
APPETIZER

Local cheese and charcuterie board  

FIRST COURSE
Barley soup trentino style  

Handmade spinach gnocchi with butter
and smoked ricotta

Ravioli with venison filling on blueberry
culis and stracciatella cheese  

SECOND COURSE

Filetto di trota gratinato alle erbe e agrumi
con insalatina di puntarelle aromatizzate
alla mostarda

Buffalo mozzarella with fennel, tomato
and croutons with basil cream

Typical Primiero dish composed of polenta,
sausage, L’Arin cheese and mushrooms 

Beef goulash in reduction of Cabernet with
polenta

SIDE DISHES
Baked potatoes

Green salad

Mixed salad

mini Bistrot

DESSERT

Sacher torte 

Apple strudel 

Ice cream with whipped cream

by Taufer Restaurant

   € 16

   € 11

   € 13

   € 14

   € 15

 
   € 9

   
   € 18

 
   € 16

   € 4

   € 4

   € 7

   € 6

   € 6

   € 5

https://context.reverso.net/traduzione/inglese-italiano/charcuterie+board

