Weinstock Menw

Please feel free to-compile your meal by selecting your
fovowrite dishes from ouwr meru.

3-course meal €56.00 per persovv
(stowter/soup, main course, dessert)
5-course meal €78.00 per persov

Recommended merut

Medley of suwmmer leaves withv pan-fried strips of
beef fillet and sautéed chanterelles,
tossed inv awv ovange vinaigrette
(€22.90)

Braised ox cheek with black movels, white tagliatelle
ond Madeira souce
(€28.90)

Warmv individuad cheesecake, freshv sumumer berries,
orange-scented sugor and sweetened souwr creoumn
(€12.90)

3-course meal €56.00 per persor

Freshv chanterelles; either panv-fried with baconw and
oniong or served invv v herby creaum sauice;,

with a bread dumpling
€22.90
add Weinstock's Butterschnitzel +€12.90
add beef fillet 130 g +€19.00
add o veal steak 130 g + €16.00

add o veal escalope 100 g +€14.50



Stowtersy and salads

Tawrtowe of salimovw o pumpernickel bread.
scrambled egg withy herbs and v honey ands
mustowds sauce
€19.90

Cawpaccio-of beef with basil pesto, rocket and
freshly showed Powrmesony
€19.90

Beef towtowe withv o fried quail egg and
sunflower seed bread
small; €19.90
lawge: €23.90

Caesan salad withv chawgrilled chickevw
breast and herb- croutons
€18.50

Wid herl- sadad withv parv-fried king prawns

and av lime and, yoghuut dressing
€21.90



Soups and essences

Champagne and truffle soup with ravioli
small: €8.90
large: €10.90

Chilled cucumber soup garnished with- a
pan-fried king proww
small: €8.90
large: €10.90

Essence of vine tomatoes withv moggarella bally
small; €8.90
large: €10.90

Vegoanv

Lemongrass and thyme risotto-withv rocket and
pan-fried chanterelles
€26.90

Vegetowriowv

Our signature potato- rosty, served withv
ratatouwille, v medley of fresh leawves and
guacamole

€23.90

Towte flambée, topped withv awtichokes; stn-
dried tomatoes and sheep’s milk cheese
€23.90

Basitl and ricottow ravioli witiv panv-frieds
chanterelles, o white wine foouwm and Parmesony
€26.90



Fish and shellfishv

Brook trout o a bed of saumerkvant in white
wine; crispy bacow bity and rissole potatoes
€26.90

Crispy pownv-fried fillet of pike-perch o av beds
of baby spinachy served withv av cral>- espumav
and white wine risotto-
€28.90

Symphony of gilthead breawm and black tiger
prowns; sevved withv white tagliatelle and av

truffle foom
€32.90



Meat and poultry

Poulawrd breast stuffed with chanterelles,
served withv mashed peas and finger carroty
€28.90

Traditional Saxow roost breast and leg of
duck, served withvred cabbage withv apples
and av potato- duwmpling

€28.90

The Weinstock Butterschwnitzel (pork escalope),
served withv av potato- and gherkin salad ands
cronberry souice
€26.90

Pork medallions withy wild mushwooms, stuffed
couwrgette and potato galettes
€26.90

Mediwm-rare pan-fried saddle of veal withv av
greevv peppercoriv sauce; summer vegetalbles
and truffled tagliatelle
€38.90

Tagliatelle inv v creawmy chanterelles sauice;
withy panv-fried stripy of beef fllet, rocket and
Parmesonv
€26.90

Beef fillet with herl-butter, served withv
rosemawy potatoes and beans with bacovw
€39.90



Desserts

Parwnav cotta and cherry, Amawetto-and
almond ragout
€12.90

Pineapple and coconut crumble withv
yoghuut ice creaumn

€13.90

Créeme bridée withv raspberry saunce
€12.90

A symphony of Weinstock desserts
€14.90

Cheese

A selection of 5 Frenchv cheeses; sevved withy
€19.50

Advice for allergy suffevers
Please ask one of our teauwn memberys if yow would like to-see own special
menuy;, which listy all the ingredienty inv our dishes that could provoke av
food allergy ov intolerance.



