GOURMET MENU

Sashimi of tuna with sesame crust

with curry sauce and small salat

* % %

Filet of Coc]{:ish

with caviar sauce on sPinach

* % %

Strawberrg sorbet with woodruff slushi

* % %

Filet of veal on Porcini mushrooms 4 la Creme

with glazcd icicle and herb pan cake

* % %

<<5wcct Kaspbcrrg Drcam>>
with Pistachio soil & Lemon~TI13me~lcc (Cream

Thrcc course menu starter, main course & dessert EUK 4'7,"
EUK 76;‘ *

FOUI‘ course menu starter, Fish, main course & dessert EUK 62.,"'
EUR 94')" *

r:ivc course menu Fully sensation EUK 66,"
FUR to1,-*

* On demand we will serve this menu inclusive aPcritiF,

comPlcmcnting wine, mineral water, coffee and digcsti{:

,,E_vcrg course can be ordered individuallg «



CASTLEM

ENU

Sauté of beef tenderoin

Witl’l carPcrs magonnaisc ancl sma" salad

* % %

Chanterc“c ala Crcmc
with Crépc of corn an herbs

* % %

Breast of cornfed chicken with pepper cream sauce,

cabbage tumiP and Swabian herb “spactzlc”

— traditional egg Pasta —

* %* %

APric:ot with a new take on!!

as c!umpling & iced

meets Fine, Raspbcrrg& lots of Sweets

FUR 52,00

”E_Vé‘ry course can be ordered individua"y «


https://dict.leo.org/englisch-deutsch/cabbage
https://dict.leo.org/englisch-deutsch/turnip

+OUMMERFAGE

Summer salad with balsamic vinegar drcssing

served with fried chanterelle

or

with Pinc nuts and parmesan shavings

I UR 14,50

Roasted king prawns
with herb-tomato-coulis (spicg)

and Provenqal vegctablcs

FUR 19,50

AntiPasti “Burg Windeck Stylc”
CUR 16,50

Spaghettini on roasted Porcini mushrooms

with fresh herbs and parmesan

T UR 26,00



SOUrS

E_gg droP soup with herbs
CUR 11,50

SOUP of roasted curry and coconut

(vegan)
FUR 11,50

Shnail soup ,Paden 5t3|c»

with liaison gratinated and garclen Parsley
CUR 1450

«Our classic»

Fish soup ala bouillabaisse

with mimolette cheese and sauce rouille

FUR 15,50

with fish
T (R 20,50



FloH

Filet of turbot with lobster sauce

on lcck vcgctablcs and hash browns

FUR 54,00

Fi“ct of sea bream with saffron sauce,

sPring vcgctablcs and roasted Potatocs

FUR 54,00

Fish variation ,,Burg Windeck«
in champagne sauce

on roasted vegetables and nooc“cs

CUR 54,00

chctarian

Homemade sPinach dumP]ings on vcgctablc sauce

with roasted mushrooms and parmesan s!‘:avings

F (R 25,00

Vegan

Spclt risotto with tomato coulis

on Fl"CSl’I vcgctablcs ancl roastcc! musl‘n‘ooms

F (R 23,50



MEAT

Braised cheeks of beef in burgundg sauce

with root vcgctablcs and herbal “SPatzcn”
- traditional SOUH‘I (German cgg-pasta -

EUR 54,00

Medallion of beef tenderoin

with homemade magonnaisc on fried Potatocs

optiona"g with

\/cgctablcs or Salad
FUR 54,00

| _amb filetin herbal crust with thymejus,

Frovencal vcgetchs and potato gratin
FUR 355,00



OSWEETS

“of: our sweet fees

Our menu desserts

FUR 11,50

“(yrandmas K aiserschmarrn”

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

ice cream of lcmongrass, coconut and ginger

CUR 11,50

Chcrry Créme Brﬁlée with a small chocolate cake

served with a Piccc of Plack Forest
and Mocha Jce Cream

CUR 11,50

All sorts of |ced from our sweet {:airg

with colorful berries

CURTT,50

» | he Windeck — Dessert®
1 Espresso & 1 Marc de Windeck & 1 truffle Praline
FUR 11,50

Selection of French cheese
with Fig mustard and baguctte

FUR 14,50



