DINNER

18.30-20.30 Uhr

2 courses 35
3 courses 45
4 courses 50

Lana, 20.08.2026



STARTER

Tartar vom Weiderind, Brioche, Pfifferlinge, Senf
Tartare di manzo, brioche, finferli, senape
Beef tartare, brioche, chanterelles, mustard

Blattsalat, Rote Bete, Apfel, Haselnuss
Insalata, barbabietola, mela, nocciola @
Salad, beetroot, apple, hazelnut

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



SMALL

Kraftbrithe, Buchweizenknddel, Krauteral
Brodo ristretto, canederlo di grano saraceno, olio alle erbe
Consommé, buckwheat dumpling, herb oil

Fusilloni, Wildschweinragout, Aubergine, Pecorino
Fusilloni, ragu di cinghiale, melanzana, pecorino
Fusilloni, wild boar ragout, eggplant, pecorino

Brokkoli, Zitrone, Mandel, Chili
Broccoli, limone, mandorla, peperoncino @
Broccoli, lemon, almond, chili

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



MAIN

Geflllte Truthahnbrust, Dorrpflaumen, Sommertriffel, Gartenkarotten
Petto di tacchino ripieno, prugne secche, tartufo estivo, carote dell’orto
Stuffed turkey breast, prunes, summer truffle, garden carrots

Geschmorter Felsenoktopus, weille Polenta, Tomaten, Oliven
Polpo brasato, polenta bianca, pomodori, olive
Braised octopus, white polenta, tomatoes, olives

Gemdusecurry, Basmatireis, Erdnuss
Curry di verdure, riso basmati, arachidi @
Vegetable curry, basmati rice, peanuts

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



SWEET

Blatterteig, Vanille, Erdbeeren
Pasta sfoglia, vaniglia, fragole
Puff pastry, vanilla, strawberries

Kandierte Orange, Fenchel, Haferflocken
Arancia candita, finocchio, fiocchi d’avena
Candied orange, fennel, oats

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.



