prd]{ Qoaxé/ wine
5,0

Cherry-Mint Spritz 7.9 Rosa Rose 2024, Bozen
Homemade syrup, Prosecco, soda, Z{/K(;tv Wite @OC
&lemon Pinot Grigio 2023, Strasserhof, Neustift 5,4
Prosecco Montelvini, Extra Dry 5,1 Kerner 2024, Griesserhof, Vahrn 5,6

Lugana Pansere 2023, Fraccaroli, Verona 54
Franciacorta Berlucchi ‘61 8,9 Cuvée Bianco Misto Mare 24, Lageder, 4,9

. . Magreid

NEU: FeralDrink No1 (non-alcoholic) 5 WL
Fermented white beetroot, Szechuan pepper, Q wine
hops, chili (refreshingly different) St. Magdalener 2023, Pfannstiel, Bozen 5,5

Pinot Nero Pigeno 2022, Stroblhof, Eppan 6,7
Bier MC77 Blanche 4,9 ) )
Coriander, bitter orange peel, spicy, Lagrein 2024, Waldgries, Bozen 5.4
creamy, light, refreshing & thirst-quenching Cabernet Merlot Tryphon 17, Dipoli, 7,5

Neumarkt

Luho% Salad Buffet
“ Regional Salads, herbs, grains, vegetables,
| dressings, olive oil & balsamic vinegar 6.8
e — 1)ininer
&&L 5&%&7@/ mixed salad from the kitchen 6.8
South Tyrolean beef tartare 100 g | 19,9 g&fm free @V

fig chutney, salt butter & toast bread 160 g | 23,5
South Tyrolean smoked platter 17,5
Venison ham, bresaola, smoked sausage,

farmer's ham, South Tyrolean bacon, mountain
cheese, gherkins & horseradish

Inca tomatoes 16,9
burrata, basil & bread cubes %
Brugger Farm Salad 16,9

mango, avocado, nuts & cream of goat cheese

Z(/ al é(twlfalfé( @

Italian mussels 19,9
tomato concassé, parsley @
& garlic bread

Parsley Ravioli 18,5
Parsley root, white wine foam @
& roasted hazelnuts

Homemade Tagliolini 19,5
Lemon sauce & bottarga

Rocket risotto 17,9
Goat's cream cheese, tomato pesto @
& roasted pistachios

Penne or Bavette 14,5

freshly cooked with your choice of
sauce: Tomato-Mozzarella, Bolognese,
Pesto or Carbonara

DRINKS MENU

%

A

pali—l

Sesame burger
100% beef, alpine cheese, coleslaw, bacon,
onion, herb mayo & potato wedges

Vegetarian wok pan
slightly spicy soya vegetables, tofu, cashew
nuts & sesame seeds

Pikeperch fillet
Potato foam, fresh broccoli, capers, piccadilly
tomatoes & colourful olives

Beef fillet strips
slightly spicy soya vegetables, cashew
nuts & sesame seeds

from the GRILL

South Tyrolean rib eye approx. 350g

Spare ribs

Veal cutlet approx. 300g

Supplementy

2

& served with crispy chips
Dits

Salsa Verde, spicy tomato dip
& sour cream dip

3

ian @&Jy {r

ee

19,9

18,9

@

29,9 |

39,9

19,9

29,9

Radicchio Trevisano or grilled courgette or salad




