RESTAURANT

Venison Carpaccio

Focaccia ® ricotta ® aromatic herbs ¢ apples 18,00¢€
Speck Roulade 15 00€
Creamy cheese ¢ chives ® mountain cheese ¢ horseradish ¢
Vitello Tonnato 17 00€
Veal » Green beans ¢ Red onions ¢ tuna mousse ¢ caper powder and black olives ¢
Marinated Salmon
. . . 18,00€
Corn ® snow peas ® spicy coconut ¢ seaweed chips ¢ soy and miso
Greek Salad 2.0 15 00€
Baked feta e cherry tomatoes e cucumber ¢ basil ® Taggiasca olives ¢
[ XX ]
Tagliatelle bolognese 15,00€
Innovative Pasta “alla amatriciana”
. . . . . 16,00€
Tomato sauce ¢ Guanciale (bacon) ¢ pecorino cheese ¢ basil e crispy onion
Potato Gnocchi
. 18,00€
Venison ragout ¢ thyme ¢ lemon
Canederli (South-tyrolean traditional dumplings)
- . 16,00€
Porcini mushrooms e pumpkin ¢ gorgonzola
Risotto mare
. . 19,00€
Octopus ® prawns e squid e garlic and parsley butter
[ XX ]
Beef Flank Steak 33.00€
Marinated vegetables ¢ french fries !
Venison sirloin 37 00€
Toasted almonds e celeriac ¢ pak choi ¢ Lagrein ¢
Saddle of Veal 29 00€
Muhrooms e potatoes Anna ¢ thyme e garlic ¢
Pork shank
. 22,00€
green cabbages ¢ bacon ¢ milk potatoes ¢ dark beer
Beef goulash
. . 22,00€
Red cabbage ¢ pressed alpine cheese dumpling
Arctic char 25 00€
Beetroot e spicy vegetables ¢ potatoes ¢
Tomino cheese
. 19,00€
Couscous ® vegetable brunoise ¢ green gazpacho
[ XX ]
Gianduia mousse
10,00€
Bananas e cashews
Panna cotta
10,00€

Coconut ® mango e pineapple

ALLERGENE
ALLERGENI

ALLERGENS




