S
GUTWINSKI

HOTEL FELDKIREN

TUNA SASHIMI
Mango Cashew Salat | Wasabi Creme 25,90
OR
ON REQUEST VEGAN 19,90

LEAF LETTUCE
asparagus sous vide | radish |croutons | lime dressing 15,90

ASPARAGUS SOUP
Asparagus | serrano | aioli 14,90

BOUILLON OF BEEF
Semolina dumplings OR sliced pancakes 8,90

WILD GARLIC RAVIOLI
ravioli | butter crumb | poched egg | grana padano 23,90

CLUB SANDWICH
grilled turkey breast | cocktail sauce | toasted bread | tomatoes | egg | onions | bacon | fries 21,90

BAKED CHICKEN SALAD
leaf lettuce| pumpkin seeds | croutons | french dressing | pumpkin seeds oil | crispy pan-fried chicken 21,90

LEAF SALAD | SLICES OF BEEF FILET
cherry tomatoes | grana padano | balsamic dressing 26,80

CARROT FILET
Cashew-tagarashi-crumble | miso carrot puree | mushroom jus 27,90

SURF & TURF
medium | fried prawn | asparagus | mini potatos | mango chutney | hollandaise | jus 49,90

WIENER SCHNITZEL vorarLBERG
cranberries | as chosen | parsley potatoes | mixed salad | fries 30,90

TAFELSPITZ vorarLBERG
boiled rump of veal | vegetable stripes | apple horseradish | potato schmarren 32,90

PRAWNS
peeled| pan-fried | safran risotto | vegetables 37,80

TROUT FILET
asparagus | turnip | pea | potato mash | saffron foam 34,80

SAUTEED CALF’S LIVER
Caramelized apples | pieces of cabbage 34,80

ASPARAGUS
sauce hollandaise | mini potatoes 27,90 | as chosen | small wiener schnitzel 38,90 truffled scrambled egg 36,90

Unsere Mitarbeiterinnen informieren Sie gerne Uber allergene Zutaten in unseren Gerichten



