
Menu
T H E  S O U P

Cream cheese /  Bresaola / Lemon balm
L E T T U C E  G A Z P A C H O 1 4 €

S H I S O - K O K O S - “ V E L V E T Y ”
Calamansi /  Amaranth / Beech Mushrooms

1 6 €

E N J O Y M E N T  I N  B E T W E E N
S U M M E R  S A L A D . . .
Raspberry dressing / roasted cashew nuts

8 € / 1 6 €small /  large

... with halloumi

... with tempura vegetables
1 2 € / 2 2 €
1 4 € / 2 4 €

P R I M O R D I A L  C A R R O T
Chickpea / Prickly pear / “greens”

1 5 €

C O L O R F U L  T O M A T O  S A L A D

Burrata / Kalamata olives /  Wild herbs
1 6 €

vegan

L E T  U S  S E D U C E  Y O U  W I T H  O U R
C U L I N A R Y  D E L I G H T S .

Step inside and leave the everyday world behind. With a
passion for craftsmanship and freshly harvested
ingredients,  our kitchen team prepares seasonal dishes that
combine tradition and modernity – and of course,  we also
have child-friendly culinary delights ready for our
younger guests.  
Sit back and fully enjoy the variety of our cuisine.

Your team at the Weinstube am Brühl wishes you a
pleasant meal.

Unstuffed duck liver /  Brioche /  Truffle /  Gooseberry
" L I V E R W U R S T  B R E A D " 1 8 €

vegetarian



Menu
M A I N  C O U R S E S
Y U Z U - M I S O - C H I C K E N 2 8 €
Vin Jaune / Zucchini /  Jasmine Rice

B U F F A L O  F I L L E T
Goji berry /  green asparagus /  potato

2 9 €

S P I N A C H  A N D  R I C O T T A  B A L L S

H U M M E R - R A V I O L I

C A U L I F L O W E R

S W O R D F I S H  F I L L E T
Sage /  “Minestrone” /  Gremolata

2 7 €

Shellfish broth / Apple and celery /  Tarragon
3 0 €

2 4 €
Teriyaki /  Sesame / Granatapfel

Taleggio /  Summer Mushrooms / Pine Nuts
2 6 €

vegan

D E S S E R T S
A M A L F I  L E M O N  S O R B E T 1 0 €
Jalapeño / Ricotta / Perilla

C H E R R Y
Mascarpone / Lime / Pistachio

1 7 €

V A L R H O N A  C O U V E R T U R E
Banana / Passion fruit /  Bailey's

1 8 €

G R E E K  C H E E S E  C R O Q U E T T E S 1 8 €
Grapes /  Chives /  Almonds

C O R R E C T  E S P R E S S O
. . .  with fruit brandy, grappa or wine brandy 1 0 €

vegetarian


