


SPUNTINI - SNACKS

Aperitivo VINO (il vino non € incluso)

(formaggio, olive, pomodori, pane, Speck...) ............ 11,00 €
Fingerfood zum Wein: Kése, Oliven, Tomaten, Brot, Speck...

Titbits to the wine: cheese, olives, tomatoes, bread, Speck...

Toast tirolese

(pane di segale, speck, salame, formaggio). . ............. 7,00 €
Bauerntoast (Vinschgerbrot, Speck, Salami, Kése)

Farmer’s toast (brown bread, speck, salami, cheese)

Toast con prosciutto e formaggio . . ... ........... ... ... 5,50 €
Toast mit Schinken & Kése - Toast with ham & cheese

Salsicciotto di cervo (freddo) con rafano

e pane croccante alle erbe e finocchio. . .......... ... ... 9,00 €
Hirschsalami mit Meerrettich und Schiittelbrot

Venison sausage with horseradish and crunchy bread

Piatto tirolese con salumi misti e formaggi. . .. ...... .. 18,00 €
Tiroler Platte mit gemischtem Aufschnitt und Kase
Tyrolean platter with mixed cold cuts and cheeses

Ravioli ripieni di formaggio fresco

al pesto di basilico e pomodorini .. .................... 18,00 €
Ravioli geflillt mit Frischkése,

mit Basilikumpesto und Kirschtomaten

Ravioli filled with fresh cheese,

served with basil pesto and cherry tomatoes.

Maccheroncino al ragu di cervo

e croccantino di “Schiittelbrot”. . ... ....... ... ... .. .. 18,50 €
Maccheroncino mit Hirschragout

und Schiittelbrotknusper

Maccheroncino with venison ragout

and ,Schiittelbrot- bread’ crunch

Costinedimaiale ... ............................. .. 26,00 €
Schweinsrippchen - Pork ribs

Alette di pollo fritte con patatine. . .. ............ ... .. 13,50 €
Frittierte Hihnerfliigel mit Pommes
Deep-fried chicken wings with fries

Patatine fritte - Pommes Frites - Fries .. .................. 6,00 €



ZUPPE - SOUPS

Vellutata di carote e zenzero (senza glutine) .......... .. 9,50 €
Karotten-Ingwer Suppe (glutenfrei
Carrots and ginger cream (gluten-free)

Zuppadigulasch ................. ... ... ... ...... 10,50 €
Gulaschsuppe - Goulasch soup

Piatto tirolese

Maccheroncino
alragu di cervo .

DESSERT - SWEETS

Tiramisu classico. . .............. ... ... ... ... .. ... ... 8,00 €
Klassisches Tiramisu

Torta al grano saracenoconpanna. .................... 6,50 €
Buchweizentorte mit Sahne
Buckwheat cake with cream

Strudel di mele con crema alla vaniglia. . ............... 7,00 €
Apfelstrudel mit Vanillesauce
Apple strudel with vanilla cream

Strudel di mele




WHITE WINES BY GLASS

Lugana SantaCristina. .. ............................. 6,50 €
Zenato - Veneto

SauvignonStern............... .. ... ... ... .. 7,00 €
Kaltern - Alto Adige

Gewiirztraminer Leiten ... ............................ 6,50 €
Nals - Margreid - Alto Adige

Pinot Grigio Hill. . .. ............... ... ... ... .. ... .... 6,00 €
Nals - Margreid - Alto Adige

ChardonnayKalk .................................... 6,00 €
Nals - Margreid - Alto Adige

ROSE BY GLASS

Rosé Cuvée Pinot Noir Merlot Lagrein ... ............... 6,50 €
Nals - Margreid - Alto Adige

RED WINES BY GLASS

Barberad’AstiVanet................................. 7,00 €
Cascina Ferro - Piemonte

llConte............ ... .. . 7,00 €
Manincor - Alto Adige

PinotNeroAngra .............. ... ... .. .....ooiins 6,00 €
Nals - Margreid - Alto Adige

DESSERT WINE BY GLASS

Baronesse Moscato Giallo Passito . .................. 11,00 €
Nals Margreit - Alto Adige
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