STARTERS

Mixed SCOIATTOLI Cold Cuts with Vegetables In oil € 24,00
Speck Testing with Cucumber and Horseradish € 15,00
Mixed cheeses with Mostarda € 18,00
Beef tartare with egg yolk and mustard emulsion € 18,00
Vegetarian Tartare  (Red turnip, Daikon, Cardoncelli mushrooms, Almonds) € 15,00
Deer Carpaccio with Raspberry Mayonnaise and Black Truffle € 18,00
Egg in Quota 2255 CBT € 18,00
( on soft polenta, Sautéed mushrooms with spring onion,Baby Spinach ,black truffle flakes)

SUPER SALAD € 15,00

SCOIATTOLI Salad,Turkey, Pine nuts, cheese, berries, chickpeas, Balsamic vinegar

TREPHOR Salad, Head cabbage, Chevré cheese, Walnuts, Potato with Speck

BARANCIO Salad, Ricotta cheese, Croutons , Cherry Tomato, Olive, Sunflower
seeds ,bread

HOME MADE PASTA

Casunziei “Ravioli” with Beetroot filling € 17,00
Tagliolini Venison and Finferli mushrooms € 16,00
Violette with Wild Mushrooms, Pinenuts, Bacon € 16,00
Knodel Fantasy ( Mixed Bred Ball) € 14,00
Spinach gnocchi with Soul creme and Speck € 14,00
Pasta “ Garganelli “with Sausage and Broccoli € 14,00
Eggplant Parmigiana € 16,00
Spaghetti with fresh tomato, almonds, basil € 14.00
Ravioli stuffed with stracciatella on nettle cream and semi-dried tomatoes €17.00

SOUPS

Onion Soup with Croutons € 10,00
Vegetable Soup € 10,00
Barley Soup € 10.00




SECOND COURSE OF TRADITION

Alpine Dish €22,00
(Sausage, Grilled Cheeses, Chanterelles and Polenta)
Hungarian stew with Polenta € 17,00
Pork shin with Cumin seed with polenta € 19,00
Eggs with Cured ham and Potato € 16,00
Wiener Schnitzel Veal with French Fries € 25,00
Wurstel and French fries € 13,00
Vegetarian Dish € 22,00
( Grilled Cheese, Grilled vegetables, Wild mushrooms, Polenta )

SECOND COURSE

Deer Steaks with Grilled King Mushrooms and Raspberry Sauce € 35,00
Grilled Beef Steak € 25,00
Lamb Chops with Aromatic herbs and Polenta € 28,00
Beef Fillet with saute Baby Spinach € 30,00
Irish beef Rib 500gr € 38,00
Spring Onion Rolled in Pork Belly with Potato with Speck €20.00

VEGETABLES
French Fries €5,00
Potato with Speck €5,00
Polenta (corn melted) €4,00
Salad of the season €6,00

Chanterelle Mushrooms € 8,00
Grilled vegetables € 8,00

SERVICE € 2,50

Some ingredients may be frozen
INGREDIENTS AND ALLERGENS CONSULT THE QRCODE
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