- Culinary Calender 2012 -
March 16 to May 16, 2012

Gourmet Menu

Asparagus terrine coated in salmon
with a salad of green asparagus
**k*

Spinach coconut soup with small poulard skewer

***k

Fried cod fillet with a bacon and lentil sauce

***k

Campari orange sherbet
Fillet of beef with a crust of yellow boletes
and kohlrabi Lasagne

***k

Schonburg cheese plate

***k

Strawberry Romanoff ice-cream Daiquiri
with rhubarb vanilla tart

Euro 86,00 per person
As a 5-course menu without the cod and cheese: Euro 63,00

3 corresponding wines accompanying your 4- or 5 course menu: Euro 24,00 per person
5 corresponding wines accompanying your 7 course menu: Euro 35,00 per person

Burghotel - Restaurant ,,Auf Schonburg**

Schoénburg Menu

Jellied shrimps
with mustard cream

*k%k

Wedding soup Schonburg style

*k%k

Saltimbocca of the wild boar
with asparagus and cheese Polenta

*k%k

Strawberry tart
with creamy Verbena ice-cream

Euro 45,00 per person

3-course-menu without the shrimps: Euro 35,00

Auf Schonburg - D-55430 Oberwesel am Rhein
Telefon +49(0)6744 - 93930 - Telefax +49(0)6744 - 1613
Email: huettl@hotel-schoenburg.com - Internet: www.burghotel-schoenburg.de



- Culinary Calender 2012 -
May 17 to July 18, 2012

Gourmet Menu

Vitello Tonnato “‘turned around’
**k*k
Cucumber Wasabi cocktail
with salmon skewer
**k*k
Fillet of turbot with Passepierre
and curry lime sauce

***k

Bloody Mary with tomato sherbet

***k

Lamb fillet with truffle sauce and chanterelle Tortilla

***k

Schonburg cheese plate

***k

Gratinated peaches with Marsala Sabayon
and pistachio ice-cream

Euro 86,00 per person
As a 5-course menu without the cod and cheese: Euro 63,00

3 corresponding wines accompanying your 4- or 5 course menu: Euro 24,00 per person
5 corresponding wines accompanying your 7 course menu: Euro 35,00 per person

Burghotel - Restaurant ,,Auf Schonburg**
Auf Schonburg - D-55430 Oberwesel am Rhein
Telefon +49(0)6744 - 93930 - Telefax +49(0)6744 - 1613
Email: huettl@hotel-schoenburg.com - Internet: www.burghotel-schoenburg.de

Schoénburg Menu

Cold tomato soup with fried fillet of trout

*k%k

Watercress Mousse with fresh salad
and cheese waffle

*k%k

Fried fillet of pork with mushroom sauce,
caraway carrots and mashed cauliflower

*k%k

Raspberry soup with sparkling wine
and mint ice-cream

Euro 45,00 per person
3-course-menu without the shrimps: Euro 35,00



- Culinary C
July 19 to September 12, 2012

Gourmet Menu

Tatare of the beef fillet with paprika sauce,
jelly of yellow boletes and black olives
Cream soup of beetroot and apples
with black pudding Crostini

Schoénburg Menu

Salmon tartare with mustard Mousse

*k%k

Potato Wasabi soup

**k* *kx
Savarin of lobster with lobster sauce Sauerbraten of the leg of lamb
**k*

Champagne ice-cream lolly
**k*

Calf medallion coated in walnuts with hazelnut sauce,
mashed carrots and broad noodles

***k

Schonburg cheese plate

***k

Variation of the pear

Euro 86,00 per person

with apple cranberry aspic
and potato dumplings

*k%k

Tarte Tatin with plums
and home-made vanilla ice-cream

Euro 45,00 per person

As a 5-course menu without the cod and cheese: Euro 63,00 3-course-menu without the shrimps: Euro 35,00
3 corresponding wines accompanying your 4- or 5 course menu: Euro 24,00 per person
5 corresponding wines accompanying your 7 course menu: Euro 35,00 per person

Burghotel - Restaurant ,,Auf Schonburg**
Auf Schonburg - D-55430 Oberwesel am Rhein
Telefon +49(0)6744 - 93930 - Telefax +49(0)6744 - 1613
Email: huettl@hotel-schoenburg.com - Internet: www.burghotel-schoenburg.de



- Culinary Calender 2012 -
September 13 to December 16, 2012

Gourmet Menu Schoénburg Menu
Roastbeef with olive Vinaigrette Ricotta paprika terrine
and anchovy mayonnaise with olive Vinaigrette and Rucola salad
**k*
Soup of potatoes and leek with truffle flavour il
fale Spicy crayfish cream soup with mussels
Fried scallops with goose liver Hollandaise
**k* *kx
Grappa grape jelly Saddle of hare with green pepper sauce
falea on mashed Brussels sprouts
Cushion of venison with raspberry sauce,
creamy savoy cabbage and plum dumpling il
faleiel Chocolate cake
Schonburg cheese plate with pistachio ice-cream
**k*

Marzipan cake with red wine Sabayon
and almond biscuit ice-cream

Euro 86,00 per person Euro 45,00 per person
As a 5-course menu without the cod and cheese: Euro 63,00 3-course-menu without the shrimps: Euro 35,00

3 corresponding wines accompanying your 4- or 5 course menu: Euro 24,00 per person
5 corresponding wines accompanying your 7 course menu: Euro 35,00 per person

Burghotel - Restaurant ,,Auf Schonburg**
Auf Schonburg - D-55430 Oberwesel am Rhein
Telefon +49(0)6744 - 93930 - Telefax +49(0)6744 - 1613
Email: huettl@hotel-schoenburg.com - Internet: www.burghotel-schoenburg.de



Dishes might be exchanged
if the market situation should make it necessary.

Let us spoil you over the Christmas Holidays
at Schénburg Castle.

On December 24, 2012
we serve a 4-course-Christmas menu
at Euro 55,00 per person for dinner,
and our restaurant is also open
on December 25 and 26, 2012
for lunch and dinner.

We would be pleased to send you further
menu propositions for your festivities.

S On the last Saturday evening of the season of 2012/13,
January 5, 2013, we offer a special 5-course-surprise menu
including a welcome drink, all beverages with the menu
and coffee/tea at Euro 55,00 per person.

We look forward to your visit.

the Huttl Family

Burghotel - Restaurant ,,Auf Schénburg*
Auf Schonburg - D-55430 Oberwesel am Rhein
Telefon +49(0)6744 - 93930 - Telefax +49(0)6744 - 1613
Email: huettl@hotel-schoenburg.com - Internet: www.burghotel-schoenburg.de



