
designed to share

garlic bread with ramson, trentingrana cheese

and cured pancetta

roasted potatoes and polenta sticks with local cheese

Smørrebrød with tartare sauce, sauerkraut and crayfish

charcuterie board with handmade tirtlen

starters

dairy cow tartare with local burrata and preserved dandelion

alpine char ceviche with red apple, cucumber and linen

tomato carpaccio with marinated anchovies and garda oil

first courses

local mushrooms risotto, malga butter and red berries

polenta schlutzkrapfen with nettles and forest snails

paccheri pasta with local saffron,

char grilled cuttlefish and yarrow

ember cooked potato gnocchi, cherry tomatoes

and garda lake sardines
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smart menu

4 courses chef’s choice menu 

experience menu

6 courses chef’s choice menu served in a friendly way
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second courses

wood fired venison with spring onion, lard and figs

crispy alpine pork with zucchini, tomato and mairgold

salmon trout slice, romesco  Müller thurgau 

and trentingrana sauce

mountain polenta, melted cheese and mushrooms

to end with

schüttelbrot ice cream with blueberry, pine shoots and thyme

fritter with apples, ginnamon and cranberry

burnt cheese cake with cinnamon , peaches and eldelflowers

almond, rhubarb and basil

cheese selection
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the menus are intended for the entire table and the price is

per person,

mandatory for tables of more than 8 people

 extra bread €4 Cover €3


