Spitzweg says .Choose the Goose

Syitaweq

RESTAURANTWEINBAR

Our aperitif recommendation for goose

,,f‘/ugo Orientale”
Vit omegranate | [Tbiscus | [ ime | Mint| Crémant
(a/so non~a/co/70/fc)

10,50

The wine
with the goosc The goose menu
2020 Enta’cckung ,;Ourgoosc Cn’sf’{{

der Langsamkcit

D/'scovcrmg the slowness

(roose rolls | mango [ pomegranate { wild herbs
or

Consommé from the local farm goose

Corbfcrcs AO C\ Gﬂoza | [ damame [ 5ugar5na/o peas { 5/7@/’(9

C/mt@au /\//Oﬂi’)[/ﬂ \ )
organic cultivation Preast from the local farm goose
Boff/e oyl /| 39,00 €, on Armagnac ~P/um sauce

G/ass O,ZO/ 10,50€ F otato c]ump//hg pears ~ red cabéagc, chestnuts

KR

[ ime sorbet with Ioassion fruit and Yuzu espuma

and a small exotic salad
Mcnupr/'c'c P- F.: 63,00

The Starters

» T/m:‘e kinds of goose crostini® with slofcca/ onions, /oumpkin & port wine jc//ﬂ

¢ e tte | Goosc Iver mousse / smoked goose breast 18,50
Our “Gé‘nsc.énuspcr‘” - crispy, stutfed goose rolls with a hint of
Orient on winter salads & mango relish 18,50
(roose consommé with gyoza | edamame [ snow pcas 13,50
(a/so available vegan on a miso basis) 13,50
The mafn courses
Brcast' of local farm goose on Armagnac /o/um sauce 39,50
ch of local farm goose in a classic sauce with mugwort 39,50

to our two goose mairn CoOUurses we serve:

F otato c/um/o/fng i pear red Caébage l g/azcc/ chestnuts | marZII'Dan - baked alolo/@

Enjoy your meal, the entire team of [ SPitgeq ) wishes you a pleasant stay
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Spitzwegs winter card for the goose
.. Starters ...

Oriental salad of da tes, tomatoes & pomegranate

with goat's cheese Pra//nes ina p/sfac/z/o coating, citrus fruits & nut crunch 18,00
Tuna - Tatar I Avocado { Buttcnni/,é | Wasaéi | C ucumber i Wakamc 18,50
Vcn/:son car]:)acab with black walnut and tarragon grape salad 18,50
Fusilli with our /lg/7t veal [70/0, wild mushrooms & parmesar small 18,00 | [){g 23,00

(also available as a vegetarian o/ot/on )

.. In between ...

(roose consommé with gyoza { edamame | snow peas

(also available vegarn on a miso basis) /13,50
Our bouillabaisse with aiol & crusty bread I4,50
Our soup of the daﬂ Oo/easc ask our service) 9,50

.. Main Course...

Veal saddle steak with porcini mushroom parmesan crust on port w/ncjus

with sweet /oota to puree & baked vegetab/cs 38,50
Saddle of venison on cranberrg ~sour cﬁcrrg sauce

C@/@!y puree, poppy seed Prussels sprouts, fiocchi & pear 39,50
568 bass - ﬁ'//ct' on tomatoes - )[rcgo/a sa/‘a/a, Pcsto & oven vcgetab/cs 38,50
Cod loin fillet on bc//uga Jenti/ vcgcta/)/cs with wild broccol,

oven tomato and fine /oancetta foam 39,50

.. Main Course vegetartan & vegan ...

» chgi» Kamen ”~Japancsc miso vcgctab/c stew with rice noodles,

7 ofu & mushrooms (i vegarn, g/ufen~)[/‘ce, Jactose-free and- a/e//c/ous) 19,50
/D orcini mushroom raviolf with wild mushrooms, sugar snap peas & parmesar foam 24,50
ane tomatoes - /}'cgo/a sarda with gr///cc/ vege ta[;/cs, burrata & /ocsto 23,50
.. Dessert ...
C/)csi'nui: mousse with small qu/ncc ragout in almond A/}op@ 10,50
T he classic Crépc Suzette with vanilla ice cream 12,50
Fassion fruit créme brilée with coconut ice cream & small exotic salad 12,50

Selection of cheeses with red wine pear, z[/g mustard, & [Jinkel's fruit bread /3,50

MICHELIN

Enjoy your meal, the entire team of 2024

L& rcweeim



