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Menu recommendation - Mediterrancan

. tl fv DPurrata with tomato sorbet, basil froth,
M’ K ocket & nectarine QZJ[I
of the 18,50 soccla/
month o
i Mcditcrrancan veal - F Hanzer'/ \Cﬁ
; a
J}KTKCC)féman £ on a chanterelle - vegctab/e - potpourri Black /iger
Cassls and ricotta and spinach dumplings K[n‘glo rawns
B/ackbéffﬂ /Kosemafy P PITS: ol il
9,50 31,50 e
P0g [ 3200 ¢
o 1000g [ 50
(. ucumber- T onic Va/r/:ona C/mco/a te and olive oil mousse with /4/’o/fo €
5Fritz” with iced c/mmpagne ~ Zaba‘g//onc
non-a/co/w/’t 950
9,50

Mcnuprfce /D/D 57,00 €

The wine recommendation for the Mediterrancan

2023 er, chcﬁt[g,écit des Seins® [7 rankreich, /GF F- ay’s d[Herault
» B/anc de Noir®

100% [ annat grape, Iorcsscc/ white: [Delicate fruit & cnc/mnt/ng [/‘@5/7/7@55,

&t ear, /Dcac/7, melon and (gc/mc, //g/n‘ citrus Fruit, Fine aC/b//iy

JCose”
100% G/’enacﬁc‘, salmon /ofn,é, very fine frut [/avours, raspéercg, strawécr/y, me/on,

//'ve/y, fine and soft aczblfiy on the /Da/ate

[orboth:  (Glass 0,2/~ 8,50€, Pottleo,5/-2950€




Spitzwey at the Medliterrancan
.. Starters ...

/nguant three-melon mint salad with goat's cheese Cr/s/o & berries

S astrami ~ T ramezzino® with ta/cgg/o, apricot C/wtncy,
red onion j’am, oven-baked tomatoes & rocket salad

,,5alacfc /\/fgoﬂsc” [ una- Tata.éf / Peans / Fotato / O/fvc / Egg
Vitc//o T onnato — ,[Deluxe”

.. In between ..

Cﬁantcrc//c soup with Cr/sPﬂ bread

5/7/’65 melons - gazpacbo} two kinds of crostins - 5/766/0 's cheese & serrano ham
I usilloni with 5a/mon, prawns & fine lobster froth klein 19,50 | groB

... Main course ...

CGirilled /oup de mer fillets on /:rcgo/a Oarda with Splbﬂ tomatoes vege tables,
sugo, rocket & /Desto

White halibut steak on avocado and lime risotto,
5ugar snap peas and tine lobster froth

Mediterranean noble fish & seafood variation
with potatoes, two Linds of . moc/705, /o/mcntos & leat salad

Tag/fa ta of beef loin on balsamic lentil salad with rocket,
C Aalvtere//es, oven-baked tomatoes & P/}ncntos

[ amb carré with salted lemon (Gremolata
with potatoes, oven vege tables & two kinds of mochos

chctaﬂan Main course ...

Cﬁantcrc//c vcgctab/c Ioot;ooum' in cream with slo/nac/7 and ricotta c/umlo//ngs

/:rcgo/a 5arda with savoury tomato and vege table sugo, burrata & loc-sto

Forcini mushroom ravioli with sugar snap peas, baked tomatoes and parmesan froth

.. Dessert ..

Warm apricot crumble with vanilla ice cream
» I/VI/J ~ Bcrly ~Faviowa“ - Meringuc | curd cheese mousse | berries
7_/7rcc typcs of homemade sorbets with summer fruit

Selection of cheeses with grapes, f{g mustard & Fruit bread
Miniature Dessert,, [Fistaccio A#o‘gato” ~ Vanilla ice cream |/ espresso / Io/stac/wb

Our surprise menu
Wou/c/ you fike to be surprisec/ [)ﬂ us and /oui' yourse/f CO/ﬂP/@i’@[y in our hands?

7—/7617 let us take Yyouona journcy t/;roug/r our cuisine
and choose a .swprisc menu in minjature

5 Course 5ur/orfsc menu 63,00 | 7 ourse §ur/orfsc menu 76,00

Enjoy your meal, the entire feam of
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