
 
 

STARTERS


FIRST


MAIN COURSE


ASPARAGUS NEST

crunchy asparagus and parmesan with soft egg and 

truffle caviar c,g,n

 13,—


WELLINGTON COTECHINO

°cotechino with mushrooms and speck in crust on sweet 

and sour onion sauce a,l,n

14,—

TARTARE

°red spotted tartare with salted lime zabaglione, toasted 

hazelnuts and puffed rice chips c,h,l,n

17,—


OUR COLD PLATTER OF HAM

selection of ham of our production and basket of our 

homemade bread

13,00 per person


PASTA FROM THE GARDEN 

°homemade whole wheat maltagliati, with garden 

vegetable ragù, parmesan chips and saffron sauce a,g

15,—


CARDO RISOTTO

Terrano risotto with raw ham, its broth and tomato 

powder g,n

20,—

ASPARAGUS CARBONARA

°ravioli filled with asparagus and goat's ricotta, bacon 

and pecorino egg cream a,c,g

19,—


MOM’S TAGLIOLINO

°tomato tagliolini with white rabbit raguttino, black garlic 

sauce and basil powder a,c,l

17,—

SMOKED SAUSAGE

°grilled smoked pork sausage served on dairy fondue with 

pear julienne a,n


18,—

PORK SHOULDER BITES


°morsels of pork shoulder on courgette cream with green 
curry and chips from its puffed skin a,n


19,—

GRILLED ASADO

°grilled asado with carrot marrow and 


pink pepper chimichurri g,n

22,—


VEGETARIAN MILLEFEUILLE

°potato millefeuille with artichoke in double consistency, 

moyo sauce and pumpkin oil a,g,n

18,—




ORANGE 
*pumpkin, carrot and ginger cream, 

with cheese fondue and raw ham powder g 
  

CAPO IN B 

Crema al caffè illy, crumble, salsa alla vaniglia e pop corn caramellati 
illy coffee cream, crumble, vanilla sauce and caramelized popcorn 

illy Kaffeemousse, Crumble, Vanillesauce und karamellisiertes Popcorn  
a,c,g 

ROSA FRAGOLA 

Biscuit alle mandorle, cremoso e cuore alla fragola, caviale ai frutti rossi e croccante di meringa italiana 
Almond biscuit, creamy and strawberry heart, red fruit caviar and crunchy Italian meringue 
Mandelkeks, cremiges Erdbeerherz, roter Fruchtkaviar und knuspriges italienisches Baiser 

c,h 

TE STRUCOLO 

Scomposizione di strudel, crema alla vaniglia e gelato alla cannella 
Decomposed strudel with cinnamon and raisin crumble, green apple semifreddo and vanilla namelaka 

Komposition aus Strudel, Crema alla vaniglia und Gelato alla cannella  
a,g 

CIOCCOCARAMEL  

Tortino con biscuit al cacao, mousse di cioccolato al latte e caramello, gelée di arancia e cardamomo,  
gelato alla panna acida 

Cake with cocoa biscuit, milk chocolate and caramel mousse, orange and cardamom gelée, quenelle of sour ice cream 
Törtchen mit Kakaokeksen, dunkler Schokoladen-Karamell-Mousse, Orangen-Kardamom-Gelée, Sauerrahmeis 

c,g 

€ 8,00


