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Spitzweg says .Choose the Goose

Syitjiveq

RESTAURANTWEINBAR

Our sperttif recommendation for goose

» ﬁugo Oricnta/c”
Fomcgranatc | [Tbiscus | [ ime | Mint | (Crémant

The wine 1020
15> accompan The goosc menu
c L,Qur goose crisp"
5@— Goosc ro//s l /\//ango i

2021 Enta’cckung F omegranate | Wild herbs
der Langsamkcft or
C Lieres A O C Consommé from farm-raised goose
orbie
(_hateau /\//ontf/n G\goza | [ damame |
organic farming 5ugar5nap peas [ 5/76/‘!:9
Pottle 077 f 27 OO? Breast from of farm - raised goose
(3lass QZO/ 10,50 onArmagnaC —~/D/Ul77 sauce
/D otato a/umlo/ihg, pears — red Ca[)f)agc, chestnuts

[ ime sorbet with Passion fruit ~ Yuzu espuma
and small exotic salad 1 2,00

/\//@nu/ori}:c P- F: 66,00

The starters

T hree kinds of- goose crostini with slpfced onions, pum/o,é/n, and port wine Jc/{g

Ki//cttc l (Goose liver mousse { 5ﬂ70é60’ oosc breast 20,50
S
“Our goose cn{sp” - rlspy) stutfed goose rolls with a hint of
Orien tal winter salads & mango relish /19,50
Goosc consommé with gyoza | edamame | sugarsnap peas 15,00
(also available in a vegan version based on miso) 12,50
The main courses
Brcast of farm - rajsed goose on Arma nac plum sauce 471,50
B snac p
ch of farm - raised goose in classic sauce with mugwort 43 50

Goosc gcnt{y cooked ovcm/gbt at fow tcmpcra ture,
we serve the [O//owfng with both OO0s€ main courses: [otato a/ump//ng |
Ked Caﬁz_éage with pears i (3lazed chestnuts | /\//arzzl’oan - Raked apple
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Enjoy your meal, the entire team of ( SPitgweq ) wishes you a pleasant stay MICHELIN
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Spitzweg '8 Winter Menu
.. Starters ...

Oriental salad with dates, tomatoes and pomegranate
with goat’s cheese —~ /70/76:9 cake — gratin & nut crunch 18,50

5a/mon—~ca/paccio ‘ Tokyo—-siy/c’ G/nger] Sesame | Wakame | Avocado 20,50

Venison fillet caa7aaccio with tarragon and grape salad,

/Dum/okih seed ol and black walnut 27,50
T una ~ [ ataki on red Caf)f)agc - g[ngersa/aa/ & miso mayonnaise 27,50
.. In between ...
Our bouillabaisse with aioli and crusty bread 15,50
‘6oup of the daﬂ” 60/@356 ask our staff) 10,50
.. Main courscs ...

“T wo cuts of [berico poné’ ~Join & crispy Por.é be//y
24 h [ ow- temperature, entle Coo,é/ng —n ponzu stock,

/D ointed Ca[néagc, herb-Havoured seitan & sweet /ootato 37,50
Venison saddle with black cﬁcriy and tonka bean sauce,

C(i‘/é‘ly /ouréej black 53/5/{9 & wild mushrooms 44,00
5a/mon fillet with safted lemons — in a nut crust, served on a bed of

Juke warm, colourtul lentils with wild broccoli & oven-roasted tomatoes 37,50
Fillet of white Atlantic halibut on wasabi mash, /oa,é chor

and a delicate red Caéﬁage and g/hgerstoc,é 3950

.. Vegetarian Main courses ...
ﬁ’quant red lentil and vcgctab/c bo/ogncsc with sweet potato — //n‘gu/nc & smoked tofu

(: vegar, g/ufe/%)[r@c, [actose-free and delicious) 22,50
Forcini - Ravioli with wild mushrooms, sugarsnap peas & Farmesan foam 24,50
A mcd/cy of winter vcgctab/cs with nut butter breadcrumbs on mashed cc/crﬂ 24,00
.. Desscrts ...
5Pecu/005 IDan%it on Punc/; sauce /3,00
Nougai' ~ chilli ~ mousse with dwarf oranges — ragout & hazelnut — water 13,00
(Coconut créme brilée with Plhcap/o/c ragout and /D/ﬁa colada ice cream 14,00

Warm IHaIz{Dan ~baked app/c with hazelnut C/'U/ﬂb/@, vanilla - rum sauce & ice cream 1 2,50
C/)ccsc P/at‘tcr with red w1'r7c7ooac/1cc/ pears, zfig mustard and [linkel’s fruit bread 14,50

Our surprise - menu
You 5//77/o{g want to be sur/or/'seal Z)y us and /o/acc 5oursc/[ COm/D/CfC/ﬂ in our Cu//nary hands?

T hen let us take gyouona foraﬂ tﬁrougﬁ our cuisine
and choose a surpnisc menu in miniature

5 course 5urpnﬁsc ~-Menu 4,00 | 7 course §ur/orfsc ~Menu 76,00
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Enjoy your meal, the entire team of ( Spity
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