GOURMET SETMEAL

Seaf:oocl on white bean purée

with Pctersil oil and a small salad

* %%

Filct of wolffish an quinoa
with shellfish velouté

* % %

Tomato Kaspberrg Sorbet
browsed with cold basil

* % %

Sa&dlc of veal toPPcd with a mushroom crust,
light pepper cream sauce, autumn vegetablcs

and homemade Swabian noodles

* % %

« Vive la France »
Fyramicl cake, lavender & Pastis

and more iced treats

as 3~ course~-menu starter, main dish & dessert E_UK 43, ~
CUR72,-+

as 4~ course~-menu  starter, fish dish, main dish & dessert E_UK 58, ~
EUR 907 -*

EUR 62'7 -

as 5- course full treat

EUR971"*

* |ncluded suited bcvcragcs

"E\/crg course can also be Purchascd scparatclg"



CASTLESETMEAL

Warm slices of boiled veal filet

with horseradish vinaigrcttc and small salad

* % %

Chantcrcuc with cream sauce

with herbs and bread clumplings

* % %

Fink roasted duck 's breast with chcrrg sauce,

Puréc served two ways and fried slices of Potato

* % %

Wilcl b]ucberrg meets iced Oat with goat cheese

and lemon curd ice cream

FUR 52,00

“E_vcry course can also be Pumhased scparatclg"



” 5ummcr Fage “

(Harten salad and balsamic clrcssing
with fried bacon and croutons
or

with Parmesan and Pine nuts

FUR 1250

(oat cheese au gratin on red beet carPaccio

with Pinc nut vinaigrctte and small salad

EUR 15,50

Slices of buffalo mozzarella with chcrrg tomatoes,

arugula and old Aceto balsamic vinegar

FUR 15,50

“Burg Windeck?
!(ing prawns with herbal tomato coulis (sPicg)

and vcgetablcs Frovenqal
CUR 19,50



SOUFS

5Pecial clag soup
CUKR 9,50

Currg-{:oconut soup (vcgan)
CUR 950

Snail soup baked with liaison “au gratin®
and fresh Pars]ey

CUR 12,50

OurFish soup a la bouillabaisse

with Mimolette cheese and sauce Rouille

CUR 12,50

- with fish insert
FUR 17,50



FlSH

f:ilct of turbot with caviar sauce,

braised white radish and Dauphinc potatoes
FUR 32,00

Filct of char on zucchini

with tomato majoram coulis and herbal Pancakes

CUR 32,00

Fish variation ,,Burg Windeck «

with champagnc sauce

on roastec! vcgctables and nooc“es

EUR 32,00

Vegctarian

Homemade sPinach dumplings with vcgetable sauce,

fried mushrooms and parmesan

CUR 2050

cgan

Homcmaclc “Kocttbu"ar”

with vcgctch sauce and rice

CUR 18,50



MEAT

Braised Cheeks of beef in burgurxclg sauce
with root vcgctablcs and fine pasta

FUR 29,50

Raci( of lamb under herbal crust
with thgmcjus, Mediterranean vcgctables and hash browns

FUR»1,50

Steak from Charolais beef with two kinds of mayonnaise,
fried potato and small salad

FUR 32,00



SWELETS

Dcsscrts from our set meals

FUR 10,50

“Granclmas Kaiscrschmarm”
compote of mango and Passion fruit,

ice cream of ]cmongrass, coconut and ginger

EUR 10,50

Cream Bralée of Plum from Buhl,

a small chocolate cake “Guanaja”, cold Mocca and

Stracciate“a ice cream

FUR 10,50

Three kinds of sorbet
“be surPrisec]”

FUR 10,50

» | he Windeck — Dessert”
1 Espresso & 1 Marc de Winc]ecké» i truffle Fraline

FUR 10,50

Selection of French cheese
FUR 14,50



