
RESTAURANT WEINROT  

S t art er
APPETIZER & SOUP

 
Parsnip cream soup 4

with nutmeg cream 4

€ 13 
 

Beef consommé 5
diced vegetables 5 | strips of herb pancake 1, 4, 9

€ 13 

 

Carpaccio & Grana Padano 

beef carpaccio I mushroom and Grana Padano topping 1, 4, 17 I rocket  

€ 17 

Essent ially
MAIN COURSE 

Lemon sole & Leek vegetables 
North Sea lemon sole fillet (in an egg coating) 1, 2, 9 | Hollandaise sauce 1, 4, 5 | mushroom and leek  

vegetables 4 | parsley potatoes  

€ 35

Salmon & Spinach leaves 
salmon fillet 2, 9 | dill cream 4, 5 | spinach leaves 4 | whipped potatoes 

€ 34 
 

Steak & Green asparagus 
 rump steak | Gorgonzola cream sauce 4 | green asparagus 4 | potato wedges  

€ 37

Guinea fowl & Porcini mushroom risotto  
guinea fowl breast | ragout of broccoli and cherry tomatoes 4 | porcini mushroom risotto 1, 4 

€ 33

 

Venison & Brussels sprouts  
braised leg of venison 5 | Juniper jus 5, 9 | Brussels sprouts 4 | potato dumplings 4, 9 

€ 36  



frische Küche 

RESTAURANT WEINROT

MAIN COURSE 

Tomato and Vegetable pasta (vegan)  
pasta 9 I peppers | mushrooms | courgettes | vegan chicken 9 

€ 26

Sugery 
DESSERT

Speculoos parfait & Cinnamon cherries 

speculoos parfait 1, 4, 9 | cinnamon cherries | cream 4 

€ 13 

 

Tartufo & Raspberry
Tartufo 1, 4, 9, 11, 13, 17 | raspberry purée | whipped cream 4 

€ 13 

Ice cream & Whipped cream  
two scoops of your choice: 

vanilla 4, strawberry 4, chocolate 4

nut 4, 11, caramel toffee (vegan) 13, whipped cream 4

€ 12

 
Chocolate mousse 

(in a small jar) 1, 4

€ 5,5 

... die junge frische Küche 
*Ingredients and derived products: 1 egg I 2 fish I 3 crustaceans I 4 milk I 5 celery I 6 sesame seeds I 7 sulphur dioxide & sulphites 

I 8 peanuts I 9 cereals containing gluten I 10 lupin I 11 edible nuts I 12 mustard I 13 soya beans I 14 molluscs I 15 artificial colou-
ring I 16 preservatives I 17 antioxidants I 18 flavour enhancer I 19 iron salts I 20 substances for surface treatment

 


