[image: image1.jpg]/- MEDOC

WEINSTUBE




EVENING MENU / A LA CARTE
STARTERS / HORS D’OEUVRE
Iberico ham platter1, 2, 3


















  

  9,80

with Jambon Pata negra, Jambon Serrano, Iberian pepperoni, 
Manchego cheese, baguette and butter

Mesclun Salad
with goat cheese foam, on walnut bread and fig chutney

    




VS

11,50


















 








HG
17,00


Pulpo
on confit sweet potato with lime-vinegrette, grilled bell pepper






15,00
and bread chip









   


Oysters 


















 
with lemon, bread and butter                                    



½  dozen



15,00

1 dozen



   
25,00

Escargots
with garlic butter and baguette










½ dozen




11,00





















1 dozen




16,00

Beef tatar 

























      
with side salad 




 






as starter







14,00

with side salad and potato-chips





as main course





19,00

SOUP / LES SOUPES

Bouillabaisse 
 






















 9,00 French fish soup with fennel and tomato concassé
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                EVENING MENU / A LA CARTE






MAIN COURSES
 / LES PLATS

Tomahawk Steak





















32,00
from pork with Café de Paris butter, Aligot and green beans wrapped in bacon
Entrecôte frites 






















26,00

Entrecôte with potato-chips and side salad 
Boeuf Bourguignon





















20,00
braised in red wine with seasonal vegetables and gnocchiletti 
Lamb Shoulder






















23,00

braised with meat stock of lamb-risotto and mediterranean vegetables






Pasta


























18,00
Orecchiette with grilles eggplant, artichokes, tomatoes and scarmozzasauce
Catch of the day






















24,00
whole fish grilled with peperonata vegetables and boiled potatoes
Sepia Pasta























25,00
with grilled prawns and herb sauce
[image: image3.jpg]/- MEDOC

WEINSTUBE





EVENING MENU / A LA CARTE


FROMAGES ET DESSERTS

Assiette de Fromages 




















8,50 

Please choose 3 kinds of cheese out of our daily variety of cheeses
Crème Brûlée


 




















6,00 

Warm chocolate tartlets



















6,50
with vanilla ice cream


Tarte of the day






















4,50
Walnut tart, Basque almond tart, chocolate tart
Alle Preise sind in Euro inkl. MwSt. angegeben. Eine Liste der Allergene liegt gerne zur Ansicht für Sie vor. Bitte sprechen Sie uns an. 

Gerne gehen wir auf Ihre Wünsche ein, sollten Sie eine spezielle Zubereitung aufgrund von Allergien oder Unverträglichkeiten benötigen.


Zusatzstoffe
1 Konservierungsstoff    2 Phosphat    3 Antioxidant    


