


 F O O D  A L L E R G E N S  

 
Gluten 
cereals, wheat, rye, barley, oat, spelt, kamut, including hybrid derivatives 

 
Crustaceans and derivatives 
marine and freshwater shellfish: shrimps, prawns, crabs and similar 

 
Eggs 
eggs and products containing them: mayonnaise, emulsifiers, egg pasta 

 Fish and derivatives 
food products containing fish, even in small percentage 

 
Peanuts and derivatives 
creams and seasonings in which there is even a small amount of it 

 
Soybeans and derivatives 
derived products such as soy milk, tofu, soy noodles and similar 

 
Milk and dairy products 
any product in which milk is used: yogurt, cookies, cakes, ice cream and 
various creams 

 
Nuts and derivatives 
almonds, hazelnuts, walnuts, cashews, pecan nuts, pistachio nuts 

 
Celery and derivatives 
both in pieces and within soup preparations, sauces and vegetable 
concentrates 

 
Mustard and derivatives 
it can be found into sauces and dressings, especially in mustard 

 
Sesame seeds and derivatives 
whole seeds used for bread, flours that contain it in a small percentage 

 
Sulphur dioxide and sulphites  
sulphur dioxide and sulphites in concentrations above 10 mg/kg or 10 mg/l 
indicated as SO2 – used as preservatives, we can find them into canned fish 
products, pickles, marinated foods and foods in vinegar, into jams, vinegar, 
dried mushrooms, into soft drinks and fruit juices 

 
Lupin beans and derivatives 
found in vegan foods in the form of: roasts, sausages, flours and similar 

 
Shellfish and derivatives 
queen scallop, grooved razor shell, scallop, mussel, oyster, limpet, clam, 
tellina, etc. 

 

 

 
 
 
 

"Love is like the good cuisine, special things always come  

from simple ingredients, but are made magical by imagination" 

 

- Paul Mehis - 

 

 



S T A R T E R S

Scallops, peanut sauce and king trumpet mushrooms
25,00 €

Squids, couscous, escarole
20,00 €

A Knödel in a mussel
(Stuffed mussels, tomato, garlic bread croutons)

18,00 €

Veal head, pink prawn crudité, lemon vinegar and curry sauce
26,00 €

  
Crispy pumpkin, venison, passion fruit and herring caviar

26,00 €

  
Porcino mushroom, spring onion and truffle

26,00 €

F I R S T  C O U R S E S

Risotto with eel, sage and chinotto vinegar 
24,00 €

Tagliolini with spicy sour hazelnut broth,
prawns, lime and coriander 

28,00 €

Orecchiette di grano arso, broccoli cream,
anchovies and toasted bread 

18,00 €

Tubettini, pumpkin, rosemary, ginger and Blu di capra cheese
20,00 €

Chickpea soup with saffron and rocket
16,00 €

Tortelli with pumpkin, parmesan cheese, apple mostarda 
and truffle with meat ragout 

28,00 €

T H A I  M E N U
F O R  T W O  P E O P L E

Thai soup with chicken and vegetables
18,00€

Prawns with coconut and curry
23,00€

Thai rice, soybean sprouts, Prawns, chicken and cashew nuts
18,00€

Roulades of rice, vegetables and tuna, bittersweet sauce
23,00€

Curry chicken skewers
21,00€

Bananas cooked in coconut milk,
caramel with cardamom, rice milk ice cream

14,00€

C O M P L E T E  M E N U  1 0 0 , 0 0  €
F O R  T W O  P E O P L E

*to experience the real Thai style,
the whole menu will be served on sharing portions

**it is possible to choose single courses at the given price

  CONTAINS GLUTEN        CONTAINS LACTOSE        VEGETARIAN DISH

 

Our Thai proposal

The interest, curiosity and love for South-East Asia is great, 
especially for Thailand where the cuisine is distinguished from other 
Asian and Oriental cuisines by the balance of the five basic flavours: 
sweet, sour, salty, bitter, umami which is the fifth element of taste. 
Herbs, spices, rice and spiciness are the basic ingredients of almost 
all Thai recipes, this in addition to fish and meat and the vegetables 

that form an important part of Thai dishes.
Meals are based on rice, which, historically, plays a fundamental role 

in the country's culture. The term meal in the Thai language is kin 
khao, which literally means 'eating rice'.

S E C O N D  C O U R S E S

Cod in crispy tempura, smoked shank sauce,
parsley and bottarga

34,00 €
Monkfish, lard, prawns and crusco peppers

30,00 €

Veal shank, curry sauce, pak-choi and mashed potatoes
26,00 €

Eggplant stuffed with buffalo mozzarella, bread and basil
18,00 €

Lamb, potatoes and wild chicory
25,00 €

D E S S E R T S

Our setteveli with hazelnut ice cream
15,00 €

Warm mini cake with a dark chocolate heart,
sambuca cream and red fruits

13,00 €
Apple and yuzu tatin with vanilla ice cream

12,00 €

Pistachio baklava with its ice cream
12,00€

Baked milk, persimmon gel and cardamom caramel
12,00€

*Our pasta is exclusively homemade 
Please do inform us of any food allergies or intolerances
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Our traditional proposal

In order not to neglect the connection with the territory and 
especially with the place where we are located, a border land with 

historical traditions enclosed in mountain jewels, we propose on this 
page some dishes from this region.

T R A D I T I O N A L  T Y R O L E A N  M E N U

Potato fritters with speck and horseradish
15,00€

Tyrolean barley soup
18,00€

Pressknödel with Graukäse, kraut-salad,
cumin and beurre noisette

18,00€

Goulasch, Schupfnudeln, potatoes with mustard
25,00€

  Strauben with cranberries
15,00€

  

M E N U 8 0 , 0 0  €
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