
 
 

 

MENU 
 

SHARE WITH A FRIEND 
 

CRISPY CHEESEBALLS (G)          7 € 

Chilli aioli 

 

FRENCH FRIES (L, G)            9 € 

Truffle aioli, chilli aioli 

 

SELECTION OF SNACKS                      25€ 

Smoked veal, truffle aioli, ramson pesto, carrot hummus, pickled pumpkin,  

smoked fish rillette, crispy seed crackers, roasted brioche 

 

THAI SHRIMP CAKES (L)           12 € 

Cucumber, chilli and cilantro relish 

 

GOSPA BREAD SELECTION            3 € 

Hazelnut blackbread, GOSPA crispbread, soda bread, butter and seasalt 

………………………………………………………………………………………………………………………………………………………… 
 

STARTERS 
 

BURRATA (G)            15 € 

Caramelized melon, chilli honey, Radicchio Rosso, pistachio 

 

TROUT TARTARE (G, L)           15 € 

Ginger cream, blood orange, wasabi and citrus dressing 

 

VENISON TARTAR (L)           17 € 

Unagi aioli, chicory and pickled kohlrabi, crispy bread 

 

CELERIAC “TONNATO”           14 € 

Grana Padano, Sicilian capers, kohlrabi and whipped smoked eel dressing 

 

GOSPA GREEN SALAD (VE, G, L)         13 € 

Zucchini, cucumber, romaine lettuce, creamy avocado and pistachio dressing 

 

CAESAR SALAD WITH ROASTED CHICKEN         15 € 

Romaine lettuce, confit tomatoes, Caesar dressing, crispy cheese 
 

MINI CRISPY CHICKEN BURGERS (2 burgers) (L)       13 € 

Chilli aioli, grilled sweet pepper, pickled cucumber 

 



………………………………………………………………………………………………………………………………………………………… 

 

 

SOUP 
 

FISH SOUP (L, G)            13 € 

Potato, sugar peas, carrot, fennel, spinach, trout, catfish 

…………………………………………………………………………………………………………………………………………………… 

 

MAIN COURSE 
 

ASPARAGUS RISOTTO (G)           15 € 

Ramson pesto, artichoke and Grana Padano 

 

SEAFOOD DIAVOLO TAGLIATELLE         16 € 

Shrimps, squid, nduja and lightly spicy tomato sauce 

 

CHICKEN „KIEV“            22 € 

Ramson butter, creamy potato, pickled pumpkin and spinach, Madeira sauce 

 

STEAMED PIKE PERCH (L)          24 € 

Spring cabbage, pak choy, creamy parsnip, almond and roast chicken veloute 

 

ROASTED VEAL (L)           29 € 

Ragout of ceps, chanterelles, oyster mushrooms, smoked bacon, romanesco  

and Java pepper sauce 

……………………………………………………………………………………………………………………………………………………….. 

 

DESSERT 
 

“GOSPA CLASSIC” WARM CHOCOLATE FONDANT (G)       10 €  

Raspberry sauce and vanilla ice cream 

 

„TIRAMISU“ á la GOSPA (G)            9 € 

Almond frangipane, amaretto, mascarpone cream, espresso ice cream 

 

RHUBARB, RHUBARB, RHUBARB...          10€ 

Rhubarb sorbet, white chocolate cookie and vanilla cream  

 

GOSPA CANDIES „MESIKÄPP“ and WHITE CHOCOLATE-PASSION FRUIT (2pcs)    3 € 

 

………………………………………………………………………………………………………………………………………………………. 

 

 

 

 

………………………………………………………………………………………………………………………………………………………… 



VE – vegan         L – lactose free                     G – gluten free 

Please contact the staff for further information about allergens 


