GOURMET MENU

King prawn and melon salad

on quinoa with spicg sauce

% % %

f:ilct of Coc”jish

with caviar sauce on sPinach
Sorbet of forest bcrrg’s
doused in Li“ct

* % %

Filet of veal on Porcini mushrooms 4 la Creme

with glazccl icicle and herb pan cake

* % %

% \ive la France =
Feach Melba modern art
raspbcrrg ~lavender - Nougat Montélimar

& many sweets

Thrcc Course menu starter, main course & dessert EUK 4'9,"’
EUK 78)‘ *

]:OUI‘ course menu starter, fish, main course & dessert E_UR 64’,"
EUK 96;"’ *

Five course menu fully sensation FUR 68 =~
E—UK 1 05;"’ *

*On demand we will serve this menu inclusive aPcritiF,

complementing wine, mineral water, coffee and digestif
P 124 ) 3 J4

,,E_vcrg course can be ordered individuallg «



CASTLEMENU

Sauté of beef tenderoin

Witl’l carPcrs magonnaisc and sma" salad

* % %

Fi“ed couchette flower

with herbal sauce and fried chanterelles

* * %

Breast of com-fed chicken with pepper cream sauce,
cabbagc tumiP and Swabian herb “spactzlc”
— traditional cgg pasta —

* * %

Wild Hucbcrrg meets
goat, iced oat, rice Puclcling with a twist

& lemon curd ice cream

FUR 54,00

,,E_vcry course can be ordered individuaﬂg «


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

€«

+<OUMMERTAG

[

Summer salad with balsamic vinegar drcssing

served with fried chanterelle

or

with Pinc nuts and parmesan shavings

FUR 14,50

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

and Provenqal vegctablcs

FUR 19,50

Antipasti “Burg Windeck Stglc”
CUR 16,50

Spaghettini on roasted Porcini 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
FUR 14,50

«Qur classics»

[Fish soup a la bouillabaisse

with mimolette cheese and sauce rouille

R 15,50

with fish
I (R 20,50



FloH

Filct of turbot with lobster sauce
on leek v«sgctablcs and hash browns

F (IR 36,00

Fi“et of sea bream with saffron sauce,
sPring vcgctablcs and roasted Potatoes
FUR 36,00

FFish variation ,,f)urg Windeck«
in champagnc sauce

on roasted vcgctablcs and nooc"cs

F (R 36,00

\/cgcta rian

Homemac}c sPinach clumplings on vcgetable sauce

with roasted mushrooms and parmesan shavings

T (R 25,00

Vegan

Spelt risotto with tomato coulis

on Frcsl-l vegctai:les and roasted mushrooms

(R 23,50



MLCAT

Braised cheeks of beef in burgurxdg sauce

with root vcgctablcs and herbal “Spatzcn”
- traditional South (German egg-pasta -

F (IR 36,00

Medallion of beef tenderoin

with homemade magonnaisc on fried Potatocs

optiona"g with

\/egctablcs or Salad
FUR 56,00

| amb filet in herbal crust with thgmcjus,
Frovcncal vcgctablcs and Potato gratin

FUR 37,00



SWEETS

“from our sweet Fairg“

Our menu desserts

EUR 11,50

“(yrandmas K aiserschmarrn”

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

ice cream of ]cmongrass, coconut and ginger

CUR 11,50

Créme Brﬁléc from the local Plum
served with small chocolate cake

& iced almond caPPuccino froth
FUR 11,50

All sorts of |ced from our sweet {:airg

with colorful berries

CURTT,50

» | he Windeck ~ Dessert®
1 EﬁPr’esso & 1 Marc de Windeck & 1 truffle Praline
FUR 11,50

Selec’cion of French cheese
with Fig mustard and baguctte

FUR 14,50



