DINNER

18.30-20.30 Uhr



STARTER

Carpaccio vom Felsenoktopus, Zitrone, Kapern, Fenchel
Carpaccio dipolpo, limone, capperi, finocchio
Octopus carpaccio, lemon, capers, fennel
18

Blattsalat, knusprige Champignons, Kohlrabi, Aioli
Insalata, funghicroccanti, cavolo rapa, aioli @
Salad, crispy mushrooms, kohlrabi, aioli
12



SMALL

Pasta & Fagioli

Pasta & fagioli

Pasta & beans
10

Kirbis Gnocchi, Graukédse, Salbei, Amarettini
Gnocchidizucca, formaggio tirolese, salvia, amarettini &
Pumpkin gnocchi, tyrolean cheese, sage, amaretti biscuits
18

Spaghettoni, Knoblauch, Chilli, Oliven
Spaghettoni, aglio, peperoncino, olive Q@
Spaghettoni, garlic, chilli, olives
18



MAIN

Kalbschulternahtl, Kartoffelpiiree, Stielbrokkoli, Speck
Spalla divitello brasata, puré di patate, broccoli, speck
Braised veal shoulder, mashed potatoes, broccoli, bacon
34

Sauté von Cozze, Sauce Rouille, Knoblauchbrot
Sauté dicozze, salsarouille, pane all'aglio
Sautéed mussels, sauce rouille, garlic bread
28

Geschmorter Lauch, Sellerie, Herbsttriffel
Porro brasato, sedano, tartufo
Braised leek, celery, truffle
20



SWEET

Sudtiroler Apfel Scheiterhaufen, Vanille, Preiselbeeren
Dolce di mele altoatesino, vaniglia, mirtilli rossi
South Tyrolean apple dessert, vanilla, cranberries
12

Orangen-Campari-Sorbet
Sorbetto all'arancia e Campari @
Orange & Camparisorbet
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, 19.11.2025



