DINNER

18.30-20.30 Uhr

2 courses 35
3 courses 45
4 courses 50

Lana, 22.08.2026



STARTER

Carpaccio vom Rind, Sellerie, Pecorino, Pinienkerne
Carpaccio di manzo, sedano, pecorino, pinoli
Beef carpaccio, celery, pecorino, pine nuts

Blattsalat, Ofenkiirbis, Ziegenkase, eingelegte Zwiebel
Insalata, zucca al forno, formaggio di capra, cipolla marinata
Salad, roasted pumpkin, goat cheese, pickled onion

What is ready to be harvested from our Arnica Acker,
finds its way on to your plate.



SMALL

Consommé, Passatelli
Consommé, passatelli
Consommé, passatelli

Risotto ,Acquerello”, Tomate, kandierte Zitrone, Garnele
Risotto “Acquerello”, pomodoro, limone candito, gambero
“Acquerello” risotto, tomato, candied lemon, prawn

Rote-Bete-Knddel, Fonduta, Sommertriffel
Canederli alla barbabietola, fonduta, tartufo estivo
Beetroot dumplings, fonduta, summer truffle

What is ready to be harvested from our Arnica Acker,
finds its way on to your plate.



MAIN

Wildschweingulasch, StRRkartoffel, Blaukraut, Rostzwiebel
Gulasch di cinghiale, patata dolce, cavolo rosso, cipolla croccante
Wild boar goulash, sweet potato, red cabbage, crispy onion

Wolfsbarsch, Pfifferlinge, Kartoffelfond, Bauchspeck
Branzino, finferli, fondo di patate, pancetta
Sea bass, chanterelles, potato broth, pork belly

Pochiertes Bio-Ei, Spinat, Nussbutter, Edelpilze
Uovo in camicia, spinaci, burro nocciola, funghi &
Poached egg, spinach, brown butter, mushrooms

What is ready to be harvested from our Arnica Acker,
finds its way on to your plate.



SWEET

Dunkle Schokolade, Salzkaramell, Pistazie
Cioccolato fondente, caramello salato, pistacchio
Dark chocolate, salted caramel, pistachio

Gurke, Gin, Minze
Cetriolo, gin, menta
Cucumber, gin, mint

Kasevariation, Chutney, Roggen-Friichtebrot
Selezione di formaggi, chutney, pane di segale e frutta
Cheese selection, chutney, rye fruit bread

 vegetarisches Gericht
@ veganes Gericht

What is ready to be harvested from our Arnica Acker,
finds its way on to your plate.



