
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
“LOCAL HOMAGE” 

 
 

TUTTO ROSSO 
Beetroot / onion sorbet / radicchio 

 
 

BREAD 
Leavened bran 7 grain bread / goat’s cheese / horseradish 

 
 

ARTICHOKE 
Artichoke / Chinese artichoke / Jerusalem artichoke 

wild artichoke / almond / black garlic 
 
 

QUAIL 
San Genesio quail / lacquered eel / daikon / tare sauce 

 
 

BOTTONI 
Carrot bottoni / red prawn raw / black lemon 

 
 

GNOCCHI  
Val Pusteria potato gnocchi / San Genesio hare salmì 

 
 

FUNES VALLEY LAMB 
Saddle of lamb / black salsify / black truffle / kale 

 
 

5IFTY 8IGHT 
Chocolate from Merano / juniper / raspberries / Dolomites Alpine gin 

 
 
 

Please note that menu is served as a shared experience for the entire table. 
We appreciate your understanding. 

 


