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GUTWINSKI

CEVICE

Sea bass | leche de tigre | passion fruit 24,60
OR

ON REQUEST VEGAN 19,60

LEAF LETTUCE
mango | avocado | lime vinaigrette 15,80

THAI-GAZPACHO
Cold vegetable soup | prawn baked
Chili-cucumber salad 14,50

BOUILLON OF BEEF
semolina dumplings OR sliced pancakes 8,90

CLUB SANDWICH
grilled turkey breast |cocktail sauce | toasted bread | | tomatoes | lettuce | eggs | onions | bacon | fries 19,90

BAKED CHICKEN SALAD
mixed lettuce |pumpkin seeds | croutons | french dressing | pumpkin seeds oil | crispy pan fried chicken 19,90

LEAF SALAD | SLICES OF BEEF FILET
cherry tomatoes | grana padano | balsamic dressing 25,80

BRAISED BEETROOT VEGAN
Potato mash | spinach | fried onions| blackberry jus 26,90

SURF N TURF
filet of beef | medium | fried prawn | wild brokkoli | potatoe pave
jus | lobster foam 48,90

WIENER SCHNITZEL VORARLBERG
escalope of veal | deep fried | cranberries
side dish as chosen; parsley potatoes | leaf salad | fries 29,90

TAFELSPITZ VORARLBERG
boiled rump of veal | fresh vegetables |apple horseradish | potato schmarren | leaf spinach
horseradish sauce 30,80

PRAWNS
peeled | pan fried | saffron risotto | vegetables 37,80

SEA BASS LocAL
Basil cous cous | sweet potato cream | miso leek | white wine foam 35,80

CHANTERELLES
ragout | fresh pasta | apricot
serrano ham | grana Padano 28,60

our staff will kindly inform you on allergenic ingredients in our dishes



