Wine

PINOT BIANCO ST. VALENTIN, 2021
St. Michael Eppan

The Pinot Blanc belongs to the St. Valentin top line since 2001.
Minimal yields from carefully selected individual layers guarantee
that the long-underrated grape is vinified into a lively and
powerful top-quality wine. This wine is strong and full bodied with
mineral finesse. Its longevity speaks for the extraordinary quality.

Euro 41,00

VERNATSCH GSCHLEIER, 2021
Winery of Cornaiano

This Vernatsch is produced from vineyards with an age of about
80 years. It is fruity, fragrant, very round and resembles a light
black pinot. It fits perfectly with first courses and white meat
dishes.

Euro 37,00

OUR RECOMMENDATION OF THE WINTER
GARGANEGA, 2022
Vigna 800

Intense aroma of white fruit (@pple, pear) with hints of acacia and
mimosa flowers. Dry, harmonious flavour with a typical bitter
aftertaste and just the right acidity.

Glass: Euro 6,00 ¢ Bottle: Euro 32,00

BOZNER LEITEN, 2020
Putzenhof

85% Schiava, Lagrein and Pinot Noir. On the nose intense, fruity
aroma with fresh notes of violets, forest fruits and sour cherry. Its
balanced taste and soft tannin make it a light red wine. The
Bozner Leiten pairs well with cold appetizers, white meat and with
fish dishes.

Glass: Euro 7,00 ¢ Bottle: Euro 32,00

Tuesday, 19" March 2024

Mere

Salads from the bun‘fetcfﬂ3

COLD STARTERS
Fillet cubes ¢ spring salad ¢ radishes
Smoked trout fillet ¢ potato rosti ¢ truffle dressing

Grilled goat cheese roll ¢+ courgette spaghetti ¢ artichokescfﬂ3

STARTERS
Buttermilk-strawberry-banana drinkaﬁ3
Double consommeé ¢ semolina dumplings ¢ vegetable strips
Penne all'amatriciana ¢ parsley

Fresh asparagus ¢ house ham ¢ Bolzano sauce

MEAT AND FISH DISHES

Pink roasted lamb saddle ¢ mediterranean pesto ¢ pepper cheesecfg3
Green beans ¢ Tropea onion

Cordon Bleu ¢ barbecue sauce
Roasted potatoes

Grilled sturgeon fillet ¢ macadamia nuts
Ratatouille vegetables ¢+ dill poato

Beetroot balls ¢ pumpkin ¢ gorgonzola
FRUITS AND CHEESE FROM THE BUFFET

DESSERTS
Refreshing tangerine sorbet Cfp’
Pistachio ¢ raspberry ¢ white chocolate

Iced “Kaiserschmarrn” ¢ cranberries ¢ almond slivers

The Logi cuisine is signed with our C&B



