
Menù



StartersStartersStarters

Mixed platter of local cured meats and cheeses
served with jams and Schüttelbrot  

(recommended for two people)
*may contain raw milk cheese

3-4-13
€ 17.00

Selection of cow’s and goat’s cheeses served with honey
and mustards (recommended for two people)

*may contain raw milk cheese
3-5-13
€ 17.00

Km0 beef tartare hand-cut with a knife, served with
truffle butter and grated egg yolk flakes

3-4-9
€ 18.00

BIO Trentino char sashimi with bean gazpacho and
crusco pepper

1-10
€ 18.00

 

Bread and cover charge €2.50 per person
Followed by the numerical allergen table



First coursesFirst coursesFirst courses

Vegetarian barley soup
4-14

€ 13.50

Trio of vegetarian dumplings with brown butter and
Trentingrana cheese (chanterelles, spinach, and beetroot)

3-4-9
€ 14.50

Homemade potato tortello stuffed with porcini mushrooms
3-4-9

€ 16.00

Storo polenta gnocchi on a mountain dairy cheese fondue
3-9

€ 15.00

Homemade burnt-wheat tagliatelle sautéed with 
hand-cut venison ragù

4-9-10-14
€ 17.00

Homemade torchio-pressed macaroni with diced zucchini,
yellow datterino tomatoes, and bites of organic 

Trentino char fish
1-4-9

€ 17.00



Second coursesSecond coursesSecond courses

Km0 heifer rib steak with sautéed potatoes
and seasonal vegetables

3
€ 7.50 per 100 g

Homemade Km0 Hungarian-style beef goulash with
Storo polenta

10-14
€ 24.00

Malga Piè platter: local sausage, polenta, porcini
mushrooms, sauerkraut, and mountain dairy 

cheese fondue
3

€ 25.00

Crispy rectangular cheese, red cabbage marinated in
apple cider vinegar, and pears in syrup with cranberry

3-4-9
€ 21.00

BBQ sauce-glazed spare ribs with sautéed potatoes and
cabbage

12-14
€ 24.00



DessertsDessertsDesserts

Crème brûlée with strawberry sorbet
3-9

€ 6.50

Raspberry semifreddo, pistachio crumble and
white chocolate shavings

3-4-5-7-9
€ 7.50

Tiramisu
3-4-9
€ 7.50

Dessert of the day
3-4-9
€ 6.50

Homemade apple strudel
3-4-5-9
€ 6.50

Natural yogurt with red berries
3

€ 5.50



Kids menuKids menuKids menu

Maccheroncini with tomato sauce or house ragù
4-9-14
€ 9,00

Double serving of spinach dumplings, melted butter
and Trentingrana

3-4-9
€ 10,00

Polenta and sausage
€25,00 

Chicken cutlet and French fries
4-9

€14,00 



AllergensAllergensAllergens

4 Gluten
(buckwheat, rye, barley,
oats, spelt, kamut)

6 Crustacen

9 Eggs

1 Fish

7 Peanuts

11 Soya

3 Milk

5 Nuts
(almonds, hazelnuts,
walnuts, pistachios)

14 Celery

13 Mustard

12 Sesame

2 Shellfish

8 Lupins

10 Sulphite
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