GOURMET MENU

Fan—{:ricdjumbo shrimp

on sPicy Picklcd melon slices

and a sma" salad

* K %

Monkfish medallions
served with shellfish velouté and Chinese cabbagc
Rcd currant sorbet
with cold buttermilk
Corn~1ccd chicken breast with Porcini mushrooms
in a creamy sauce
K ohlrabi and potato rosti
*Vive la France*
Fcach Mclba Moclcrn Art
KaspbcrryJavcndcr Monbélimar nougat

& lots of sweet treats

Translatec} with DccPL‘com (Frcc vcrsion)
» E_verg course can be ordered inc]ivic]uallg «

Thrcc COoUrse menu starter, main course & dessert EUK 5 2,"

FUR 84,-+

]:OUI' course menu starter, {:is}'n, main course & dessert E_UR 64‘,“‘

EUR 101-*

Fivc course menu Fully sensation EUK 7 i P
CUR 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

corrcsl:aonding wine assorted individua”g 0,1l each course

mineral water, coffee, espresso

Digcsti{: Burg Windeck SPirits

As of July 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.



ll

CASTL

MENU

T una sashimi with a mustard and I‘ioncg vinaigrette

served with Picklcd vcgctablcs ala Windeck

Herb Panca‘(cs

with chanterelle cream sauce

Ficcata Milancsc
with Pcsto sauce

and vegetable spaghctti

* * %

5wcet Kaspberrg Drcam
Pistachio crumble & Lcmon:rhgmc lce (Cream

FUR 56,00

nf__vcry course can be ordered inclividLJauy «

As of July 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.



= SUMMERFAGE &

(Garden salad with balsamic vinegar drcssing
served with Hcrb~5casoncd Chantcrcucs
or

with Pinc nuts and parmesan shavings

I UR 14,50

Buﬁ:alo mozzarella with salad of cl':crrg tomatoes

and an olive vinaigrcttc

CUR 17,50

| ukewarm slices of Prime boiled beef

with wasabi vinaigrette and a small salad

FUR 19,50

Spaghettini on fried mushrooms

with fresh herbs and parmesan

T UR 26,00

“f)urg Windeck Pfannchen”
Fan-{:ricdjumbo sl':rimp
served with a spicg herb-tomato coulis

and Frovcnc;al vcgctablcs
CUR 2200

As of July 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

Soup 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 July 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 Fi“ct
Served with T wo Tgpcs of Gri“ccl / ucchini, Saffron

Sauce,
and Sautéed (Gnocchi

F (IR 36,00

T urbot fillet with sautéed Porcini mushrooms

served with leek, potato and chive butter
FUR 59,00

FFish variation ,,f)urg Windeck«
in champagnc sauce

on roasted vegctablcs and Pasta

F (R 36,00

chctarian

Homemac}c sPinach clumplings on vcgetable sauce

with roasted mushrooms and parmesan shavings

T (R 25,00

Vegan

Fcarl barlcy risotto with tomato coulis, fresh vcgctablcs

and fried mushrooms

FUR 23,50

As of July 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 SOUH‘I (German egg-pasta -

FUR 58,00

As of July 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)"

Creme Prilée from Bihler Quctsc!‘n
Served with a small Guana}ja cake, Pistachio milk,

and tonka bean sliverice cream

EUR I 2)"

T hree kinds of sorbet
with fresh berries

EUR I 2)"

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

Selection of French cheese
with Fig mustard and baguctte

FUR 14,50

As of July 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.



