SIOF iotechnology for natural f duction
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|O Ur July 22 -23, 2013, Freising (Germany) ~
Gala Menu: Monday July, 22, 2013

Juli-bodied, delicate frus favour

or
Castall Bacchis, Frankan )
Jfruit flrvour, restrained swestness Pangasius filet
on crawfich sauce with Balens mushrooms,
Red wines: served with spinach and parslay potatoes
Dweigelt, Austria ar
m.
il - Cheese dough noodles with spring omions
S.Pi'ﬁ rr&ﬁlﬂﬁ;ﬁrm and three differant hypes of cheese from the Allgasu
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Coffee/ Tea Lime thyme parfait
With RGNS Papayd SOuce
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Beverages Mennu
Wethenstephaner beers Snow pea cream soup
e with mint croutons
Soft drinks and juices FEREEREE
““““““ Bavanan roast pork
Phte wines: with Wethenstephaner dark beer sauce,
Castell Svhvanar, Framkean potate dumpling and cabbage salad

2 beverages (non-alcoholic / alcoholic) for free selection




