GOSpQ

GEORG OTS SPA HOTEL

MENU

SHARE WITH A FRIEND

CRISPY CHEESEBALLS (G) 7€
Ras el hanout aioli

CRISPY ARTICHOKE 7€
Truffle cheese, truffle aioli

FRENCH FRIES (G, L) 9€
Truffle aioli, chilli aioli

SELECTION OF SNACKS 25€
Whitefish roe, smoked fish rillette, whipped feta with roasted pepper, bread crisps,
artichoke with truffle aioli and smoked pork fillet

GOSPA BREAD SELECTION 3€
Hazelnut blackbread, GOSPA crispbread, soda bread, butter and seasalt

STARTERS

TROUT TATAKI (L) 15€
Peach, cilantro, yuzu dressing, sesame chips

GRILLED EEL (G, L) 17€
Crispy rice, pickled cucumber, marinated ginger, sesame cream

VENISON TARTAR 17€
Pickled kohlrabi, ramson aioli, Sicilian capers, Crana Padano, crispy bread

CAESAR SALAD WITH ROASTED CHICKEN 15€
Romaine lettuce, confit tomatoes, Caesar dressing, crispy cheese

SUMMER SALAD (VE, G, L) 12€
Grilled zucchini, cucumber, avocado and pistachio dressing

MINI BURGERS (2 burgers)(L) 13€
Beef-pork cutlet, chilli aioli, pickled cucumber, persillade and marinated sweet pepper



SALMOREIO (Andalusian creamy tomato-almond soup) (G) 12€
Grilled sweet pepper, whipped feta
Add extra: 3 chilli - garlic shrimps - 3€

FISH SOUP (G, L) 14€
Potato, sugar peas, carrot, fennel, spinach, trout, seabass

MAIN COURSE

AGNOLOTTI HANDMADE PASTA 18€
Ricotta, ramson, pine nuts, Grana Padano

ROASTED CALAMARI AND SHRIMPS 19€
Nduja, persillade and creamy tomato sauce, crispy sourdough

STEAMED SEABASS (G, L) 23€
Zucchini, spinach, cabbage, cauliflower cream, grilled lemon beurre blanc

ROASTED CHICKEN 22€
Pearl couscous, pak choi, sundried tomato salsa rosso and creamy roast chicken veloute

VENISON FILET (G, L) 29€
Roasted carrots, chorizo, lentils and creamy red wine sauce

ROASTED CABBAGE (G, L) 18€
Cashew nuts cream, caramelized pecan nuts, ras el hanout sauce

DESSERT

“GOSPA CLASSIC” WARM CHOCOLATE FONDANT (G) 10€
Raspberry sauce and vanilla ice cream

RHUBARB PARFAIT (L) 9€
Yoghurt mousse, hazelnut cookie, rhubarb

ALMOND LEMON FINANCIER (G, L) 9€
Strawberries, meadowsweet, vanilla cream, black pepper meringue

GASTRONOMY

VE - vegan L - lactose free G - gluten free
Please contact the staff for further information about allergens



