S
GUTWINSKI

HOTEL FELOKIREN

TUNA CARPACCIO
lettuce | Asia Mayonnaise | sesame oil 18,90

LEAF SALAD
asparagus | sous vide | jamon | radish | strawberry mint vinaigrette 12,90

TRUFFLE PASTA
fresh pasta | truffle foam | free-range egg yolk | shaved | black truffle | grana padano 19,90

BOUILLON OF BEEF

Semolina dumplings | vegetable stripes
OR

sliced pancakes | vegetable stripes
7,90

APARAGUS CREME SOUP
backed asparagus | jamon | aioli 11,00

CLUB SANDWICH
grilled turkey breast | cocktail sauce | toasted bread | | tomatoes | lettuce | eggs | onions | bacon | fries 16,90

BAKED CHICKEN SALAD
mixed lettuce | pumpkin seeds | croutons | french dressing | pumpkin seeds oil | crispy pan fried chicken 16,80

LEAF SALAD | SLICES OF BEEF FILET
cherry tomatoes | grana padano | balsamic dressing 21,80

FILET OF CHAR LocaL
pan fried | kohlrabi | peas | | asparagus | jasmine rice | white wine foam 35,80

BLACK BEANS FALAFEL vecan
beet | cashew cream | eggplant caviar | marinated fennel 24,90

SURF N TURF BODENSEEREGION
beef filet | fried| fried prawn | asparagus | mini potatoes | Sauce Hollandaise | mango chutney 46,90

WIENER SCHNITZEL VORARLBERG
escalope of veal | deep fried | cranberries | parsley potatoes | leaf salad | fries 27,90

TAFELSPITZ VORARLBERG
boiled rump of veal | fresh vegetables |apple horseradish | potato schmarren | leaf spinach | horseradish
sauce 29,90

PRAWNS
peeled | pan fried | saffron risotto | vegetables 35,80

CALF’'S LIVER
cabbage doughnuts | caramelised apples 27,80

ASPARAGUS BAVARIA
Sauce hollandaise | mini potatoes with shell 23,80
small wiener schnitzel 34,90
Jamon 36,00

Unsere Mitarbeiterinnen informieren Sie gerne Uber allergene Zutaten in unseren Gerichten



