BRUNCHIO‘Iﬁ

Brot & Butter| 3,5
Saueiteiglvwt von , le Biet”

FRUHSTUCK

Croissant 2,5
Croissant Confiture 4,5
gimttuttey, dimbeermavmelade

French Toast 9,5

Croissant Pain Perduw, Blauleey Kempott
Blaubeeren, Thymian-Chantilly-Cieme

Porridge (vegan) 12,5

karamelisieite Hafevnilch, Haferflocken
Chia, Banane, Gianatapfel, Kokos, Vanille

Granola 14
pechieite PRaume, Tiauben, Joghuit

Honig, Fuchtsorbel

Buttermilch Pancakes 12

pechievte PRaume, Ahoinsi Zyg
Apfelkompott, Quark, Cuumidle

EIER

Florentine 13
2 pochiete Ciey, getcastetes , Pain-de-mie*

Baby Spinat, Sauce Hcllandaise, Diillinge
Roseline 15
2 pechiedde Eiev, gefcastetes , Pain-de-mie*

Baby Spinat, Avecade, Sauce dHellandaise
Diillinge

Benedict 15
2 pochievte Ciev, getoastetes , Pain-de-mie*

Baby Spinat, Bacen, Sauce JHellandaise, Diillinge
Royale 16
2 pechiedde Eiey, getoasteles , Pain-de-mie*

Baby Spinat, Riucherlachs, Sauce Jlellandaise
Diillinge

Triiffelei & Brioche )
geliiffeltes Riihiei, Biiocche, Babyspinat

Pancake, Egg & Bacon 14,5

Bultevmilch Pancake, Spiegelei, Bacet
Bewlben Buttey, Ahcinsiup

Something , English“ 17,9

2 Spiegeleiev, Bacen, White Pudding
Jalapefio-Chedday Wiirstchen, Baked Beans
Peitelelle, Steinpils-Fewilleté

Glutenfrei +2
Manick-Kokos Biet (hausgemacht)
KUCHEN

Tarte au Citron e 59
Gateau Basque
Flan au Chocolat

Schoko Cookie 2,9
mit viel Valvhena Schekelade

Buunch & Lunchro-16 . Bites & Diink 16-18

LUNCH

Croque Monsieur 12,5
geidstetes , Pain~de~-mie*
Schinken, Guiyere, Pickles, Kopfsalat

Croque Madame 13,8
gerdstetes , Pain-de-mie*, Spiegelei
Schinken, Guyére, Pickles, Kepfsalat

Topinambur Suppe 10,5
Rosenkohl, Knellauch Cuoutons

Petersiliendl

Burrata 15

Kiirbis, Chicoiée, Endiviensalat

Karetten Vinaigrette

Shiitake Taglierini 15
Handgemachie Taglierini Pasta, Shiitake

Baly Spinat, Eulbsen, Fiihlingsswielel
Pavmesan

Pasta Bolognese 16
handgemachte fiische Spaghetti
Rindeviagout, Pavmesan

Portobello (vegan) 19,5
wildev Blumenkenl, BB Champignens
eingelegtev Kohliald, eingelegfev Rotkohl
Lielsstiéckel Esseny

+ Jowvme D‘ambert (frany. Blaukdse) + 4

Maishuhn 25
jungev Guinkohl, Blumenkehl

Salysitione, Jalapefic-

Skrei 27

Wintewkaleljaw, Tepinambuy, Pak Chei
Cranleiy, Bewvie Blanc

Moules Marinere | 22
1/2 Kile-ddnische Nowdseemuscheln
im Weifsweinsud
Schaletten, Knoldauch Cuoutons

DESSERT

Azélia Crémeux 12
Hagelnuss-Schoko-Creme, pochietey Rhalarbey
gitwnenkuchen, Guinev-Apfel-Scibet

KASE
3 Sorten von Waltmann 16
Palet Perigourdin, Saint-Paulin Jewmiev

7oWoechen Gouda, Senfsaat, Kewn-Ciackey
Buchenpily, hausgemachtes Jeigen-Walnusstiet

SPINDLER

wwurspindler-lteilin.de
instagram: @spindlev.beilin

. Dinnevi8 . Mo & Di geschlossen



BRUNCHICI'Iﬁ

Bread & Butter| 3,5
Sowrdough from ,,le Biot*

BREAKFAST

Croissant
natuwie

Croissant Confiture
cinnamot buttey, wasplewy jam

French Toast
cwissanoffam ewdw, Huebervwy compote
thyme~chantilly-cieme, vies

Porridge (vegan)
caramelised cat milk, cats, chia, lanana
pemegranate, toasted coconut flakes, vanilla

Gra;gal,a[ h

oa plums, grapes, heney
zogw', Aw’f sebel .
Buttermilk Pancakes
peached plums, maple syrup
apple compote, ciumide

EGGS

Florentine

2 poached eqggs, teasted , Pain-de-mie*
baly spinach, sauce hollandaise
diilling petatees

Roseline

2 poached eqgs, teasted ,, Pain-de-mie*
baly spinach, avecade, sauce hellandaise
diilling pofafws

Benedict

2 peached eqggs, teasted , Pain-de-mie*

baly spinach, bacon, saice hollandaise
diilling potatees

Royale

2 poached eggs, teasted ,, Pain-de-mie*
baby spinach, smeked salmon, hollandaise
diilling potatees

Trufile Egg & Brioche

twffled sciamlded eggs, biicche, baly spinach

Pancake, Egg & Bacon
buttevmilk pancakes, fried egg, baccn
bourbon butter, maple sy

Something , English*

2 fied eggs, bacon, white pudding
[ala eﬁwcﬁeddavsau/sage/j btaked leans
pettotelle, pocini feuilleté

Gluten free
hememade maniok-coconut biead

CAKE

Tarte au Citron
Gateau Basque
Flan au Chocolat

Biunch & Lunch 1o-16 .
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LUNCH

Croque Monsieur
feasted “Pain-de-mie” Guiyéie
smoked ham, pickles, bufterhead leftuce

;]ro el;e ,Iy[adgme il 5
casted “Pain-de-mie”, fied egq, Guiyére
smoked ham, pickles, bufterhead leffuce

Jerusalem Artichoke Soup
bwussels sprouts, garlic croutens
parsley oil

12,5

13,8

10,5

Burrata 15
pumpkin, chicew, endive salad
cawvet vinaigrelte

Shiitake Taglierini 15
handmade pasta, shiitake mushwom
Lbaby spinach, peas, spiing cnicin, paunesan

Pasta Bolognese 16
handmade fesh spaghelti, beef wagout
pavmesan cheese

Portobello (vegan)

BBY mushieems, wild cauliflewey
pickled calblage, lovage essence

+ Jowvme D'amtbert (french Hue cheese)+ 4

Corn Chicken 25
young kale, cauliflewey, confit lemon
[alapefic-

Skrei g7
wintevced fillet, jewwsalem arlicheke

pak choi, ctantbewy, lewne Manc

19,5

Moules Mariniere | 22
1/2 kilo-mussels from-danish nodth sea
white wine, shallets
gailic cioutons

DESSERT

Azélia Crémeux 12
haselnut-choco-cream, peached vhubaulr
lemon cake, green apple sorbet

CHEESE

Three Types from Waltmann 16
Palet Périgeurdin, Saint-Paulin Jevniey
7oweeks Gouda, mustard seed

Leech mushiweem, seed ciackey

hememade fig & walnut lead

SPINDLER

wirspindlev-bedin.de
instagram: @spindlev.teilin
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