RESTAURANT WEINROT
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PPETIZER & SOUP

Apple and potato cream 4
€1

Porcini mushroom cream soup 4
€12

Consommé of beef
with dumpling 1, 9
€12

Carpaccio & Basil

beef carpaccio with basil cream 4
€17
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MAIN COURSE
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Lemon sole & Almond butter

fillet of North Sea lemon sole (fried in egg) 1, 2, 9 | almond butter 11 | salad bouguet | boiled potatoes
€ 33

Codfish & Cashew
codfish 2 | cashew crumble 11 | braised leek | dill potatoes

€ 30

Venison & Juniper
leg of venison | juniper jus 9 | red cabbage | croquettes 9
€ 34

Steak & Pepper
rump steak | pepper cream 4, 9 | beans 4 | Pommes Macaire 9
€ 36

Mediterranean pasta
pasta 9 | tomato sauce with olives, peppers and capers | baked strips of chicken fillet 1, 9 |

alternatively vegan "chicken" 9
€29



RESTAURANT WEINROT
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Semifreddo 4
with mango and cream 4
€12

Cinnamon parfait 1, 4

with speculoos crumble 9 | blackberry roaster
€12

lce & Whipped cream
two scoops of your choice 4 | cream 4
€11

Chocolate mousse

(served in a small jar) 1, 4
€5
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*Ingredients and derived products: 1egg | 2 fish | 3 crustaceans | 4 milk | 5 celery | 6 sesame seeds | 7 sulphur dioxide & sulphites
| 8 peanuts | 9 cereals containing gluten | 10 lupin | 11 edible nuts | 12 mustard | 13 soya beans | 14 molluscs | 15 artificial colou-
ring | 16 preservatives | 17 antioxidants | 18 flavour enhancer | 19 iron salts | 20 substances for surface treatment



