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G Cold Starters

Alpine char Ceviche

Sweet potato. Red onion. Lime. Lemon. Chilli. Ginger. Coriander. Celery

Eighteen Euro Eighty
SE, SN, P,

South Tyrolean sour calf's head

Red onions. Fermented radish. Local asparagus

Fifteen Euro Eighty
L, SN, AN,

Alpine beef Tartare 130 qr.

Quail egg. Cappers. Cherry tomatoes. Toasted black bread

Twenty-three Euro Eighty
P. U SN,

Gazpacho

Tomato. Peach. Stracchino (It.). Bread croutons

Thirteen Euro Eighty
L P
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Warm Starters

Homemade eqgqg "Tagliatelle” with traditional meat ragout or fomato sauce

Fifteen Euro Eighty
U, G, SE

South Tyrolean nettle dumplings. Local blue cheese "Fonduta”

Fourteen Euro Eighty
G UL

Pear flour-Ravioli. Coat-"Ricotta” (Alto Adige). Dried plum. Hazelnut butter

Sixteen Euro Fifty
LUGF

Listed allergens

If certain ingredients or products cause you to have allergies or infolerances, please inform our staff when placing your order. They will be
happy to provide you with detailed information.
G Cereal gluten

C Crustaceans

U Eggs and other products

P Fish and fish products

A Cashew nuts

§ Soya and soya products

L Milk and milk products

SE Celery

SN Mustard

SM Sesame seeds

AN Sulphur dioxide

F Nuts

LU Lupins M Mollusc
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Free range poached eqqg (Inneruferhof). Alp cheese foam. Brioche bread

Twenty-two Euro eighty
u LG

Braised alpine beef cheek. Potato (Stafflerhof) foam. Spinach. Popcom

Twenty-six Euro Fifty
SE, L,

Calf's liver (It.) with onions. Candied lemon. Pilaf rice

Twenty-five Euro Eighty
G, L, SE,

Salmon trout fillet (from Val Passiria valley). Beurre blanc. Carrofs

Twenty-eight Euro eighty
L P,

Breaded suckling pig chops (It.). Cranberry jam. Roast potatoes

Twenty-five Euro Eighty
G U,

Small side salads

Seasonal mixed, green or tomato-onion salad
Seven Euro Fighty

Cabbage salad. Crispy original South Tyrolean Speck PG
Seven Euro Fifty
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Spruce honey Parfait. Mountain pollen, Granny Smith apple. Pine nuts. Hazelnuts v, L F,
Nine Euro Eighty

False chocolate soufflé. Vanilla ice cream L r ¢, U,
Ten Euro Eighty

Apple strudel with vanilla ice or Chantilly < v r v L
Six Euro Eighty

Tiramist d-e-c-o-n-s-t-r-u-c-t-e-d. Mascarpone (It.). Pavesini. Cocoa. Hot coffee 1 U C,
Twelve Euro Eighty

Affogato a la GK. Vanilla ice cream. Espresso. Cocoa sprinkles L 1,
Five Euro Eighty

Ricotta cheese dumplings HOT & COLD. Cinnamon crumble, Apricot granita . L. U,
Ten Euro Eighty

From Tuesday till Sunday: Lunch 12.00 noon-2.00 pm, Dinner from 7.00-9.50 pm. Cover two Euro pp




