FISH &8 MEAT

Champagner
Jean Aubvy & Fils, Rosé, Premiev Cu, 0,1l

_ Amuse Bouche
Cin Guuss aus dev Kiiche
qreetings frem the kitchen

Winter Truffle
Weifser Wintertviiffel, Topinambuv, Brioche
white tuffle, jersalem arlichoke, Mioche

Meeresfriichte
Jukolsmuschel, Langusten Tartay
eingelegtev Rotkohl, Karolten-Sanddown-Vinaigrette

_Seafood
scallops, crwfish tailaie, pickled caltage
cavol-sea buckthown-vinaigielte

Steinpilz & Foie Gras
eingelegle Steinpilze, gelratene Joie Gias
J Belpev Knelle* Rohmilchkdse
Laphieaig- Sellevie Cieme, Pfeffersauce

Porcini Mushroom & Foie Gras
pickled poicini mushioom, panfiied fvie gias
» Boule de Belp* wawmilk cheese
laphtoaig- celeriac-cieam, peppervsauce

Hirsch
Hirschriicken, Laide, La Ralte Kaileffel
wie Beele, Spinat, Pleffer-Gin-Sauce

Deer
deevlein, lade, lawatle potaloe
Leelwol, spinacly, gin-pepper-jus

Ananas
pochierl & geflammdt, yuwsw Cheesecake
Biittany Shoitlvead, Mandarinen Sovbet
Pineapple
poached & flamed, yusw cheesecake
ittany shoitlread, mandaiine sotbel

229 Eure

wirwr.spindlev-lteiin.de
instagram: @spindler.berlin



FI1SH

Champagner
Jean Aubvy & Fils, Rosé, Premiev Cu, 0,1l

_ Amuse Bouche
Cin Guuss aus dev Kiiche
qreetings frem the kitchen

Winter Truffle

Weifser Wintertviiffel, Topinambuv, Brioche
white buffle, jerusalem arlichoke, ricche

Meeresfriichte
Jukolsmuschel, Langusten Tartay
eingelegtev Rotkohl, Karolten-Sanddown-Vinaigrette

_Seafood
scallops, crwfish tailaie, pickled caltage
cavol-sea buckthown-vinaigielte

Steinpilz & Aal
eingelegle Steinpilye, Riucheraal
J Belpev Knelle* Rofmilchkdse
Laphieaig- Sellevie Cieme, Pfeffersauce

Porcini Mushroom & Eel
pickled poicini mushicem, smoked eel
» Boule de Belp* wawmilk cheese
laphtoaig- celeriac-cieam, peppervsauce

Steinbutt
Steintultlfilet, Jorellenkaviav, Salysitiene
Spitikehl, wite Beete, Meevieltich, Dillél

Turbot
turbot filet, bout caviay, salted lemaon
caltage, howseradish, dill oil

Ananas
pochierl & geflammdt, yuwsw Cheesecake
Biittany Shoitlvead, Mandarinen Sovbet
Pineapple
poached & flamed, yusw cheesecake
ittany shoitlread, mandaiine sotbel

229 Eure

wirwr.spindlev-lteiin.de
instagram: @spindler.berlin



VEGGIE

Champagner
Jean Aubvy & Fils, Rosé, Premiev Cu, 0,1l

_ Amuse Bouche
Cin Guuss aus dev Kiiche
qreetings frem the kitchen

Winter Truffle
Weifser Wintertviiffel, Topinambuv, Brioche
white tuffle, jersalem arlichoke, Mioche

Karotte
Vintage Mihien, Kichererlbsen Panisse, Cemité Schaum
Karotten-Sanddown-Vinaigrette

Carrot
vintage carviols, chickpe panisse, comié foam
canot-sea~lbuckthown-vinaigrelte

Steinpilz
eingelegte Steinpilye, , Belpev Knolle* Rohmilchkdse
Laphioaig-Sellerie Creme, Pleffersauce

Porcini Mushroom
pickled powcini mushwems, , Belpey Knolle” wawmilk cheese
laphicaig-celewy~cieam, pepper sauce

Rote Beete
Rote Beelte a la , Wellington*
Shiitake, Spinat, Rotkohl, Riucherbeete jus

Beetroot
leetwoet a la , Wellingtien”
shiitake, spinach, calltage, smoked beeticot jus

Ananas
pechiert & geflammt, yusw Cheesecake
Biittany Shoitbead, Mandaiinen Soibel

Pineapple
poached & flamed, yusw cheesecake
ittany shewtbiead, mandaiine soilet

199 Eure

wirwr.spindlev-lteiin.de
instagram: @spindler.berlin



