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Welcome from the Kitchen

» “Schuttelbrot” Grissino - *Sauerkraut” foam

Cold Starters & Soup
Farmers cuts Butchery Schanung - Degust A/O/G/H/C 21.50
Three kinds of homemade calf's head steamed - Fried - Marinated * 17.00
Accompanying sauces A/c/M/L/0

» Potato and hay cream - Chive oil - Tirtl - Sauerkrauta/c/m/L/0 9.50

Warm Starters

2 Traditional potato "BlattIn" - Sauerkraut c/o0/c/A 15.00
€ 2 of this meal will benefit Lebenshilfe, the advisory center for supported communication “Trotzdem
reden Onlus”, which cares for people from South Tyrol who have little or no spoken language.

= Pear Flour Tortelli *Kloazn” - Goat cheese fonduta pegust - Pear - 19.50
Toasted bread A/0/G/H/C

2 South Tyrolian Trio Spinach ricotta ravioli - Beetroot dumpling - Alpine cheese dumpling * 16.00
Marinated white cabbage - Caraway A/c/G/0

» Buckwheat dumplings Meraner Miihle - Smoked gray cheese begust - 18.50
Spring onion - Fermented kohlrabia/c/c/L/0

Main Course
Pork knuckle Low-temperature cooked, Butchery Schanung * Red cabbage - Roasted 25.00
Potatoes - Pancettac/c/0

2 Potato Blinis - Herbs - Onion mustard - Spinach a/m/0 25.00
Farmer’s Roast - Braised vegetables - Pork ribs H/L/M/0 26.00
South Tyrolean catfish fillet soLos, breaded in polenta flower and fried * Marinated 29.00
radish - South Tyrolian apple - Sour cream A/p/6G

Desserts

2 Apple Strudel south Tyrolian Apples * Milk cream - Raspberry gela/c/6/H 8.50

2 Carob cake - Blueberry sauce - Caramelized pumpkin seeds A/c/G/H 11.50

» “Scheiterhaufen” - Elderberriesa/c/6/H 11.50



