WINSTUB

PARTHOLDI

STARTERS

Smoked trout 21.00€
Pickled vegetables and horseradish cream
Semi-cooked duck foie gras in a terrine 24.00€
Seasonal fruit chutney, toasted kougelhopf
Crispy pig’s trotter 19.00€
Pickles and fresh herbs
Beef consommé 17.00€
Marrow dumplings and croutons
Snails from local Weiss region with croutons

— 6 pieces 12.00€

— 12 pieces 24.00€

VEGETARIAN DISHES
Raw and cooked seasonal vegetables 21.00€
Creamy broccoli soup
Spaetzle gratin with Tomme des Vosges cheese 23.00€
Mixed salad
FISH
Pike quenelle 31.00€
Alsatian noodles, crayfish and crayfish
Pan-fried pike-perch 32.00€
Roasted sauerkraut, chives and Riesling sauce
MEATS

Braised pork cheeks 29.00€
Glazed carrots and pan-fried Knepfles with fromage blanc
Bouchée a la reine 29.00€
Alsatian noodles
Roasted duck breast 31.00€

Red cabbage confit, small confit potatoes



WINSTUB

PARTHOLD

OFFAL
Veal head 28.00€
Potatoes, seasonal vegetables and gribiche sauce
Veal kidney 29.00€
Traditional garnishes, mushrooms and mustard sauce
ALSATIAN SPECIALTIES

Sauerkraut with 8 garnishes 31.00€
Smoked pallet, fresh bacon, smoked bacon, knack sausage, white sausage,
smoked sausage, pork shank and steamed potatoes
Baeckaoffa 31.00€
Veal, lamb, beef and green salad

CHEESE
Munster 8.00€
Cumin and seasonal chutney

DESSERTS
Kougelhopf French Toast Style 10.00€
Caramel sauce & vanilla ice cream
Sorbet arrosé : 12.00€
— Lemon sorbet with Gewurztraminer brandy
— Pear and pear brandy

Chocolate Lava Cake (70% Cocoa) 11.00€
Vanilla custard sauce & vanilla ice cream
Fromage Blanc Tart 12.00€
Raspberry coulis & raspberry sorbet
Black Forest Cake 12.00€
Chocolate, morello cherries, kirsch & vanilla
Frozen Vacherin 12.00€

With Seasonal Fruits



WINSTUB

PARTHOLD

Under 11 years old

CIHITLDRENS
Menu

A syrup of your choice
=

Bouchée a la reine
nouilles alsaciennes

4

2 scoops of ice cream

20¢

Prices in euros, net, including taxes and service.
List of allergens available upon request.



