PIZ BOE

Alpine Lounge

SENZA GLUTINE Tutti i piatti di
pasta possono essere realizzati
senza glutine. Le portate senza
glutine sono servite su piatti di
colore diverso.

GLUTEN FREE All the pasta
dishes can be made gluten free.
Gluten free dishes are served
on different colored plates.

DA CONDIVIDERE 7 TO BE SHARED

FUNGHI B # 42

Porcini mushrooms, chanterelles, cardoncelli mushrooms, honey mushrooms,
sun-dried tomatoes, cucumbers and ricotta

APERITIVO MISTO fe @ ¢ 46

Alp butter, anchovies from the Cantabrian Seq, baked taggiasca olives with
rosemary and orange, “Lardo di Colonnata”, “Prosciutto Crudo di Parma Riserva
Nonno Bruno Ponte Romano”, burrata with Aceto Balsamico Tradizionale, grilled
prawns and paprika sauce

SALUMI E FORMAGGI# 36

Speck, “Kaminwurst”, smoked bacon and cheese selection

KAISERSCHMARREN % 0 ¢ 24

Sweet dough made from eggs and flour with grappa-soaked raisins and roasted
almonds. All caramelized in a pan served with vanilla sauce and cranberry jam.

ZUPPA / SOUP

MINESTRONE DI VERDURE CON TURTRES 8 ¢¢ ¢ 18

Seasonal vegetables soup and “Turtres”

ANTIPASTI / APPETIZERS

CARPACCIO DI CERVO, CARDONCELLI, ASPARAGI E OLIVE TAGGIASCHE # 22

Venison carpaccio with cardoncelli mushrooms, asparagus and Taggiasca olives

INSALATA MISTA DEL NOSTRO ORTO # 16

Mixed salad from our garden

TARTAR DI MANZO E CROSTINI DI PANE 0 ¢ %, 24

Beef tartare with bread croutons

CARPACCIO DI TROTA, CHEVICHE, AVOCADO E PATATA DOLCE # = 29

Trout carpaccio with cheviche, avocado and sweet potato



WAYAY

PRIMI PIATTI / FIRST COURSES

FETTUCINE ALL’AMATRICIANA LADINA 8 T & 20
Fresh pasta, guanciale, sausage, speck and tomato

MEZZELUNE RICOTTA E SPINACI, PARMIGIANO E SALSA ALLO SPECK #0 & 29
“Mezzelune” filled with ricotta and spinach, parmesan and speck sauce

RISOTTO Al MIRTILLI, CAPRIOLO E FONDUTA DI MALGA & 24
Blueberry risotto with roe deer and alpine cheese fondue

CANEDERLI PRESSATI CON INSALATA DI CAVOLO CAPUCCIO# § & 20
Bread dumplings with cabbage salad

MEZZEMANICHE AL RAGU DI MANZO ¢ ¢ 20
Mezzemaniche pasta with beef ragu

SECONDI PIATTI / MAIN COURSES

POLENTA E FUNGHI CON FORMAGGIO ALLA PIASTRA % § 26
Polenta with mushrooms and grilled cheese

SALMERINO ALLA PIASTRA, BEUERRE BLANC, VERDURE E PATATE & e f) 28
Grilled charfish with beurre blanc, vegetables and potatoes

CHEESEBURGER BOE ¢ 0 96
Cheeseburger, South Tyrol beef, melted cheese, tomato, cucumber, salad,
horseradish and French fries

MILANESE DI VITELLO CON PATATE FRITTE & 0 26
Milanese Style cutlet with French fries

TAGLIATA DI MANZO E PATATE AL FORNO # 32
Sliced grilled beef with roasted potatoes

DOLCI / DESSERT

TIRAMISU b 0 ¢ (e}
Ladyfingers, coffee, mascarpone cream, cocoa and vanilla

PROFITEROLES 80 # 2
Profiteroles with cream and dark chocolate

FRITTELLE DI MELA O & 2

Apple fritters with quark and cream



