KALTE VORSPEISE
ANTIPASTI

STARTERS

BurraTa TOMATENVARIATION, TRAUBEN, BasiLikuM, PINIENKERNE
CoN VARIAZIONE DI POMODORI, UVA, BASILICO E PINOLI
12,00€ BURRATA WITH TOMATO VARIATION, GRAPES, BASIL AND PINE NUTS
Carraccio Vom Rinp, Kakao, Karreg, Ruccora, ParMEsaN; AceTo Barsamico

Cox cacao, caFrg, RucCoLA, PARMIGIANO E ACETO BALSAMICO
15,00€ BEEF CARPACCIO WITH COCOA, COFFEE, ARUGULA, PARMESAN AND

BALSAMIC VINEGAR

MERENDA Speck, SaLami, kAsE, Focaccia, SCHUTTELEBROT
Seeck, SaLamE, Formacaro, Focaccia, Puccia secca
14,00€ Hawm, SaLami, Cueese, Focaccia, TraprTioNaL SOUTH TYROLEAN
CRISPBREAD
SALAT GEMISCHTE SALATSCHUSSEL MIT SaLAT, Ruccora, RabiccHio,

MozzaRELLA UND KRAUTERDRESSING

10,00€ INSALATA MISTA CON LATTUGA, RUCOLA, RADICCHIO, MOZZARELLA E
DRESSING ALLE ERBE AROMATICHE

Mixep GREEN SaLap wiTH LETTUCE, ROCKET, RADICCHTIO,

Mozzarerra aND HErRB DrESsSING

Focaccia HauscemacuTe Focaccia

Focaccia FaTTA IN cASA

2,00€ Homemapke Focaccia “sreap”



TRris

15,00€

AMATRICIANA

15,00€

TAGLIATELLE

17,00€

SCHLUTZER

17,00€

WaArRME VORSPEISE
Primi

WaARM APPETIZERS

K~NODELTRIS (SPINAT, SPECK, KASE) AUF KRAUTSALAT, BUTTER UND
SCHNITTLAUCH

Tris b1 CaneperLI (SPiNact, SPECK, FORMAGGIO) SU KRAUTI
MARINATI, BURRO E ERBA CIPOLLINA

TraprrioNaL SouTH TYrROLEAN DUMPLING TRIO (SPINACH, SPECK &

CHEESE) ON MARINATED SAUERKRAUT, BUTTER AND FrEsH CHIVES

HausGEMACHTE KARTOFFELGNOCCHI MIT AMATRICIANA SAUCE (SPECK,
ZwieseLN, TomaTEN) RicoTTa UND SCHUTTELBROT

GNOCCHI DI PATATE FATTI IN CASA ALL” AMATRICIANA (SPECK, CIPOLLE E
POMODORO), CON RICOTTA E SCHUTTELBROT CROCCANTE

HOMEMADE POTATO GNOCCHI WITH AMATRICIANA SAUCE (SPECK,
ONIONS, AND TOMATOES), TOPPED WITH RICOTTA AND CRISPY

SCHUTTELBROT BREAD

HAUSGEMACHTE TAGLIATELLE MIT WILDRAGU UND PREISELBEEREN
TAGLIATELLE FATTE IN CASA CON RAGU DI SELVAGGINA E MIRTILLI ROSSI
HoMEMADE TAGLIATELLE WITH WiLD GaME RAGU AND

LINGONBERRIES

HAUSGEMACHTE HALBMONDE MIT SPINAT UND T OPFENFULLUNG,
ParMEsaN, BUTTER UND SCHNITTLAUCH

MEZZELUNE FATTE IN CASA RIPIENE DI SPINACI E RICOTTA, CON BURRO,
PARMIGIANO E ERBA CIPOLLINA

HomeMaDE HaLF-MooN Pasta FILLED WITH SPINACH AND RicoTTa,

SERVED WITH BUTTER, PARMESAN AND CHIVES



TaGLIATA

24,00€

VEGa1

16,00€

BurGer

18,00€

ExTtrA

4,00€

HAUPTSPEISE
SECONDI

MaiN Corses

Tacriata vom Rinp, SpEck, KarTOFFELN, RUCCOLA, TOMATEN,
PiN1ENKERNE, ACETO BAaLSaMICO

TAGLIATA DI MANZO CON PATATE, SPECK, RUCCOLA, POMODORI, PINOLI E
ACETO BALSAMICO

SLICED GRILLED BEEF WITH POTATOES, SPECK, ARUGULA, TOMATOES,

PINE NUTS AND BALSAMIC VINEGAR

GRILLGEMUSE (ZucHINI, PEPERONI, MELANZANE) MIT TOMINOKASE,
TOMATEN UND BASILIKUMPESTO

VERDURE GRIGLIATE (ZUCCHINE, PEPERONI E MELANZANE) CON
FORMAGGIO TOMINO, POMODORI E PESTO AL BASILICO.

GRILLED VEGETABLES (ZUCCHINI, BELL PEPPERS, AND EGGPLANT) WITH

"TOMINO CHEESE, TOMATOES, AND BASIL PESTO.

HausGeMACHTES BURGERBROT UND 170G PETTY, SALaT, TOMATEN,
Epamerkase, BBQ Sauce

BURGER CON PANE ARTIGIANALE E HAMBURGER DI MANZO DA 170 G
FATTO IN CASA, LATTUGA, POMODORO, FORMAGGIO EDAMER E SALSA
BBQ._

HoMEMADE BURGER WITH BUN AND 170G BEEF HOMEMADE PATTY,

LETTUCE, TOMATO, EDAM CHEESE, AND BBQ _sauce

POMMES FRITES
PATATINE FRITTE.

FRENCH FRIES



STRUDEL

5,50€

KucHEN
4,50€

Eis

2,00€

NACHSPEISE
DoLcr

DESSERTS

APFELSTRUDEL
STRUDEL DI MELE

APPLE STRUDEL

"TAGESKUCHEN IN DER VETRINE
"TORTA DEL GIORNO NELLA VETRATA

CaxEe ofF THE DAY IN THE SHOWCASE

VaNiILLE - HaSELNUSS - SCHOCKOLADE - ERDBEERE - HIMBEERE -
WALDFRUCHT - MANGO - PASSIONSFRUCHT - BANANE - JOGHURT -
HoruNpEeR - P1sTazIE

vaNIGLIA - Nocciora - CioccoraTto - Fracora - LaMPoNE - FruTTI
DI BOSCO - MANGO - FRUTTO DELLA PASSIONE - BanaNa - YOGURT -
Samsuco - PistaccHio

VaxiLia - Nut - CHOCOLATE - STRAWBERRY - RASPBERRY - FOREST
FRUIT - MANGO - PassioN Frurt - Baxnana - YoGURT - EDERFLOWER -

PistacHIO NUT
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