokéa/’do Pumpkin soup with orange, ginger, /oum/o,é/n seed oil and seeds 71,50
/:rcrlC// onfon soup with tarragon and Gruyérc 17,50

.. Main Courscs ...
Lam/) /oin, cooked unti/fuh.é, served on a bed of oriental vegcta/é/e curry with

[ entils, raisins, cashew nuts & /Daloaalam 39 50

» ] wo ways of local beef* served with a rich Burguncfg sauce

[or 24 hours at Jow temperature braised cheeks & /o/n,@roastea/ /0//7,

Sweet potato louréc & wild broccoly 417,00
ander fillet on creamed Pointca’ caébagc, mashed potatoes & delicate AR mustard foam 37,00

Sea bass fillet on a delicate lobster mousse

with avocado and lime risotto & sugar spap peas 38,50
/:17/61‘ of., A thantic halibut with wild broccol;, Asian vcgctab/cs &
C oconut rice with orange - ginger butter 3900

.. Main Courses vegetarian ...

Oricnta/ vcgctab/c curry with /ént//s, raisins, cashew nuts & coconut rice 23,00

[/Vt/cf mushroom and /oo/ntcc/ cabéagc gratin with mountain cheese and bread c/um/o/in‘gs 24,50

F orcini mushroom raviol;' with sugarsnap peas & oven-roasted tomatoes on F armesan foam2 4,50

.. Desscrts ...

F ump.éfn 5Pongc Cakc with Vanilla Jce Cream & [ um/obn Seed O 9,50
Cinnamon [Flums ~ Mascarponc T iramisu with Amarettin 9,50
White chocolate panna cotta with green app/c, fennel and cucumber 10,50

Cﬁccsc P/attcr with red winc~Poac/7¢d pears, nuts and [Hinkel’s fruit bread 13,50
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Enjoy your meal, the entire team of ( SPity

RESTAURAN



