Starters

Porcini souﬁfé with [igﬁt hettles fonc[ue €16,00
fggp(cmt with CBufa[a and marinated tomatoes €17,00
Tacos qf ﬁemjo, }n’stacﬁio creme, ye(fow mushrooms and zucchini €17,00
Thin slices of marinated Deer with variation qf a}?}o(e €17,00
Sﬁrim}o tails in JocmEo bread on green peas cream and [ime ge[ée €18,00
Venison Joawé served with pan brioches and red onion mustard €17,00

Home-made Deer Jorosciutto and Joorﬁ ﬁfet
served with bread and salt butter €18,00

Selection of cheese with cﬁutney €19,00



First Course

“Casunziei” tyjﬁicaf ravioli stuﬁfec[ with beetroot

Te ag[iofini with white deer ragout

Maccheroni “}?uccia” ﬂour bred with lamb mgll

cmaf mus ﬁrooms

Sjoc'itz[e “mini cfumpﬁngs” with speclé and Porcini

Ravioli stuﬁcf with }oig(et ﬂavoured’ with [igﬁt pesto

Capyeﬁacei stuﬁtecf with local cheese, pepper, syecﬁ j)owc[er
and saﬁy egenog

The best Sjoagﬁettini with braised onion sauce

Sou]o of the cfay

all pasta is home-made

€17,00

€17,00

€17,00

€16,00

€17,00

€18,00

€17,00

€14,00



Seconds

Breaded chops of lamb and his belly
Beef fillet tartare and Tataki of deer
Pork shoulder cooked at low temperature
Grilled sirloin beef

Fillet of 6eef with Porcini

“Delicious”

S(fr}oofenm, TYLUSHTOOWLS,)(OH({U@ @Ccﬁeese anc{egg COOE(%U(CLI' (OW temyemture

Cod ﬁsﬁ cooked in Olive Oil

Deer ﬂavourec[ with cranberries and balsamic sauce

€29,00

€20,00

€30,00

€28,00

€32,00

£€21,00

€28,00

£32,00



Dessert

Selection of pastry served with raisin sweet wine € 10,00
Strudel ice cream with cmncﬁy waﬁfe and raisins marmalade € 10,00
Warm a}ojo[e ]oie with vanilla cream

ty}n'caf gmnd’-motﬁer’s sweet with stale bread, pine nuts and a}o})[es € 10,00
Cheesecake with mspﬁewy je[fy € 10,00
Dolomites Saﬁ[mn creamy sugary }auc[c{ing

With e(cferﬁerry ice cream and chocolate crumble € 10,00
Chocolate mousse and Joismcﬁio macaron € 10,00

Service € 4,00
Following the needs, we can also use frozen food

For any information on substances and allergens you can consult the appropriate documentation that will be

provided, on request, by the staff in service.



	Thin slices of marinated Deer with variation of apple    €17,00

