Our Autumn Menu

One Player
Homemade Bread | Dip | Butter 450€
Pumpkin Crostini | Feta | Salad 9,- € Veggie
Pre-Film
Riesling Cabbage Cream Soup | Truffle Ravioli 9,-€V
vegan without ravioli
Wild Mushroom Consommé | Semolina quenelle 9,-€V
vegan without quenelle

Mainfilm
Capitol Bow! | autumnal salads | pumpkin cream | bread 14,- €V S 8,-€

+ zanderfilet 26,-€S 16,-€

+ smoked duck breast 24-€S 14,-€
Sweet Potato Gnocchi | pumpkin and cheese cream sauce 16,- €V S 10,-€

Braised Wittgenstein venison | pointed cabbage

herb dumplings | mushrooms 28,-€S 18,-€

Truffle ravioli | Butter turnip | Parmesan 22,- € Veggie
S14,-€

Fried zanderfilet | Riesling cabbage | Potatoes 27,-€S18,- €

Grilled rib-eye steak | Beetroot | Homemade dip | Rosemary potatoes 32,-€
Chicken sausage | Cream cheese | Pumpkin | Sweet potato gnocchi 19,-€S12,-€

Braised beef roulade | Red cabbage | Mashed potatoes 24,-€S15,-€

Favourite dish of Jonas Blassl (Chef de Rang)

Hearty solyanka | Sour cream | Bread 12,- €
Credits
Semolina Pudding | Orange Sauce 6,- € Veggie

V= Vegan + Veggie
S= small Portion

we: CAPITOL

KINO RESTAURANT HOTEL



