GOURMET MENU

Ro"ec] \/itc“o T onnato on gri"cc] zucchini

with olive vinaigrctte and small salat

* % %

Filet of Codfish with caviar sauce

on sPinach
APricot sorbet
doused with | illet

* % %

Fillet of veal with morel cream sauce

on two kinds OF asparagus anc] hCl‘i) Pancakes

* % %
<« Wclcoming Mai >
woodruff ~ strawbcrrg ~ Pistachio
& candg

TI"H‘CC course menu  starter, main course & dessert EUK 4"7,"
EUR 76:"*

FOUF COUrse menu starter, fish, main course & dessert EUK 62—,"
EUK 94')‘ *

]:iVC course menu Fu“y sensation E_UR 66,"
EUR toi-*

*On demand we will serve this menu inclusive aPcriti{:,

complementing wine, mineral water, coffee and digestif
P g 1 2 g

,,E_vcrg course can be ordered individuallg «



CASTLEMENU

Roasted icing prawns

on salad of green asparagus with sPicg vinaigrcttc

* % %

Spring leck soup

with roasted Pinc nuts

* % %

Breast of cornfed chicken with pepper cream sauce,
cabbagc tumiP and Swabian herb “5Paetz|e”
— traditional cgg pasta -

* % %

Khubarb meets goat curd & raspberrg,
fried Polenta & sweets

FUR 52,00

,,E_vcrg course can be ordered individuallg «


https://dict.leo.org/englisch-deutsch/cabbage
https://dict.leo.org/englisch-deutsch/turnip

ZOPRING PAGE

.SPring salad with balsamic vinegar clrcssing

scrvcc! witl‘\ roastccl bacon and croutons

or

with Pinc nuts and parmesan shavings

I UR 14,50

Asparagus crecam SOUP

FUR 11,50

,,Burg Windeck«
Roasted king prawns with herb-tomato-coulis (sPicg)

and Provcnc;al vcgcta}alcs
CUR 19,50

Bugalo mozzarella
with vinaigrette of black olives

on marinated celcrg caiﬂ:age

FUR 1450



SOUrS

E_gg droP soup with herbs
CUR 11,50

SOUP of roasted curry and coconut

(vegan)
FUR 11,50

Shnail soup ,Paden 5t3|c»

with liaison gratinated and garclen Parsley
CUR 1450

« Our classic »

Fish soup ala bouillabaisse

with mimolette cheese and sauce rouille

FUR 15,50

with fish
T (R 20,50



FloH

Filet of turbot with lobster sauce
on leek vegetablcs and hash browns

CUR 54,00

Fi“et of sea bream with saffron sauce,
sPring vcgetablcs and roasted Potatoes

EUR 54,00

Fish variation ,,E)urg Windeck«
in champagnc sauce

on roasted vegctablcs and nooc"cs

EUR 54,00

\/cgcta rian

[Homemade sPinach clumplings on vegctablc sauce

with roasted mushrooms and parmesan shavings

T (R 25,00

Vegan
SPeh: risotto with tomato coulis

on Frcsh vegetaﬁlcs and roas’ccd mushrooms

(R 23,50



MCAT

Braised cheeks of beef in burgundg sauce

with root vcgctablcs and herbal “SPatzcn”
- traditional South (German egg-pasta -

CUR 54,00

Meda”ion of beef tenderoin

with homemade mayonnaise on fried potatoes
optiona"g with
Vegetablcs or Salac!
FUR 54,00

Two kinds of lamb with thgmejus,
Frovcncal vcgctables

and Potato gratin

FUR 55,00



OSWEETS

“of: our sweet fees

Our menu desserts

FUR 11,50

“(yrandmas K aiserschmarrn”

— Cut~uP and sugarec{ Pancake with raisins -

comPotc of mango and Passion fruit with

ice cream of lemongrass, coconut and ginger

CUR 11,50

Raspbcrry & Sudachi Creme Priilée
with a small chocolate cake

served with almond milk and lemon balm ice cream

CURTT,50

A“ sorts of Jced from the sweet Fairﬂ
with colorful berries

CURTT,50

, 1 he Windeck ~ Dessert®
1 Esprcsso & 1 Marc de Windcck & 1 truffle Pralinc

CURTT,50

Sclcction of French cheese
with {:ig mustard and bagucttc

FUR 14,50



