MENU
VINOTHEK BY GEISEL

Served from 12.00 - 21.30

San Daniele Classics

Prosciutto Marinated green olives 5,50

small portion 15,00
big portion 18,50

Penne all’arrabiata @-2-@ 15,00

Cold sliced roast beef with fried potatoes,

with buffalo mozzarella 19,50 salad and sauce remoulade o-0-2-® 24,00

Bacon Marinated salmon with dill - mustard sauce

small portion 12,50 and hash browns ©-e-@ 20,50
big portion 15,50 Alsace tarte
Prosciutto San Daniele or beef carpaccio
Crostini... with trufflecream, rocket salad and celery

... with purée of green and 0-0-0-® 21,00

black olives  @-® 9,50 Variety of cheese from our Munich Maitre

... with tomatoes, basil and Fromager Glnther Abt

oliveoil ®.® 950 small portion 15,00 / big portion 23,50 o-e9-0-®

... with chicken liver 0-9-02-#-@ 9,50 sweet...

... assorted with 5 pieces ©-0-0--@ 11,50 Selection of Créme Brilée o-9-0-® 12,50

OUR SPECIAL

3 courses at your choice
72,00
each added course 13,50

our alllergenes list: ©eggs @peanuts @fish @gluten ©shellfishes ®lupine
@milk ®nuts @sulfites @cellery @®mustard ®@2sesame ©®3soy ©@mollusces



MENU

served from 12.00 - 14.00 and 17.30 - 21.30

Starters

Avocado- tomato- millefeuille

with cucumber and grilled balsamico- trevisano ®-@-® 19,50

Carpaccio of bavarian filet of beef

with lemon- mayonaise, shaved parmesan cheese and marinated rocket salad ©-@-@ 26,50

Soups
Carrot- Coconutsoup with carrots and croltons @-@-@-® 14,50

San Daniele essence with root vegetables and semolina dumplings ©-®-@-@-® 14,50

Pasta

Oxtail- ravioli with lentils and pickled carrots ©-@-@-@-® 28,50

Homemade tagliatelle with suckling pig ragout ©-@-@-@-® 29,50

Main courses

Truffled vegetable- potatoe thalers
with herb- fregola sarda, currycreme and puff pastry ©-@-@-@-®@-00 30,50

Filet of winter codfish in bouillabaissefond
with fennel, artichokes and rouilletortellini ©-@-@-@-® 39,00

Saltimbocca from the saddle of veal

with cauliflowercreme and bean cassolette @-®-® 40,50

Stuffed roulade of beef
with stew vegetables, truffled mashed potatoes and horseradish @-@-®-® 39,00

Desserts
Selection of créeme brilée ©-@ 12,50
Vanillemousse with poppyseed sponge cake and elderflower- sorbet ©-®-@-® 15,00

Savarin with apple compote and coffee ice cream ©-@®-@-® 13,50

alllergenes list: ®eggs @peanuts @fish @gluten ®shellfishes ®lupine
@milk ®nuts @sulfites @cellery ®®mustard ©@sesame ©@soy ©@mollusces
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Sparkling - Prosecco - Sekt - Champagner

Prosecco Spumante di Valdobbiadene DOC

A.A. Francesco Drusian, Venetien

Cremant de Loire “Tresor” Rosé, Bouvet-Ladubay

Henriot - Blanc de Blanc

Reims

White wine by the glass

Eschendorfer Lump Riesling ,S“

Horst Sauer, Franken

Gemischter Satz - Riesling - Silvaner

Geisel Weinbau, Franken

Grauburgunder

Bercher, Baden

WeiBburgunder ,Kalkstein®
Weingut Wolf, Pfalz

Silvaner ,Augustbaum®

Ostreicher, Franken

Cuvee ,Spectrum®

Weingutt Ott, Wagram

Griner Veltliner L&T -bio
Willi Briindlemayer, Kamptal

Zierfandler ,Anninger® -bio

Stadlmann, Thermenregion

Chardonnay ,Trevenezie®

Terre Nardin, Venetien

Pouilly-Fuissé ,Les Chevriéres“ -bio
Domaine Cornin, Maconnais

Rose wine by glas

Markelsheimer Merlot Rosé
Tauberfranken

Sancerre Rosé

Domain Merlin- Cherrier, Loire
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Red wine by the glass 0,11 0,2
2021 SauGeil ,,Cuvee Rot“ 8,00 16,00
Familie Sauer — Familie Geisel, Tauberfranken
2017 Markelsheimer Merlot 7,00 14,00
Geisel Weinbau, Tauberfranken
2020 Cuvee “Ursprung” 7,50 15,00
Markus Schneider, Pfalz
20M Pannobile -aus der Magnum 11,50 23,00
Gernot Heinrich, Burgenland
2008 Danubis Grand Select 12,50 25,00
Weingut Wieninger, Wien
2020 Valpolicella Ripasso Superiore DOC 9,50 19,00
Le Ragose, Venetien
20M FIXIN 1er Cru ,Les Hervelets® Pinot Noir 13,00 26,00
Domain Derey Fréres, Cote de Beaune
2000 Cuvee Caprice d‘Angelique 11,00 22,00
Chateau Rocher Bellevue, Bordeaux A.C.
2008 Syrah -aus der Magnum 9,50 19,00
Christos Kokkalis, Griechenland
2020 Fabelhaft 7,50 15,00
Niepoort, Portugal
Offener Dessertwein 0,11
2015 Markelsheimer Riesling Spatlese 9,50
Familie Geisel, Taubertal
2016 Merlot ,Felice® 15,50
Stonewall- Stellenbosch, Siidafrika
Plose Gourmet frizzante/spumante 0,25I 3,50 Plose Gourmet frizzante/spumante 1,0l
Plose Gourmet frizzante/spumante 0,5I 6,00 Eizbach Calypso Cola/Mix
Cola/Cola light/Cola zero/Fanta 0,2I 4,50 Balis — Basilikum Ingwer Drink 0,2l
Trumer Pils 0,33l 4,50 Tegernseer Hell 0,33l
Schneider Weisse 0,33 4,50 Obertrumer Radler Bio Natutriib 0,33l
Trumer Freispiel alkoholfrei 0,33I 4,50 Weinschorle 0,2|
Tasse Kaffee 4,50 Espresso
Doppelter Espresso 6,00 Cappucino
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