DINNER

18.30-20.30 Uhr

2 courses 35
3 courses 45
4 courses 50

Lana, 03.10.2026



STARTER

Tartelette, Ziegenkéase, Feigen, Wildkrauter
Tartelletta, formaggio di capra, fichi, erbe selvatiche @
Tartlet, goat cheese, figs, wild herbs

Blattsalat, Kastanie, Speck, Trauben
Insalata, castagne, speck, uva
Salad, chestnuts, bacon, grapes

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



SMALL

Consommé vom Sidtiroler Huhn
Consommé di pollo altoatesino
South Tyrolean chicken consommé

Risotto ,Acquerello”, Griinkohl, Cacio e Pepe
Risotto ,Acquerello”, cavolo riccio, cacio e pepe
“Acquerello” risotto, kale, cacio e pepe

Bottoni, Basilikum, Tomate, Cashewkerne
Bottoni, basilico, pomodoro, anacardi
Bottoni, basil, tomato, cashews

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



MAIN

Gulasch vom heimischen Hirsch, Kirbis, Kirschen, Réstzwiebel
Gulasch di cervo locale, zucca, ciliegie, cipolla croccante
Local venison goulash, pumpkin, cherries, crispy onions

Zander, Topinambur, Zitrone, Lardo
Lucioperca, topinambur, limone, lardo
Pike-perch, Jerusalem artichoke, lemon, lardo

Bio Freiland Ei, Spinat, Edelpilze, Herbsttriffel
Uovo, spinaci, funghi, tartufo autunnale &
Egg, spinach, mushroom, autumn truffle

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



SWEET

Passionsfrucht, Mango, Sauerteig
Frutta della passione, mango, lievito madre
Passion fruit, mango, sourdough

Basilikum, Birne, Zimt
Basilico, pera, cannella
Basil, pear, cinnamon

Kadsevariation, 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.



