DINNER

18.30-20.30 Uhr



STARTER

Panna Cotta von Biiffelmozzarella, Wildkrauter, Walnuss, Balsamico
Panna cotta dimozzarella dibufala, erbe selvatiche, noce, aceto balsamico Q
Buffalo mozzarella panna cotta, wild herbs, walnut, balsamic vinegar
18

Blattsalat, Paprika, Schafskdse, Berglinsen
Insalata, peperoni, formaggio di pecora, lenticchie dimontagna Q@
Salad, bell peppers, sheep’s cheese, mountain lentils
12



SMALL

Tortelloni, Artischocken, Spinat, Norcia-Triiffel, Schwarzbrot
Tortelloni, carciofi, spinaci, tartufo di Norcia, panenero
Tortelloni, artichokes, spinach, Norcia truffle, dark bread
20

Sidtiroler Pressknddel, Spitzkohl, Nussbutter, Rostzwiebel
Canederli pressati altoatesini, cavolo cappuccio, burro nocciola, cipolla fritta &
South Tyrolean pressed dumpling, pointed cabbage, brown butter, crispy onion
18



MAIN

In Lagrein geschmorte Rindswange, Stifskartoffel, Sprossenbrokkoli
Guancia dimanzo brasata al Lagrein, patata dolce, broccolo germogliato
Lagrein-braised beef cheek, sweet potato, sprouting broccoli
36

Adlerfisch ,,Corba Rossa“, Topinambur, Lardo, Zitrone
Ombrina “Corba Rossa”, topinambur, lardo, limone
Meagre fish “Corba Rossa”, Jerusalem artichoke, lardo, lemon
34

Polentatarte, Frischkédse, Tomate, Aubergine
Tarte di polenta, formaggio fresco, pomodoro, melanzane &
Polenta tart, fresh cheese, tomato, aubergine
22



SWEET

Ricotta, Himbeere, Tonkabohne
Ricotta, lampone, fava tonka
Ricotta, raspberry, tonka bean
12

Kamille, Honigmelone, Minze
Camomilla, melone al miele, menta
Chamomile, honeydew melon, mint

10

Kasevariation, Chutney, Roggen-Friichtebrot
Selezione diformaggi, chutney, pane disegale e frutta
Cheese selection, chutney, rye fruit bread
10

Q vegetarisches Gericht
@ veganes Gericht

Lana, 22.02.2026



