Starter

Sorana Piemontese beef tartare, extra virgin olive oil, Maldon salt, crispy egg yolk, capers,
crispy Red Tropea onions, and a savory Worcestershire, mustard, and anchovy sabayon
ALLERGENS: FISH, EGGS, MUSTARD

Crispy puff pastry base, topped with melting Tropea onions, a rich mountain Stravecchio
cheese fondue, smoked speck, and a glossy reduction of beef braising juices.
ALLERGENS: GLUTEN, LACTOSE, SULPHITES

Fresh watercress and baby lettuce salad with walnuts, mixed berries, shaved 36-month aged
Montasio cheese, and a honey, mustard, and ginger vinaigrette."
ALLERGENS: LACTOSE, SULPHITES (ON REQUEST, EVEN WITHOUT LACTOSE)

Tonnato-style suckling pig, Tropea onion with rice vinegar and Lagrein, and caper blossoms.
ALLERGENS: EGGS, FISH, SULPHITES

Pasta and Soups

Homemade tagliatelle with venison meat sauce
ALLERGENS: GLUTEN, CELERY, SULPHITES (ON REQUEST, EVEN WITHOUT GLUTEN)

Beetroot gnocchi in a butter and sage sauce, topped with shaved malga Stravecchio cheese
and poppy seeds
ALLERGENS: LACTOSE (ON REQUEST, EVEN WITHOUT LACTOSE)

Eggplant Parmigiana
ALLERGENS: LACTOSE

Carnaroli Risotto with Nettles, Malga Mountain Cheese Fondue, and Roasted Speck
ALLERGENS: LACTOSE (ON REQUEST, EVEN WITHOUT LACTOSE)

Onion soup
ALLERGENS: LACTOSE (SU RICHIESTA, ANCHE SENZA LATTOSIO)

Meat

Pan-seared venison medallions with mountain herbs, potatoes with speck and onion, red onion
and berry chutney
ALLERGENS: CELERY, SULPHITES

Cotoletta of Black Calabrese suckling pig, puffed potatoes, and purple eggplant & cherry
chutney"
ALLERGENS: CELERY, SULPHITES

Grilled beef rump heart steaks, seasonal grilled vegetables, and Italian green sauce
ALLERGENS: CELERY, SULPHITES, FISH, EGGS

Grilled Iberico suckling pig chop, pan-jus sauce, sautéed seasonal vegetables, and Ampezzo-
style Duchess potatoes.

ALLERGENS: CELERY, SULPHITES
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