GOURMET MENU

Roasted king prawns

on sweet Potato puree and curry v:'naigrctte

* % %

Filet of Codfish
with caviar sauce and green asparagus

* %%

]cccl cocao bowl with almond milk sorbet

* % %

Medaillons of venison on red cabbagc “Bavarian 5tglc”

and chestnut cookies with cranbcrrg-—PcPPcrjus

* ok %

Sweet winter magic
Finc ~Mandarin & Fancttonc

,,E_very course can be ordered inc]ividuaug“

T]"H‘CC Course menu  starter, main course & dessert E_UR j 2,"
EUR 84,-*

FOUF COUrse menu starter, fish, main course & dessert EUK 64’,"
CUR 101~

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

* On demand we will serve this menu inclusive

Apeﬁﬁvc Burg Windeck sParHing wine, oPtionang with quueur
Ka&eberger draft beer Oj!
homemade fruit cocktail

corrcsPonding wine assorted individua“y o,1leach course

mineral water, coffee, espresso

Digcsthc Burg Windeck SPirits



CASTLEMENU

Home—-curccl beetroot on salad with cottage cheese

and horseradish sauce

SOUP of Parsleg roots & black truffle

* % %

Praised cheeks of beef in burguncly sauce

with root vcgctablcs and herbal “Spatzcn”
- traditional South (serman cgg-pasta -

* % %

Coconut meets PineaPPle, Pomcgranatc...

And all kinds of sweet treats

FUR 56,00

,,E_very course can be ordered inclividua“y «



«

SWINTERFPAG]

[

| amb’s lettuce with balsamic vinegar clrcssing

served with bacon and croutons

or

with Pine nuts and parmesan shavings

FUR 14,50

| _ukewarm slices of Primc boiled beef

with wasabi vinaigrcttc and a small salad

R 19,50

Spaghettini on fried mushrooms

with fresh herbs and parmesan

T UR 26,00



SOUrS

Egg clroP soup with herbs
CUR 11,50

Soup of roasted curry and coconut

(vegan)
FUR 11,50

5nail soup ,,f)aclcn Stglc»
with liaison gratinatcd and garclcn Parslcg

I UR 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

Filet of turbot with lobster sauce

on lcck vcgctablcs and hash browns

F (IR 36,00

FFish variation ,,Burg Windeck«
in champagnc sauce

on roasted vcgctablcs and nooc"cs

F (R 36,00

\/cgctaﬂ'an

Homemac}c sPinach clumplings on vcgetable sauce

with roasted mushrooms and parmesan shavings

T (R 25,00

Vegan

Pearl bar]cg risotto with tomato coulis, fresh vcgctablcs

and fried mushrooms

F (R 23,50



MCAT

Homcmaclc sauerbraten

with wide noodles and small salad

FUR 28,00

Medaillon of Veal filet
on kohlrabi vcgctables with herb Pancakes

and Porcini mushrooms a la Creme

F (IR 36,00

|_amb filet with herbal crust and tandoori ~ leeks
with diced potatoes and hcrbjus
FUR%7,00



SWEL TS

“from our sweet f:airg“

Our menu desserts

CUR 11,50

“(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

CUR 11,50

Créme Brﬁlée of walnut & egg nog
with chocolate cake & babana ice cream

CUR 11,50

(Grandma’s aPPlc fritters
on two kincls of chocolate sauce

and roasted almond ice cream

CURTT,50

» | he Windeck ~ Dessert®
1 E_spr‘esso & 1 Marc de Windeck & 1 truffle Praline
CUR 11,50

Selec’cion of French cheese
with Fig mustard and baguctte

FUR 14,50



