TAVERNA (er %

STARTERS
KALTE VORSPEISEN

Cheese and salami board - Hausbrett! 13,00 €

MAINS | WARME VORPEISEN

Season gnocchi (italian home-made
dough dumplings with season sauce)

Saison-gnocchi 11,50 €

Canederli (home-made dumplings made

from bread and meat, typical of Trentino

cuisine) - Speckknddel 12,00€
®O@

Season Spatzle (type of home-made thick)

and short pasta, typical of Trenino cuisine)

Seison-Spatzle 11,50€
0®O®

Big gnocchi with spianch and bread with
gorgonzola - Teigkl6Bchen mit Spinat

und brot mit gorgonzola 12,00€
Mains Tris (gnocchi, canederli, spatzle) 12,00€
Porcini mushroom soup - Steinpilzsuppe 13,00€
SEGOND COURSES

HAUPTGERIGHTE

Trout- Forelle 11,00€
Grilled cheese - gegrillter Kase 13,00€
Goulash - rindergulasch 14,50 €

Embers chicken thighs - hdhnchenkeulen___ 13,50€
O®



Pork ribs - schweinerippchen 14,00 €

Venison (sliced) - hirsch lendenschnitte 19,00 €
&

Tagliata (sliced beef) - lendenschnitte

“tagliata” 19,00 €

Rib eye steak per 100gr.

Rumpsteak je 100gr. 6,00/6,50 €

SIDE DISGHES | BEILAGEN

Seasonal veggies

Verschiede Saisonbeilgen 4,50/5,00 €

DESSERTS | NAGHSPEISEN

Homemade desserts

Hausgemachte Desserts 4,50/6,00 €

INFORMATION TO CUSTOMERS regarding the presenceinfoodsof ingredients
consideredallergens. Ifyou sufferfromfood allergies orintolerances, reportitto
the staff, whowill be able to putyouin a position to avoid products to which you
are allergic or intolerant.

LIST OF INGREDIENTS CONSIDERED ALLERGENS
EU regulation n. 1169/2011:

&

Cereals containing gluten (wheat, rye barley,oats, spelled, kamut);
Crustaceans and crustacean products;
Eggs and egg products;

Fish and fish products;

Peanuts and peanut products;

Soy and soy products;

Milk and milk products (including lactose);
Nuts;

Celery and celery products;

Mustard and mustard products;

Sesame seeds and sesame seed products;
Sulfur dioxide and sulphites;

Lupins and lupin products;

CACASRORCRCREC R - NGRS RONSRENC)

Shellfish and shellfish products.



