
 

 

 
 

from 12.30 pm until 2.00 pm 

When winter quietly wraps the world outside, every dish here is designed to warm your day.  
Our menu invites you to take a moment for yourself, to indulge in international flavours  

and enjoy a service that makes you feel exactly where you wish to be. 
 

The Executive Chef Mario Porcelli  

OUR STARTERS 
 

MIXED SALAD  
roasted prawns, feta, avocado, mango, pecan nuts and yogurt sauce  
 

CESAR SALAD  
chicken cooked at low temperature, iceberg lettuce, egg, bacon, 
parmesan shavings and Cesar Sauce  
 

CHERRY TOMATOES SALAD 
grilled corncob, Altamura bread Taggiasca olives, and sweet-sour sauce 
 

CLASSIC CLUB SANDWICH (20 min. waiting time) 
chicken cooked at low temperature, paprika mayonnaise,  
tomato, egg, bacon and iceberg lettuce 
 

SALMON MARINATED WITH CITRUS FRUITS 
pistachio, exotic fruits and radishes 

Euro 28 
 
 

Euro 26 
 
 
 

Euro 25 
 
 

Euro 30 
 
 
 

Euro 29 
 

 
OUR FIRST COURSES 

 

SEASONAL VEGETABLES SOUP 
 

PUMPKIN CREAM SOUP 
winter vegetables and buffalo ricotta 
 

POTATO VELOUTÉ 
deer meatballs and rye bread 
 

TAGLIATELLE OF EGG PASTA 
porcini mushrooms and black truffle 
 

BEETROOT CAPPELLACCI 
oxtail, carrots and Trentingrana 
 

POTATO GNOCCHI 
seafood and mullett bottarga 

Euro 22 
 

Euro 23 
 
 

Euro 23 
 
 

Euro 27 
 
 

Euro 28 
 
 

Euro 29 

 
 
 
 
 



OUR MAIN COURSES  
 

HAMBURGER “ALPENROYAL” 
tomato, iceberg lettuce, alpine cheese, tartar sauce and French fries 
 

BLACK ANGUS ENTRECÔTE  
baked potatoes and herb butter 
 

ENGLISH BEEF FILLET 
mashed potatoes, spinach and green pepper sauce 
 

GRILLED SEABASS 
thyme vegetables and sweet-sour sauce 
 

VEAL CUTLET 
french fries and cranberry jam 
 

YELLOW POLENTA 
porcini mushrooms and roasted chestnuts 

Euro 28 
 
 

Euro 39 
 
 

Euro 42 
 
 

Euro 38 
 
 

Euro 29 
 
 

Euro 25 
 

 

OUR DESSERTS 
 

TART 
fresh seasonal fruits and pastry cream 
 

SACHER 
sponge cake, apricot and chocolate 
 

TIRAMISU 
mascarpone, coffee and cocoa 
 

MARITOZZO 
custard and whipped cream 
 

MY STRUDEL 
shortcrust pastry, apple, raisins, cinnamon 
 

RASPBERRY 
raspberry mousse, jelly and almond biscuit 

Euro 9 
 
 

Euro 9 
 
 

Euro 9 
 
 

Euro 9 
 
 

Euro 9 
 
 

Euro 9 
 

 

SPECIALITY IRANIAN CAVIAR 
(upon order 3 days before) 

Caviar Kaluga Amur 30 gr.   
Caviar Kaluga Amur 50 gr.   
Caviar Calvisius 30 gr.  
Caviar Calvisius 50 gr.  
Caviar Beluga 30 gr. 
Caviar Beluga 50 gr. 
 

Buckwheat flour blinis served with Balik salmon tartare, cucumber and sour cream* 
Carpaccio of beef with truffle and potato rösti* 
 

Euro 200 
Euro 300 
Euro 250 
Euro 350 
Euro 590 
Euro 960 

 

Euro 60 
Euro 60 

*Both dishes have to be served with a caviar portion. Minimum order 2 persons (also different dishes) 

 
vegetarian                        vegan                         glutenfree                      local product  

 

Some of these dishes can be adapted to gluten or lactose intolerances. 
All of our fish assortment comes from sustainable sources. 

For further information our staff is at your disposal. 


