B R U N C H Sa&Se-ro-16

Brot & Butter| 3,5
Saueiteigliot ven ,le Buot*

FRUHSTUCK

Croissant natuy 2,5
Croissant Confiture 4,5
gimttuttey, dimbeermarmelade

French Toast 9,5
Crissant Pain Pevdw, Blaulbeey Kompott

Blaubeeren, Thymian-Chantilly-Cieme

Porridee (vegan) 12,5
karamelisiee Hafevunilch, Haferflocken

Chia, Banane, Gianatapfel, Kokos, Vanille
Buttermilch Pancakes 12,5

pechieite PRawme, Ahoinsi W
Apfelkompott, Quark, Ciumble

Granola 14
pochieite PAaume, Tiauben, Joghuit
Henig, Fuchtsorbet

OEUFS

Florentine 14
2 pechiedde Ciev, gelcastetes Pain-de-Mie
Baly Spinat, Sauce Jlellandaise, Diillinge

Roseline 16
2 pechieile Ciev, getoastetes Pain-de-Mie

Baby Spinat, Avecade, Sauce Hollandaise
Diillinge

Benedict 16
2 pochievte Ciev, getoastetes Pain-de~Mie
Baby Spinat, Bacen, Sauce Hellandaise, Diillinge

Royale g
2 pechiedde Ciey, getoasteles , Pain-de-Mie*

Baly Spinat, Riucherlachs, Sauce Jellandaise
Diillinge

Triiffelei & Brioche 12
getiiiffeltes Riihiei, Biicche, Balyspinat

Pancake, Egg & Bacon 14,5
Butteymilch Pancake, Spiegelei, Bacon

Bewben Buttey, Ahonsivp

Something , English* 13,5

2 Spiegeleiev, Bacen, White Pudding
dJalapefio-Chedday Wirstchen, Baked Beans
Portotelle

Glutenfrei +2
Maniok~Kokoes Bt (hausgemacht)

KUCHEN

Tqrte au Citron
Gateau Basque
Flan au Chocolat

Schoko Cookie
mit viel Valihena Schokolade

e 5,9

39

DESSERT

Azelia Créemeux 12
Haselnuss-Schoke-Ceme, pechiedey Rhalalbey
Jitwenenkuchen, Guinev-Apfel-Soibet

LUNCH

Soupe de Petit Pois 12
Gubsen~Sauerampfer-suppe, Spinat

schwarsev kneldauch, Petewsilie, Cveme Fraiche

+ Bacon 4,5

Frithlingssalat 14
Baly Remana, Castelfrance, jiegenkdse

Beelitsev Spargel, Ming Radischen, lneite Behnen
Jransisische Vinaigrelte, geriucherte Mandeln

Burrata 16
Kempett aus wilev jwielel, Radicchic
Himbeere, Creme de Mire, Pain de Mie

Croque Monsieur . 12,5
Pain-de-Mie getoastet mit Curyere &

Schinken, Pickles, Kopfsalat

Croque Madame . 13,8
Pain-de-mie gefoastet mit Guuyere &

Schinken, Spiegelei, Pickles, Kepfsalat

FRITES

Moules Frites 19

1/2 Kile- Norwdsee Muscheln in Weifsweinsud
Mariniere Style, French Fiies
Tartare & Frites 27

Rindeitatav, handgeschnitten, 120 g.
geviebenes Cigelly, fittierte Kapewn, Jrench Fiies

SIDES

French Fiies
Kise~Jalapeiio-Pavnesan fiies

X Kopfsalat, Pavmesan, Rést-Hefe Pulvey
Jalapeiic-Mayonnaise

Kelchup

Hnoiao
“ien

PLATS

Blumenkohl (vegan) 21
Rete Bete & BB Bechamel

Blumenkohl Niggets, Rotkehl, Sesam

Koviandev, Macadamia

Lamm Klopse 21
Karleffelpiivee, guine Bohnen

wildev Knotdauch, Kifte-Veloute

Beelitzer Spargel 2
Du’[[ing'%au‘gf[eﬁz, braune Buttey >
Sauce Hollandaise

+ Kechschinken 150 gv. 6
+ Jowellenkaviav2o gv. 7
+ Riuchevachs 100 gv. 9
+ gegiilltey Bacon, 3 Scheilen 9

FROMAGE

Sorten von Waltmann 16
Palet Perigowrdin, Saint-Paulin Jevniey
7olWechen Gouda, Senfsaat, Kown-Ciackey
Buchenpily, hausgemachies Jeigen-Walnussbrot

wirwrspindlev-tein.de
instagram: @spindlev.teiin



B R U N C H Sat&Sunro-16

Bread & Butter | %,5
sourdough from ,, le Buot*

BREAKFAST
Croissant natfuie

Croissant Confiture
cinnamot buttey, wasplewy jam

French Toast
croissant pain perdw, Huebewy compote
thyme~chantilly-cieme, i vies

Porridee (vegan)
caramelised cat milk, cats, chia, banana
pemegranate, toasted ceconut Aakes, vanilla

Buttermilch Pancakes
peached plums, maple syup
apple compote, ciumble

Gracr/llgtl{a[ h
oa plums, giapes, honey
zogu/uﬁ, it soulet #

OEUFS

Florentine

2 poached eqggs, teasted pain-de-mie
baly spinachy, sauce hollandaise
diilling potatees

Roseline

2 peached eqygs, teasted pain-de-mie

baly spinach, avecade, sauce hellandaise
diilling petatees

Benec/l}ecl} teasted pain-de-mi

2 peached eggs, teasted pain-de-mie
[/f y spinachy, ﬁawnf, saZc&hollandais&
diilling potatees

Royale

2 poached eqygs, teasted pain-de-mie

baly spinach, smeked salmon, hollandaise
diilling potatees

Truffle Egg & Brioche
twffled scramlded eggs, biicche, baly spinach

Pancake, Egg & Bacon
buttevmilk pancakes, fried egg, lacen
bowrbon butter, maple sy

Something , English“
fried eqgs, bacon, white pudding
/falapeﬁ(}fcﬁedda,bsauﬁage; baked Leans

Gluten free
hememade maniok-coconut bead

2,5
455

9,5
12,5

12,5

14

14

16

16

17

12

14,5

18,5

+2

CAKE

Tarte au Citron je
Gateau Basque
Flan au Chocolat

Choko Cookie

DESSERTS

Azeélia Créemeux
hagelut-checo-cream, peached vhubailr
lemon cake, green apple soibet

with lots of Valvhona chocelate

39

3,9

12

LUNCH

Soupe de Petit Pois

pea & soviel soup, spinach

Hack garlic, paisley, cieme fraiche

+ bacen

Spring Salad

baly wmana, castelfrance, goat cheese
Beelitsev asparagus, mint wadishes, flat beans
Jrench vinaigielte, smoked almonds
Burrata

wed oenion cempete, wadicchic

wasplery, cteme de mare, pain de mie
Croque Monsieur

teasted pain-de-mie with gwyéie & ham
pickles, tutterhead leftuce

Croque Madame
teasted pain-de-mie with gwyéie & ham
fied egg, pickles, butterhead lettuce

FRITES

Moules Frites

1/2 kilo- Noath Sea-mussels in white wine stock
cooked maiviniée, fench fries

Tartare & Frites

beef tartare, hand-cut, 120 gu.
qrated eqgg yolk, fied capers, french fries

SIDES
French fiies

cheese-jalapefic-paunesan fiies
X% lettuce, pavmesan, wasted yeast pewdey
Jalapeiic- Mayonnaise

Kefchup

PLAT

Cauliflower (vegan)

beetieot & BB bechamel, cauliflowev nuggets
ved callrage, sesame, coviandev, macadamia
Lamb Meatballs

mashed petatees, flat beans
wild garic, koffe velouté
Beelitz Asparagus

drilling potatees, lrown bultey
hellandaise sawce

+ cooked ham 150 g.

+ lwut caviav2o gu.

+ guilled bacon 3 slices

+ smeked salmen oo gu.

FROMAGE

3 Types from Waltmann

Palet Pevigowrdin, Saint-Paulin Feumniey
7oweeks Gouda, mustard seed, beech mushieom
seed ciackev, homemade fig & walnut biead

wwurspindlev-belin.de
instagram: @spindlev.leilin

19

21

SR S N
Lien

21

21

OO



