GUNNEWIG

Rheinturm Restaurant &
Tpe 50

Dear guests,

In order to guarantee the highest quality of food, a choice from the a la carte menu
is only possible up to 10 persons. For reservations between 11 up to 25 persons
we offer a small selection from our current a la carte menu. For groups of 26
people or more you are kindly requested to choose a set menu.

A la carte Menu valid from 2012-03-21
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Quail tureen with mango celery salad
served with a cranberry sauce 12,80 Euro

Young salted herring on dark bread
with garden cress mousse and apple cucumber salad 10,50 Euro
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Tuna fish with sesame crust
on chickpea salad with yoghurt dip 14,30 Euro
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Double consommé with herb dumplings 7,80 Euro
Cream soup of spinach with smoked trout 7,80 Euro

Ratatouille soup with parmesan cheese and creme Balsamico 6,20 Euro



GUNNEWIG

Rheinturm Restaurant
Tpe 50

{alads

- As a side dish, hors d'oeuvre or appetizer -

Mixed salads of the season, with tomatoes, ‘
cucumbers, peppers and sprouts (small) 6,90 Euro

Marinated salads served with a variety of three grilled fishes
with Crema Balsamico 16,90 Euro
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Orecchiette noodles with garlic, chili,
young spinach and tomatoes 12,80 Euro
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Artichoke hearts,
gratinated with Mediterranean vegetables and Greyerzer cheese,
on a ragout of green asparagus 15,20 Euro

Rice dish / Pastn

Strips of veal
with mushrooms and onions in a creamy sauce
served with basmati rice 18,50 Euro

Duet of salt water fishes in a curry cocos sauce
on a bed of tomato noddles 21,50 Euro




GUNNEWIG

Rheinturm Restaurant
Tpe 50

Fish

Pan fried pike-perch on a bed of wild garlic risotto
with vegetables and balsamico reduction

Fillet of Pangasius in tempura dough on celery puree
served with ratatouille and parsley oil

White halibut fried in s age and caper butter
braised chicoree and chateau potatoes
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Breast of poulard
served with port wine sauce, ratatouille vegetables and polenta romana

Veal medallions on a bed of zucchini potato spaghettis
served with morrel sauce

Pork fillet served with young spinach and tomatoes
Gorgonzola cheese sauce and gnocchis with herbs

Boiled veal with tarragon sauce
root vegetables and dumplings

Rump steak gratinated with goat cheese and tomatoes
port wine sauce and pepper potato tartletts

25,80 Euro

23,00 Euro

32,50 Euro
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25,90 Euro

28,80 Euro

24,90 Euro

24,90 Euro

29,70 Euro



GUNNEWIG

Rheinturm Restaurant -
Tpe 50
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FOR OUR LITTLE GUESTS:

Noodles with tomato sauce 5,00 Euro

Noodles with bolognese sauce 6,50 Euro ,‘J

Chicken breast
with peas, carrots and potato wedges 12,50 Euro

besrevts

Strawberry panna cotta on mango salsa 9,40 Euro

Variations of Arabica beans
- parfait, creme and mousse -
spicy sauce 11,50 Euro

Various ice creams with fresh fruits and whipped cream 8,20 Euro

Cheese platter
with three natural milk cheeses of the day
and fig mustard 10,80 Euro

All prices are inclusive of service and V. A. T. charges.

Subject to change.



	Seite1
	Seite2
	Seite3
	Seite4

