
APPETIZERS

CARPACCIO DI CARNE SALADA      € 15 FLAN                  € 13   

TARTARE FRANCESE        € 18 

Salad meat carpaccio with marinated
cabbage, cumin and potato tortel*

Flan of Pumpkin with
Trentingrana fondue and
amaretti  crumble (1,3,7)

Black Angus (140 gr), chopped
Taggiasca olives and anchovies,
shallot extra virgin olive oil and dijon
mustard (4,10)

PRIMI

TYPICAL CANEDERLO         € 14

SPATZLE ALLA TIROLESE       € 16

 VENISON TAGLIATELLE      € 19

CACIO E PEPE       € 16

GNOCCHI MEDITERRANEI        € 18

STRANGOLAPRETI       € 15

Classic Canederlo whit Speck served
in broth or with butter and sage (1,3,7)

Typical soft dumplings whit
Trentingrana cream and crispy speck  
(1,3,7)

Fresh tagliatelle home made whit
knife-cut venison ragout and juniper
oil (1,3,9)

Fresh tonnarelli with Pecorino
Romano and pepper (1,7)

Dumplings of Bread and Spinach* on
Trentingrana fondue and toasted
walnuts (1,3,7,8)

SEASONAL SOUP     € 14

DOLOMITE CUTTING BOARD          € 21 VITEL TONNE’        € 15
Veal with tuna sauce cooked at
low temperature with caper
powder and tuna sauce (3,4)

LASAGNE “OLD STYLE”        € 14
The timeless Emilian lasagne
with Bolognese ragu' and
bechamel (1,3,7,9)

RISOTTO OF THE DAY      € 18
Risotto riserva “San Massimo” as
the chef likes (1,7)

Soup with the best that the season
offers accompanied with
breadgolden croutons (1)

Homemade potato gnocchi with
shrimp, cherry tomatoes, and a hint
of lemon (1,2,3)

Tagliere “Gran Selezione” cured meats,
cheese whit fruit jam and sweet and
sour giardiniera (7,1o)

CASERECCE ALLA BOSCAIOLA     € 16
Fresh caserecce pasta with roasted
sausage and sautéed mushrooms 
(1, 3, 7)



SECOND DISHES

BEEF CHEEK      € 24

TAGLIATA DI BLACK ANGUS        € 24

POLPO GRIGLIATO        € 26

Teroldego braised beef cheek on
mashedpotatoes (7,12)

Grilled octopus tentacles on
Chickpea Cream and sautéed
spinach (4)

SALMON TROUT  (TYPICAL)      € 23

CARNE SALADA (typical)        € 18

GOULASH DI MANZO (typical)     € 19

Typical Beef goulash little spicy
served with Storo polenta (9)

PARMIGIANA DI MELANZANE        € 15

Baked golden eggplant parmigiana
with mozzarella, basil, and tomato (7)

Salmon trout fillet, in breadcrumbs
whit Garda lemon and diced salted
vegetables  (1,4,9)

Very fine grilled Salad beef with beans
and cabbage marinated in cumin

Tender sliced Argentine beef whit
balsamic vinegar reduction, flakes of
Trentingrana, rocket and roasted
potatoes (7)

POLPETTE  TRADIZIONE      € 16

Soft beef meatballs drowned in
tomato sauce on mashed potatoes
(1,3,7)

LEGGERA        € 14

SALADS

MARINA        € 14

CESARE        € 14

Mixed salad, octopus, oranges, fennel and golden croutons  (1,4)

Mixed salad, Burrata, courgettes with mint, tomatoes, walnuts, balsamic vinegar  (7,8)

ALTOATESINA        € 14

Mixed salad, cabbage, caramelized apples, flakes of Vezzena and crispy Speck (7)

Baked potatoes/ Tortel (pz. 2)/ Mixed salad/ Grilled Vegetables / Cabbage
marinated in cumin

Mixed salad, chicken strips, Trentingrana flakes, croutons, Caesar dressing (1,3,7)

SIDE DISHES        € 6

LIST WHIT NUMBERING OF ALLERGENS ON THE BACK


	ANTIPASTI
	TAGLIERE DOLOMITICO           € 21
	CARPACCIO DI CARNE SALADA      € 15
	ZUPPETTA DI STAGIONE      € 14
	VITEL TONNE’        € 15
	FLAN DI ZUCCA        € 13
	TARTARE FRANCESE        € 18

	PRIMI
	SPATZLE ALLA TIROLESE       € 16
	GNOCCHI MEDITERRANEI      € 18
	CACIO E PEPE        € 16
	CASERECCE ALLA BOSCAIOLA     € 16
	RISOTTO DEL GIORNO        € 18
	STRANGOLAPRETI (tipico)            € 15

	LASAGNE “OLD STYLE”        € 14
	TIPICO CANEDERLO         € 14
	TAGLIATELLE AL CERVO        € 19

	SECONDI
	CARNE SALADA (tipico)        € 18
	Finissima di carne salada di manzo ai ferri con fagioli e cavolo cappuccio marinato con cumino
	Morbide polpette di manzo affogate nel pomodoro su purè di patate   (1,3,7)

	GUANCETTA DI MANZO        € 24
	Guancia di manzo brasata al Teroldego su pure’ di patate (7,12)
	GOULASH DI MANZO (tipico)        € 19
	Tipico spezzatino leggermente piccante servito con polenta di Storo


	TROTA SALMONATA  (TIPICO)        € 23
	TAGLIATA DI BLACK ANGUS        € 24
	Filetto di Trota salmonata in panure di limone del Garda e dadolata di verdurine saltate   (1,4,9)
	Tenerissima tagliata di manzo argentino con riduzione di aceto balsamico, scaglie di Trentingrana, rucola accompagnata da patate al forno   (7)

	PARMIGIANA DI MELANZANE        € 15
	Parmigiana di melanzane dorate al forno con mozzarella, basilico e pomodoro (7)

	POLPO GRIGLIATO        € 26
	Tentacoli di polpo grigliati su crema di ceci e spinacino saltato   (4)

	POLPETTE  TRADIZIONE      € 16

	INSALATONE
	ALTOATESINA        € 14
	Misticanza, cavolo cappuccio, mele caramellate, scaglie di Vezzena e crispy Speck    (7)

	LEGGERA        € 14
	Misticanza, Burrata, Zucchine alla menta, Pomodorini, Noci, aceto balsamico   (7,8)

	MARINA        € 14
	Misticanza, Polpo, Arance, Finocchio e crostini dorati   (1,4)

	CESARE        € 14
	Misticanza, straccetti di Pollo, Trentingrana, Crostini di pane, salsa Caesar   (1,3,7)

	CONTORNI        € 6
	insalata mista / verdure grigliate / rosti (due pz) / patate al forno / purè / polenta / cavolo cappuccio e cumino/ fagioli


	APPETIZERS
	DOLOMITE CUTTING BOARD          € 21
	VITEL TONNE’        € 15
	CARPACCIO DI CARNE SALADA      € 15
	SEASONAL SOUP     € 14
	FLAN                  € 13
	TARTARE FRANCESE        € 18
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	SPATZLE ALLA TIROLESE       € 16
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	RISOTTO OF THE DAY      € 18
	STRANGOLAPRETI       € 15
	CASERECCE ALLA BOSCAIOLA     € 16
	GNOCCHI MEDITERRANEI        € 18
	LASAGNE “OLD STYLE”        € 14
	VENISON TAGLIATELLE      € 19
	TYPICAL CANEDERLO         € 14

	SECOND DISHES
	CARNE SALADA (typical)        € 18
	Very fine grilled Salad beef with beans and cabbage marinated in cumin

	BEEF CHEEK      € 24
	Soft beef meatballs drowned in tomato sauce on mashed potatoes (1,3,7)
	GOULASH DI MANZO (typical)     € 19
	Teroldego braised beef cheek on mashedpotatoes (7,12)
	Typical Beef goulash little spicy served with Storo polenta (9)


	SALMON TROUT  (TYPICAL)      € 23
	Salmon trout fillet, in breadcrumbs whit Garda lemon and diced salted vegetables  (1,4,9)

	TAGLIATA DI BLACK ANGUS        € 24
	Tender sliced Argentine beef whit balsamic vinegar reduction, flakes of Trentingrana, rocket and roasted potatoes (7)

	PARMIGIANA DI MELANZANE        € 15
	Baked golden eggplant parmigiana with mozzarella, basil, and tomato (7)

	POLPO GRIGLIATO        € 26
	Grilled octopus tentacles on Chickpea Cream and sautéed spinach (4)

	POLPETTE  TRADIZIONE      € 16

	SALADS
	ALTOATESINA        € 14
	Mixed salad, cabbage, caramelized apples, flakes of Vezzena and crispy Speck (7)

	LEGGERA        € 14
	Mixed salad, Burrata, courgettes with mint, tomatoes, walnuts, balsamic vinegar  (7,8)

	MARINA        € 14
	Mixed salad, octopus, oranges, fennel and golden croutons  (1,4)

	CESARE        € 14
	Mixed salad, chicken strips, Trentingrana flakes, croutons, Caesar dressing (1,3,7)

	SIDE DISHES        € 6
	Baked potatoes/ Tortel (pz. 2)/ Mixed salad/ Grilled Vegetables / Cabbage marinated in cumin


	VORSPEISEN
	DOLOMIT-TELLER (typisch)        € 21
	„Gran Selezione“-Platte mit traditionellen Wurst- und Käsesorten, eingelegtem Gemüse und hausgemachter Marmelade (7,10)

	CARPACCIO DI CARNE SALADA      € 15
	Carne Salada Carpaccio mit mit Kümmel mariniertem Kohl und Kartoffeltortel*

	SAISONALE SUPPE        € 14
	Gemüsesuppe (das Beste der Saison) mit goldbraunen

	VITEL TONNE’        € 15
	Langsam gegartes Kalbfleisch mit Thunfischsauce, Kapernpulver und Thunfischsauce

	KURBISFLAN        € 13
	Kürbisflan mit Trentingrana-Fondue und Amaretti-Crumble
	(1,3,7)

	TARTARE FRANCESE        € 18
	Black Angus (140 g), gehackte Taggiasca-Oliven und Sardellen, Schalotten-Olivenöl extra vergine und Dijon-Senf (4,10)


	ERSTE GÄNGE
	TIROLER SPATZLE (typisch)   € 16
	Weiche Weizengnocchi mit Trentingranacreme und knusprigem Speck (1,3,7)

	CACIO E PEPE       € 16
	Frische Tonnarelli mit Pecorino Romano und Pfeffer (1,7)

	CASERECCE ALLA BOSCAIOLA     € 16
	Frische Caserecce mit gebratener Salsiccia und sautierten Pilzen (1,3,7)
	TYPISCHE KNÖDEL (typisch)   € 14
	Klassische Speckknödel in Brühe oder mit Butter und Salbei (1, 3, 7)

	STRANGULAPRETI (typisch)   € 15
	Brot-Spinat-Gnocchi mit Trentingrana-Fondue und gerösteten Walnüssen (1,3,7,8)


	GNOCCHI MEDITERRANEI     € 18
	Hausgemachte Kartoffelgnocchi mit Garnelen, Kirschtomaten und einer Zitronennote (1,2,3)

	LASAGNE “OLD STYLE”        € 14
	Die zeitlos frische Lasagne mit Bolognese-Ragù und Béchamelsauce (1,3,7,9)

	RISOTTO DES TAGES     € 18
	Risotto riserva “San Massimo” nach Wunsch des Küchenchefs (1,7)
	Hausgemachte Eier-Tagliatelle mit Hirschragout und nativem Olivenöl extra mit Wacholdergeschmack (1,3,9)

	TAGLIATELLE MIT HIRSCH    € 19

	ZWEITE GÄNGE
	CARNE SALADA (typisch)        € 18
	Fein gegrilltes Carne-Salada-Rindfleisch mit Bohnen und Kümmel-mariniertem Kohl

	GUANCIA DI MANZO     € 24
	Weiche Rindfleischbällchen in Tomatensoße auf Kartoffelpüree (1,3,7)
	GOULASH DI MANZO (typisch)     € 19
	In Teroldego geschmortes Rinderbäckchen auf Kartoffelpüree (7,12)


	SALMON TROUT  (TYPISCH)      € 23
	Typischer, leicht würziger Eintopf mit Polenta aus Storo (9)

	TAGLIATA DI BLACK ANGUS        € 24
	Lachsforellenfilet in Garda-Zitronen-Paniermehl und gewürfeltes, gesalzenes Gemüse  (1,4,9)
	Zartes argentinisches Rindersteak mit Balsamico-Reduktion, Flocken von Trentingrana und Rucola, serviert mit Ofenkartoffeln (7)

	PARMIGIANA DI MELANZANE        € 15
	Gebackene goldbraune Auberginen-Parmigiana mit Mozzarella, Basilikum und Tomaten (7)

	POLPO GRIGLIATO        € 26
	Gegrillte Oktopustentakel auf Kichererbsencreme und sautiertem Spinat (4)

	POLPETTE  TRADIZIONE      € 16

	GROSSE SALATE
	ALTOATESINA        € 14
	Gemischter Salat, Kohl, karamellisierte Äpfel, Vezzena-Flocken und crispy Speck (7)

	LEGGERA        € 14
	Gemischter Salat, Burrata, Minzzucchini, Kirschtomaten, Walnüsse, Balsamico  (7,8)

	MARINA        € 14
	Gemischter Salat, Oktopus, Orangen, Fenchel und goldene Croutons  (1.4)

	CESARE        € 14
	Gemischter Salat, Hähnchenstreifen, Trentingrana-Flocken, Brotcroutons, Caesar-Dressing (1,3,7)

	BEILAGEN € 6
	Mix Salat / gegrilltes Gemüse / Rösti (2 Stück) / gebackene Kartoffeln/ Kartoffelpüree / Polenta / Kraut und Kreuzkümmel / Bohnen





