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Restaurant Marcellino

| English |

DEAR GUEST

WE ARE PLEASED TO WELCOME YOU TO A FRIENDLY & CHEERFUL ATMOSPHERE THE ENTIRE EVENING.
WE OFFER YOU AN HONEST KITCHEN WITH SEASONAL & WHEN POSSIBLE, LOCAL QUALITY PRODUCTS.

STARTERS
VEGGIE without
BACON

DUCK

OUR MAIN CONCERN IS TO BE MINDFUL OF THE RESOURCES & TO KNOW THEIR ORIGIN.

FOR THESE REASONS, WE EXCLUSIVELY USE MEAT & SHELLFISH FROM COUNTRIES

WHERE THE USE OF GROWTH PROMOTERS & ANTIBIOTICS IS EITHER PROHIBITED OR

EXCLUDED BY DECLARATION!
WE WISH YOU A PLEASANT & ENJOYABLE EVENING IN THE BEST COMPANY!

AUTUMN DELIGHTS
SEPTEMBER & OKTOBER

*kk

LAMB'S LETTUCE SALAD WITH EGG & CROUTONS 17
Lamb'’s lettuce | chopped egg | crispy bacon | house dressing

DUCK LIVER CREME BRULEE WITH “WALDORF” CELERIAC SALAD & PLUM SORBET 26
Duck liver créeme brilée | traditional “Waldorf NY" celeriac salad | plum sorbet | toast

MAIN COURSES GAME MEAT

PORK

ROEBUCK

ROEBUCK

VEGGIE

BEEF

BRAISED IBERICO WILD BOAR CHEEKS IN BAROLO SAUCE 62
Spanish wild boar cheeks slowly braised in Barolo | homemade bread dumplings

homemade red cabbage | glazed chestnuts | lingonberries | Brussels sprouts | Sauternes-
poached quince wedges

VENISON ESCALOPES WITH CLASSIC GAME CREAM SAUCE 58
Venison from hunting (AT) | classic creamy game sauce | homemade bread dumplings
homemade red cabbage | glazed chestnuts | lingonberries | Sauternes-poached quince wedges

VENISON SADDLE (CARVED AND SERVED BONELESS) 60
Venison from hunting (AT) | classic game jus | homemade bread dumplings
homemade red cabbage | glazed chestnuts | lingonberries | Sauternes-poached quince wedges

VEGETARIAN GAME GARNISH PLATE WITH CHANTERELLE CREAM SAUCE 42
Homemade bread dumplings | chanterelle cream sauce | lingonberries | homemade red
cabbage | glazed chestnuts | Brussels sprouts | Sauternes-poached quince wedges

BRASATO RAVIOLI WITH GAME JUS, CHESTNUTS & PARMESAN SHAVINGS 39
Ravioli filled with Swiss braised beef | creamy butter & game jus sauce | Parmesan | chestnuts

DESSERT OF THE MONTH

CHESTNUT CAKE WITH «COSCIA» SUMMER PEARS & DRIED PEAR FOAM 18
Moist, house-made chestnut cake | a combination of preserved Italian «Coscia» summer pears
and aromatic dried-pear foam

PLEASE CONSULT OUR STAFF REGARDING ALLERGIES AND INTOLERANCES



