
 

Menu 
Covered pro person € 2,00

❀  ❀ Starter

Smoked Carpaccio of deer 

Puff pastry vegetable strudel 
Puff pastry,onion,leek,carrot,peppers,eggplant,

,  

Aurina Valley grey cheese
on farmer style 
Grey cheese,red onion,chives,salt,pepper.oliv oil

Native cheese platter 
with homemade fruits mustard 

Native salami platter 

Beef-Chianina Tartare 
with fresh salad and toasted bread

 

 
€ 13,00 

€ 14,00 

€ 13,00 

€ 16,00 

€ 14,00 

€ 14,00 

Chianina meet,onion,parsley,mustard

zucchini Turmeric, tomatosauce

Frozen products are used if necessary 

Smoked deer,spinachsalad,strawberries,carrots,currant,toasted
hazelnuts 



❀ 

❀  ❀ 

 ❀

 

Salad

First dishes

Greek Salad 

Woods salad 

Chicken salad

Spaghetti garlic olive oil chili 

Carbonara 

Maccheroni Bolognese sauce 

Tomato sauce

Homemade dumpling bis 
with melted butter and parmesan
and green cabbage salad 

Homemade potato gnocchi 
with fresh cherry tomatoes basil 
and stracciatella fresh cheese 

Homemade black bread
tagliatelle with deer ragout
 
Barley soup with
“spinach and ricotta cheese Tultres”

 

€ 16,00 

€ 14,00 

€14,00

€ 12,00

€ 16,00 

€ 13,00 

€ 15,00 

€ 12,00

€ 14,00

€15,00 

€14,00 

Pasta dishes are availablein a gluten free version.

Green salad,carrots,cocktail tomato,grilled chickenbreast,
toasted almonds 

Greensalad,tomatoe,cucumber,feta cheese,red onion,olivs

Mixedsalad,coctailtomato,mushrooms, blueberriesraspberries,
toasted almonds,croutons of black bread 



❀  ❀ 

 ❀ 

Sweets

❀Main course

Roasted pork ribs 
with spiced potatoes wedges

Beef goulash with speck dumplings
and cabbage salad 

Pork fried cutlet 
with french fries 

Veal chop in beer sauce
with röstipotatoes 
ApulianBurrata with 
colourfulcherry tomatoessaladbasil
andbalsamicreduction 

Puff pastry apple strudel
with whipped creamandicecream

Trio of sorbets with 
South Tyrolean flavours

Tiramisù 

Vanilla ice cream 

with hot raspberry

Ricotta cheese andnougat
dumplings with crunchyhazelnuts

€ 28,00

€8,00 

€20,00 

 

€7,00

€8,00 

€ 7,00

€25,00

€19,00 

€21,00 

€ 6,50

Additional sidedishesS € 5,00
S € 6,00Cabbage salad

Mixed salad
 

 M € 7,00
M € 8,00 



Hamburgers 
All burgers are served with fries

€ 14,00 

€ 16,00 

€ 15,00 

€ 15,00
 

€ 18,00 

€ 13,00 

Hot burger 

Wild burger 

Veggie burger 

Cheese burger
 

 

American burger 

Pulled pork burger 
Blackbread withcereals,porkmeat,green cabbagesalad,
cumin,yogurt sauce,parsley,chives 

Homemade bun,pork/beef meat,salad,tomato,caramelized
red onion,hot peppers,chili sauce 

Black breadwithcereals,dear meat,spinach,juniperApple,red
onion bitter-sweet,lime maionnayse 

Homemadebun,pork/beef meat,salad,tomato,onion,edamer
cheese maionnayse 

Blackbread withcereals,spinach and quinoa patty,redradish,
tomato,fryed egg,hot peppers,cocktail souce 

Homemadebun,pork/beef meat,salad,tomato,onion,cheddar
cheese,crispy bacon,BBQ sauce 
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