SPINDLER

BERLIN

HERBST VEGGIE MENU

Vialone Risotto
geschmotevlais, Quitte
Schuweizev Schinken

Vialone Risotto
aised cow, quince
swiss cured ham

Steinpilz Gnocchi
Chicoree, glasiere Steinpilye
Leinsamen

Porcini Gnocchi
chicowy, glaged poicini mushweems
linseeds

Schokolade
Schokadenfondant, Preiselleeikompotl
Bluterangenseilel

Chocolate

checelate fendant, ligenbevy compote
Weed crange serlel

45 Cuwwer
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SPINDLER

BERLIN

HERBST MENU

Kiirbissuppe
Hokkaide, Pegerste, Hafev
Ciantewy Confit

Pumpkin Soup
hokkaide, peaud baley, cals
cranlevy confit

Fasan & Pommes Dauphine
in Weifildev langsam geschmoites Jasanenfilet
Pemmes Dauphine, Mangeld
Morchel Sauce

Pheasant & Pommes Dauphine
pheasant fillel slow cooked in white leer
pommes dauphine, mangeld
motels sauce

Schokolade
Schokcladenfondant, Preiselleeikompott
Blutrrangenscibel

Chocolate

checolate fondant, ligontewy compote
WHeed crange serlel

50 Cure-
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SPINDLER

BERLIN

HERBST MENU

Burrata
Quinoa, knusprige Aubergine
Bliitenpellen,, Tamarille Coulis

Burrata
quinea, cuspy aulergine
Lee pellen, tamaiille-coulis

Norwegischer Heilbutt
Seetangkuchen, Auischocke
Flusskiels-Buttey

Norwegian Halibut
seaweed cake, alicheke
crayfish bultev

Victoria Ananas
pochiedt in Crgeat & Chai Sivwp
Papaya Scilel

Victoria Pineapple

poached in cigeat & chai syrvup
papaya scilbel

50,5 Cure
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SPINDLER

BERLIN

HERBST MENU

Makrelenfilet

Secca, eingelegle Guike
Jslindische Cieme

Mackerel Fillet
secea, pickled cucumibey
Jeelandic cream

Entrecote
2209v, Simmentalev vom Lavasteingrill
Kavleffelpiivee, Chantenay Méhien
Café de Paris Bultev

Entrecote
220 gv,Simmentalev” giilled cn lava stene
petate-mash, chantenay cavets
café de Paris bultev

Pralinen Créme Briilée

Caramelised Hagzelnul
Ciéme Builée

50,5 Cure
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SPINDLER

BERLIN

HERBST MENU

Rindertartar
Rete Beete, Misc-, Reltich
Reggenliot

Beef Tartare
wed beelwoet, misc, wadish
we lhead

Rinderfilet
2009v, Simmentalev vem Lavasteingiill,
Sellerie~Tiliffel Piiree, Steinpily, Schalotten Confit
Remanesce, Refwein jus

Filet from Beef
200 gv , Simmentalev” leef filel, giilled cn lava stone
celevac-twffle mashs, percini: mushieom, shallet confit
wmanesce, wed wine jus

Victoria Ananas
pochiedt in Cwgeat & Chai Sivwp
Papaya Sorbel

Victoria Pineapple

poached in cigeal & chai syvup
papaya soibet

64 Cure
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