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APPETIZER
Plate of local and home-made cold cuts, horseradish and

pickled gherkins - 14 

Plate of local cheeses, chutney, honey and 
dried fruit - 16 

Mixed platter of cold cuts and cheeses, small or large - 17 / 27

SALADS
Lavinores - 14

salad, carrots, cherry tomatoes, apples, nuts, raisins, yogurt

Ra Stua - 15
radicchio, carrots, cabbage, speck, pickled gherkins, brown bread crumble

Lerosa - 15
salad, radicchio, cappucci, almonds, blueberries, cheese

Cover charg/Service - 2.5
Extra bread portion - 2.5



Storo polenta, our sousages and cheese fondue - 17

Fried eggs with cheese fondue, crispy
bacon straws, Ra Stua potatoes - 18

 
Lentil and zucchini burgers on tomato cream and

cabbage salad - 20

Turkey cutlet and French fries - 15 

Frankfurters and French fries - 15

SECOND PLATES

FIRST PLATES - SOUPS
Homemade tagliatelle with venison ragout and berry sauce - 16

Potatoes and speck ravioli with beetroot crumble - 15

Trio of dumplings (beetroot, cheese and spinach)
on a cabbage salad - 15

Tagliatelle with tomato sauce - 11

Vegetable and legume soup - 12



For the specifics of allergens for each dish, check the allergen list.

Lactose free Gluten free

Vegetarian

DESSERT and SWEET WINE
Our apple strudel with vanilla sauce - 7

Linzer-cake - 7

Sacher-cake - 8

Fartaies, cranberry jam - 10 

Passito bianco, glass or bottle - 6.5 / 38
Terre di Gnirega, Verona

Vegan

SIDE DISHES          
Storo polenta - 5

Cabbage salad - 6

Mixed salad - 6

Ra Stua potatoes - Onion and speck - 6

French fries - 6.5



Espresso

American coffee

Barley coffee

Ginseng coffee

Decaffeinated coffee

Cappuccino

Milk with coffee

Hot chocolate

- dark

- milk

- orange and cinnamon

Black tea 

Infusions (see last page)

Jagertee

Bombardino

Eggnog

Mulled wine

Warm apple juice

Punch (orange,

rum, mandarin)

2

2.8

2.2

2.5

2.5

3

3.5

4

3.5

3.5

3.5

4

4.5

4

4

4

4

Dolomia water 500ml

Water still/spar. 1lt.

Syrups (elderberry, 

raspberry, mountain

herbs, mint)

Skiwasser

Sportwasswer

Fruit juices

(apple, ACE, peach, pear)

Blueberry juice

Coca Cola (classic, Zero)

Fanta

Lemonsoda

Fuze-Tea (peach, lemon)

Tonic-water

1.5                     

1.5

3.5

4

3.5

4

4.5

3.5

3.5

3.5

3.5

3.5

DRINKS                            HOT DRINKS



Kühbacher Hell

- on tap 0.3

- on tap 0.5

Radler

- 0.3

- 0.5

Diesel

- 0.3

- 0.5

Analcolic Superior 0.33

(Fabbrica in Pedavena)

Gluten Free Peroni 0.33

Franziskaner 0.5

White grappa

Barricaded grappa

Homemade  grappa

Amaro

Sambuca

Whisky

Gingerino

Crodino

Analcolic Aperitif (with Gin-

gerino, tonic, orange juice)

Spritz Aperol/Campari/Cynar	

Hugo

Mountain Hugo

Gin tonic

Prosecco

Wine by the glass

White wine

Gildo - Friulano 100%

- glass

- carafe 0.5 l.

- carafe 1 l.

Red wine

Gildo - Merlot 100%

- glass

- carafe 0.5 l.

- carafe 1 l.

4

7

4

7

4

7

4.5

4.5

7

3

4

3.5

4

4

6

3

3

6

6

6

6

8

4

4 / 7

3

8

15

3

8

15

APERITIF                             BEERS

DIGESTIVS



Black tea - Flush trail
Darjeeling First Flush, cornflower

Rooibos - Nature
Rooibos, cornflower

Peak                                                                                                                       
Peppermint, curled mint, apple mint, cornflower

Glacier
Lemon balm, peppermint, cornflower, marigold, mallow, 

strawberry leaves

Ferrata
Lemon balm, verbena, nettle, red beet, marigold, genepi

Green tea - Mountain pasture
China verde, cornflower

Woodland bush
Camomilla 

Pond - Feel Good
Fennel, anise, alchemilla, agastache

Vineyard - Relax
Lemon balm, agastache, rose petals, mint, plantain, lavender

Summit Cross - Fruit Infusion
Apple, pear, apricot, plum, strawberry, persimmon, cornflower, 

marigold, lemon balm, curled mint

Berries
Strawberry, apple, raspberry, currant,

lemon balm, lady’s mantle

tee im kopf, natur im herzen

3.5

3.5

3.5

3.5

3.5

3.5

3.5

3.5

3.5

3.5

3.5


