
 

 

& Enjoyment in a glass 
7:00 – 9:00 p.m. 

Menu 



 

1. Course 
 
 
 
 
 
 

Zucchini Mint Salad 
Grilled zucchini – mint – almonds – leaf salad 

 
 
 

Cauliflower Panna Cotta 
Black bread 

 
 
 

 
 
 
 
 
 

 
 

Aperitif 
 
 

Cosmo 
Bergamotto, Vodka, Sugar Syrup, Cranberry, Yuzu 

 
Virgin Apricot Spritz 

Apricot – Verjus - Soda 
 

Drinks are not included in the menu price (45 €) and half board 



 

2. Course 
 
 
 
 
 
 

Clear mushroom soup 
Barley – vegetable strips 

 
 
 

Poached egg 
Potato Espuma – Spinach 

 
 
 

Homemade pasta 
Tomato Sauce – Burrata 

 
 
 
 

 

 
 
 

 
 

Manzoni Bianco "Mitterberg" 2019 
Thaler 

 
Verjus "Grape Isabella" 

Sine Vino 
 

Drinks are not included in the menu price (45 €) and half board 

in a glass 
Enjoyment 



 

 

3. Course 
 
 
 
 
 
 

Fried pike-perch fillet 
Asparagus Risotto 

 
 
 

South Tyrolean turkey 
Jerusalem artichoke – broccoli – fermented garlic 

 
 
 

Vegetable goulash 
Polenta 

 
 
 

 
 
 
 
 
 
 
 
 

Valpolicella 2024 
Tommasi 

 
Smoky Strawberry 

Whiskey 0.0%, Strawberry, Lemon, Agave, Soda 
 

Drinks are not included in the menu price (45 €) and half board 

in a glass 
Enjoyment 



 

 

4. Course 
 
 
 

Curd dumplings 
Vanilla Sauce – Ringlo 

 
 
 

Hazelnut Crème Brulé 
Forest Fruit Sorbet 

 
 
 

Cheese variation 
Chutney – Fruits 

 
 
 

Tea ceremony 
Crackers 

 
 
 

 
 
 
 
 
 

Gold Muscat  
Caldaro 

 
Flein Moscato 

Cortaccia 
 

Drinks are not included in the menu price (45 €) and half board 

in a glass 
Enjoyment 



 

Allergens 
 
 
 
 
 
 
 
 
 
 
 
 
 

Gluten 
Glutins 
Gluten 

Milk 
Latte 
Milk 

Eggs 
Uovo 
Egg 

Fish 
Pesce 
Fish 

Molluscs 
Molluschi 
Clams 

Peanuts 
Arachidi 
Peanuts 

Nuts 
Frutto a gusco 
Nuts 

Celery 
Sedano 
Celery 

Mustard 
Senape 
Mustard 

Sesame seeds 
Sesamo 
Sesame seeds 

Lupins 
Lupine 
Luoins 

Crustaceans 
Crostaci 
Shellfish 

Sulphur dioxide 
Anidride solforosa 
Sulfur dioxide 

Soy 
Soia 
Soy 


