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/s
=

1,
X

\

W
N
TN

71

Qe
7N

N
7

/Q///
¢|l\\\

~2) \\\/// -
= N~ ~
///\ \\\

LODEN = WIRT

AKTIV & GENUSSHOTEL

NEW YEARS EVE MENU

Salmon trout from the mountains | caviar | savoy | chardonnay
Chablis 2021—dJean-Paul & Benoit Droin 7,70

* %k

Consommé from Simmentaler beef
parmesan crespelle | black truffle
Luigi & Giovanna 2019—~Barberani 7,560

* X %

Tortelli | lobster | yuzu | butter dashi
Riesling Olberg GG 2021—Kai Schétzel 820

Xk X
Green apple sorbet
X %k %k

Duck | persimmon | brioche | BBQ jus
Harmonium 2018—Firriato 7,50

* %k

Dark chocolate | caramel | orange
Tawny Port—Quinta do Noval 0,06/ 5,50
Passito Ben Ryé 2022—Donnatugata 0,05/ 850

Menu include aperitif 98,00 €
Wine accompaniment with Tawny: 36,00 | with Passito.: 39,00



