GOURMET MENU

Slices of corn-fed chicken breast
served on an Asian lentil salad with sesame vinaigrette

* % %

Monkfish medallions
served with shellfish velouté and Chinese cabbagc

* % %

Applc sorbet made from locaﬂg grown Boskoop applcs
drizzled with cider

* % %

Variation of venison with herb gravy,

roasted oat root and SchuPFnuc]cln
~traditional South (serman potato clumPlings ~

L

Chcstnuts meet Hazclnuts,
Quincc compotc & Carclamom lcc Crcam

,, E_verg course can be ordered inc]ivic]uallg «

Thrcc course menu starter, main course meat & dessert E_UR 52~ I 84~*
Thrcc course menu starter, main course fish & dessert EUR 58,~ ] 90,~*
Four course menu starter, ?ish, main course & dessert E_UR 64~ I 101,~%

Five course menu Fu“g sensation FUR71~| 109-*

* On demand we will serve this menu inclusive
Apeﬁﬁvc Burg Windeck sparuing wine, oPtiona”ﬂ with [iqucur
Ka&ebergcr draft beer Oj[

homemade fruit cocktail

corrcsponding wine assorted individua”y o,1leach course

mineral water, coffee, espresso

Digcsthc Burg Windeck Spirits

As of October 2026 — The menu is updated regularly. We apologize in advance if any dishes have

changed or are no longer available during your visit to the restaurant.



CASTLEMENU

Fan~{:rich'Umbo shrimp
served with two tchs of quash and a small salad

Herb Pancakcs

with chanterelle cream sauce

Veal Scaloppinc with lemon sauce
served with vcgctablc Spagl-lctti

* * %

Tiramisu della nonna
with blackcurrant figs, port wine sabagon

and olive oil ice cream

FUR 56,00

nf__vcry course can be ordered inclividLJauy «

As of October 2026 — The menu is updated regularly. We apologize in advance if any dishes have
changed or are no longer available during your visit to the restaurant.



s AUTUMNFPAGE =

(Garden salad with balsamic vinegar clrcssing
served with Hcrb~5casoncd Chantcrcllcs
or

with Pinc nuts and parmesan shavings

FUR 14,50

Fumpkin SOUP
with Seeds & Ol
FUR 11,50

| ukewarm slices of Primc boiled beef

with wasabi vinaigrcttc and a small salad

R 19,50

5Paghcttini on fried mushrooms

with fresh herbs and parmesan

T (UR 26,00

“Burg Windeck Pfannchen”
Fan—{:riec]jumbo sl-vrimP
served with a spicg herb-tomato coulis

and Frovcngal vcgctablcs
TR 22,00

As of October 2026 — The menu is updated regularly. We apologize in advance if any dishes have
changed or are no longer available during your visit to the restaurant.



SOUrS

Egg clrop soup
with herbs

FUR 11,50

5ouP of roasted curry and coconut

(vegan)
FUR 11,50

5nail soup ,,f)aclcn 5t9|c»

with liaison gratinatcd and garclcn Parslcg
CUR 1450

«Qur classics»

[Fish soup a la bouillabaisse

with mimolette cheese and sauce rouille

R 15,50

- with fish
T (R 20,50

As of October 2026 — The menu is updated regularly. We apologize in advance if any dishes have
changed or are no longer available during your visit to the restaurant.



FloH

Char{:i"et with herb sauce

served on braised fennel and Potato—-cclcry mash

F (IR 36,00

Turbot fillet with chive butter

served with Porcini mushroom risotto

EUR 59,00

Fish variation ,,Burg Windeck«
in champagnc sauce

on roastccl vcgctablcs and Pasta

F(UR %6,00

\/cgcta rian

Homemade sPinach c]umP]ings on vcgctablc sauce

with roasted mushrooms and parmesan shavings

F (R 25,00

Vegan

Fcarl barley risotto with tomato coulis, fresh vegctables

and fried mushrooms

(R 23,50

As of October 2026 — The menu is updated regularly. We apologize in advance if any dishes have
changed or are no longer available during your visit to the restaurant.



MCAT

(Charolais beef fillet with two types of mayonnaise
and Pan~{:ricd potatoes,

served with

a salad o_rvcgctablcs

FUR 59,00

Braiscd cheeks of beef in burgundg sauce
with root vegctablcs and Pasta

FUR 57,00

Veal fillet with herb sauce,

gardcn vegctab]cs and homcmadc spétz]c
~traditional SOuth (German cgg-pasta -

FUR 58,00

As of October 2026 — The menu is updated regularly. We apologize in advance if any dishes have
changed or are no longer available during your visit to the restaurant.



SWEL TS

“from our sweet fairg“

Our menu desserts
CUR 13~

“(yrandmas K aiserschmarrn”

— cut~uP and sugarec! Pancake with raisins -
comPotc of mango and Passion fruit with

ice cream of lcmongrass, coconut and ginger

EUR I 2)"

Mocha Creme Brﬂléc

with a small Guana_ja cake & eggnog chiP ice cream
EUR ] 2)"

*a classic is alwags a classic*
APP]c fritters, vanilla and chocolate sauce

& walnut ice cream

EUR I 2)"

» | he Windeck ~ Dessert®
1 E_spresso & 1 Marc de Windeck & 1 truffle Praline
EUR I 2-)"

Selection of French cheese
with Fig mustard and baguctte
FUR 14,50

As of October 2026 — The menu is updated regularly. We apologize in advance if any dishes have
changed or are no longer available during your visit to the restaurant.
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