
 
Aperitif | per glass 

 
Arunda Rosé 

 

With its extremely rich and persistent perlage, deep 

salmon color, brilliance and radiance, the ARUNDA Rosé 

presents itself as full-fruited, creamy-winy, and 

pleasantly smooth in taste, well-balanced and enjoyable 

to drink. 
 

9.5 
 
 

Wine Recommendation | by Sommelier Milan 

 
Chardonnay Lafoa 

Colterenzio Winery 
 

Intense straw yellow color. Nutty base aromas with hints 

of mango and honeydew melon. Subtle oak notes round 

off this Chardonnay into a harmonious whole. 
 

49.- 
 
 
Merlot Gant 

Andriano Winery 
 

A profound Merlot Riserva with a multilayered bouquet 

reminiscent of dried fruits, wild raspberries, 

blackberries, and tobacco. On the palate, dense fruit, a 

powerful body, and polished tannins create an expressive 

and elegant wine. 
 

89.- 
 
 

Beer Recommendation | by Host Stefan 

3 Cime Zinnen 2999 
 

Monpiër Brewery Val Gardena | Stout | 6,2% 
 

Bold, dark stout with aromas of coffee, dark chocolate, 

and roasted notes. Creamy body, smooth and well-

balanced finish. Pairs perfectly with stews, chocolate 

desserts, or blue cheese. 
 

8.- 
 
 
 
The water springs from the source at the Völlaner Joch. 

Using an in-house BWT system, the water is mineralized 

and enriched with trace elements.  

This way, we obtain excellent local mineral water while 

reducing environmental impact by eliminating empty 

bottle deliveries. 
 
 
 
 

 
 
 

 
 
 
 

Lettuce from our “market garden”  

parmesan sablé | citrus dressing | oranges 

toasted seeds 
 
 
 

Asparagus tartlet G, L 

bacon from Tesimo | farmer egg from Foiana 
 

or 
 

Ligurian Corzetti pasta G 

basil pesto | parmesan cheese | toasted pine nuts 
 

or 
 

Grilled octopus 

potato | olives | smoked paprika | Baharat spice 
 
 
 

Piccadilly tomato cream soup G, L 

cream topping | oregano | garlic croutons 
 

or 
 

Mango | lime | drink 
 
 
 

Steamed vegetables G 

mashed potatoes | crispy wonton cannolo 

herb espuma 
 

or 
 

Veal loin steak 

thyme jus | cauliflower | roasted potatoes 
 

or 
 

Butterfish and prawns L 

shellfish sauce | cauliflower | roasted potatoes 
 
 
 

Lemon parfait L 

basil | meringue 
 

or 
 

Coconut sorbet G, L 

blueberry | brioche bread 
 
 
 

Selection of regional cheeses 
 

vegetarian 
 

gluten: G    |   lactose: L 
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