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OXHEART TOMATO
marinated & smoked oxheart | tomato sorbet | Vodka

SEVEN-GRAIN NATURAL SOURDOUGH BREAD
goat cheese | horseradish

SALMON TROUT FROM THE PASSEIER VALLEY
Kombu-jime cured | frozen fennel meringue | salmon trout roe | green juice

QUAIL
glazed eel | daikon | Tare sauce

GNOCCHI
potatoes from the Pustertal Valley | hare from San Jenesio ,,in salmi“

BERLINGOT
lamb from the Villndss Valley | alpine saffron | bone marrow

STURGEON IN CREPINETTE
charcoal grilled | purslane | apricot | champagne vinegar

ALMOND
fig leaf | sour cherries

The menu is available as a selection of five or eight courses,
and will be served for the entire table.



