GOURMET MENU

Fricd king prawns

on a bed of black spaghcttini salad

and yc"ow mayonnaisc

* % %

Cat(:ish fillet
with shellfish velouté and young peas

* %%
Sorbct made from local quincc

infused with cider

* % %

Mccla"ion of venison loin with truffle sauce
scrvccl with wﬂc? broccoli anc} herb spactzlc

- traditional South (German potato dumplings ~

* % %

Sweet winter magic

Walnut & egg liclueur, mandarin and more

,, E_verg course can be ordered inc]ivic]ua“g «

Thrcc COouUrse menu starter, main course & dessert EUK 5 2,‘-'
EUK 84")‘ *

]:OUI‘ coursc menu starter, Fis}'n, main course & dessert E_UR 64’,"
FUR 101,-*

]:ivc course menu Fu“y sensation EUK 7 i Pt
CUR 109~

*On demand we will serve this menu inclusive

Apeﬁﬁvc Burg Windeck spark]ing wine, oPtiona”g with [iqueur
Ka(Jebergcr draft beer Oj[
homemade fruit cocktail

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

mineral water, coffee, espresso

Digcsﬁ{: Burg Windeck Spirits



CASTLEMENU

Salmon tartare with horseradish sauce

ancl sma" salacl

* * %

Chcstnut soup

* % %

Braised farm duck with chestnut sauce

served with red cabbage and Potato dumplings

* % %

White Winter Wonderand
Jced popcorn

with hot raspberries & hazelnut chestnut ice cream
P

FUR 56,00

,,E_very course can be ordered inclividua“y «



= WINTER FAG

[
2

| amb’s lettuce with balsamic vinegar clrcssing
served with bacon and croutons

or

with Pinc nuts and parmesan shavings

I UR 14,50

| _ukewarm slices of Primc boiled beef

with wasabi vinaigrcttc and a small salad

FUR 19,50

5Paghcttini on fried mushrooms

with fresh herbs and parmesan

T (UR 26,00



SOUrS

Egg clrop soup
with herbs

FUR 11,50

Soup of roasted curry and coconut

(vegan)
FUR 11,50

5nail soup ,,f)aclcn Stglc»

with liaison gratinatcd and garclcn Parslcg
FUR 14,50

«Qur classics»

[Fish soup a la bouillabaisse

with mimolette cheese and sauce rouille

R 15,50

- with fish
T (R 20,50



FloH

Filct of turbot with lobster sauce
on leck v«sgctablcs and mashcc:] potatocs
FUR 36,00

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

on roastecl vcgctablcs and nooc“cs

F(UR %6,00

\/cgctaﬂ'an

Homemade sPinach dumP]ings on vcgctablc sauce

with roasted mushrooms and parmesan shavings

F R 25,00

Vegan

Fearl barley risotto with tomato coulis, fresh vegctables

and fried mushrooms

(R 23,50



MCAT

Fi“ct of beef with two kinds of mayonnaise,
fried potatoes,

salad OR vcgctablcs
FUR 58,00

Braiscd cheeks of beef in burgundg sauce
with root vcgctablcs and Pasta
FUR 36,00

Veal fillet with herb sauce

and “Spactzlc” with seasonal vcgctablcs
- traditional South (German egg-pasta -

FUR 37,00



SWEETS

“from our sweet Fairg“

Our menu desserts
EUR i 5}"

“Granclmas Kaiscrschmarm”

- cu‘c~uP and sugared Pancakc with raisins -
c:ompote of mango and Passion fruit with

ice cream of ]cmongrass, coconut and ginger

EUR I 2')"

Créme bralée with roasted almonds and milk chocolate

with a small Guanaﬂ'a cake and quince ice cream

EUR I 2')"

Granny’s aPPlc fritters

with two sauces and walnut ice cream

EUR I 2-}"

,,Thc Windcck ~Dessert®
1 E_Sprcsso & 1 Marc de Windeck & 1 truffle Pralinc
EUR I 2—3"

Sclcction of French cheese
with {:ig mustard and bagucttc

FUR 14,50



