GOURMET MENU

Fried king prawns

on a purée of braised [Hokkaido Pumpkin

* % %

Fi"ct of rockfish

with sea food velouté and young peas
* %%
Sorbet made from local quincc
infused with cider

* % %

Mccla"ion of venison loin with truffle sauce
served with wild broccoli and herb spactzlc

- traditional South (German potato dumPlings ~

* %%

Choco ~(Choco sweet, Fruitg and saltg

meets pecans & more

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

T]"H‘CC Course menu  starter, main course & dessert E_UR j 2,"
FUR 84+

FOUI’ COUrse menu starter, fish, main course & dessert EUK 64’,"'
CUR 1o1,-+

]:iVC course menu Fu“y sensation E_UR 7 1 =
EUK 109,~ *

* On demand we will serve this menu inclusive

APel‘itivc Burg Windeck spark]img wine, optiona[]g with [iqueur

Kac{eberger draft beer O,'j[

homemade fruit cocktail

corrcsPonding wine assorted individua“y o,1leach course

mineral water, coffee, espresso

Digcsthc Burg Windeck Spirits



CASTLEMENU

Roasted quail breast

on marfnatcd I"Cd cabbagc and horscradish saucce

* * %

HcrE Pancake

filled with creamy chanterelles

* * %

Corn-—{:cd chicken breast

Witl"l scasonal vcgctab]cs and Potato-vlcck-{:rittcr

* * %

* Autumn is here *
APPIC variation meets eldcrbcrrg
& lots of sweet treats made from Pumpkin

and roasted PUmPkin seeds

F(UR 56,00

,,E_vcry course can be ordered individuaﬂg «



AUTUMEPAGE

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

or

with Pinc nuts and parmesan shavings

I UR 14,50

(Harden salad with herb vinaigrette

and fried chanterelles

FUR 1450

Fumpkin soup
with seeds & oil
CUR 11,50

|_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



SOUrS

E_gg c!roP soup
with herbs

FUR 11,50

Soup of roasted curry and coconut

(vegan)
FUR 11,50

Shnail soup ,PDaden 5t3|c»

with liaison gratinated and garden Parslcg
CUR 1450

«Our classic»

Fish soup ala bouillabaisse

with mimolette cheese and sauce rouille

FUR 15,50

- with fish
(R 20,50



FloH

Filct of turbot with lobster sauce
on leek vcgctablcs and parmesan gnocchi

F (IR 36,00

Fish variation ,,Burg Windeck«
in champagnc sauce

on roastecl vcgctablcs and nooc“cs

F(UR 36,00

\/cgcta rian

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

T (R 23,50



MCAT

Fi“ct of beef with two kinds of mayonnaise,
fried potatoes,
salad or ve:gctablcs
F(UR 58,00

Praised cheeks of beef in burguncly sauce
with root vcgctab]cs and pasta
EUR%6,00

Veal fillet with herb sauce

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

FUR 57,00



SWEL TS

“from our sweet f:airg“

Our menu desserts
CUR 13~

“(yrandmas K aiserschmarrn”

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

ice cream of ]cmongrass, coconut and ginger

EUR I 2)"

Mokka Creme Brﬁléc with a small chocolate cake
and sorbet made from “Bihler Quetsch” - local plum -
EUR I 2)"

Thrcc different sorbets to suit your taste
with fresh berries

EUR I 2)"

» | he Windeck ~ Dessert®
1 E_spr‘esso & 1 Marc de Windeck & 1 truffle Praline
EUR I 2—3"

Selec’cion of French cheese
with Fig mustard and baguctte

FUR 14,50



