il

ZIPPELHAUSMENU

,CASTEL COSIMO*E

With the dishes you receive the given wines,
Mineral waters and coffee — as much as you would like
5-courses with Amuse Bouche for 55.00 EUR p. P.

2009ER PEA FOAM SOUP WITH
RABUSO ROSE DEL VENETO SHRIMPS
IGT
RAVIOLI WITH STOCKFISH FILLING AND
2009ER MOLTEN CHERRY TOMATOES
MANZONI BIANCO
MARCO TREVIGIANA IGT
WHITE BEAN SOUP WITH CRUNCHY
PROSCIUTTO
2008ER AND FRESH CORIANDER
MOSCATO BIANCO SECCO

VENETO CASTEARO IGT

DORADENFILET FRIED ON THE SKIN
ON SAFFRON RISOTTO

2008ER b
BARDOLINO CLASSICO
BROI DOC LEG OF LAMB IN ORANGE BROTH
o WITH ROSEMARY POLENTA AND BRAISED
RADICCHIO
2006ER wkk
FIOR D’ARANCIO COLLE ERGANEI
DOC PASSITO VENETIAN RAISINS APPLE DOUGHNUT

WITH RICOTTACREME

KAFFEESPEZIALITATEN

Price without beverage 38,50 Euro
Our ,All Inclusive® offer between 18.00 — 24.00 pmr:
All given wines, water and coffee as much as you would like
55,00 Euro p.P.

Restaurant ZIPPELHAUS « Zippelhaus 3 » 20457 Hamburg « Telefon 040-30 380 280
Telefax 040-30 399 190 « www.zippelhaus.com ¢« vinothek@restaurant-zippelhaus.de
Offnungszeiten Kiiche: Mo bis Fr 12.00-14.30 Uhr und 18.00-22.00 Uhr » Sa 18.00-22.00 Uhr



