Valentine’s Menu
TO FALL IN LOVE
February 2025
In the evening from 6:30 PM

Saddle of Carinthian Rosé Veal,
char trout tartare, creme fraiche, caper vinaigrette

* o0

Herb foam soup with rye bread croutons
Sea bass fillet with thyme risotto, chorizo, and almonds
or

Paillard of Carinthian Beef
with arugula, oven tomatoes, Parmesan shavings, and rosemary potatoes

* o0

Dark Chocolate Mousse

€ 02,- per person
including aperitif and cover charge

6%

Slow Food®

Kirnten

For allergies and intolerances, please consult our service staff!

#sandwirthschmeckt



