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ANTIPASTO 
 

Bernsteinmakrele 

Kohlrabi | Chicorée | Grüner Apfel | Gurke | Buttermilch 

Ricciola 

Cavolo rapa | cicoria | mela verde | cetriolo | latticello 

Amberjack 

Turnip cabbage | chicory | green apple | cucumber | butter milk 
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Knusprige Büffelricotta 

Spargel | Zitrusfrüchte | Kopfsalat | Trüffelhonig | Frühlingssalate 

Ricotta di Bufala Croccante 

Asparagi | agrumi | lattuga | miele al tartufo | insalata primaverile 

Crispy Buffalo Ricotta 

Asparagus | citrus fruits | lettuce | truffle honey | spring salads 
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Duett vom Kalb und Rind 

Tartar | Kalbskopf 

Bozner Sauce | Radieschen | Gurke | Eingelegte Zwiebel 

Duetto di Vitello e Manzo 

Tartare | testina di vitello 

Salsa bolzanina | ravanelli | cetriolo | cipolla sott'aceto 

Duet of Veal and Beef 

Tartar | Calf's head 

Bolzano sauce | radish | cucumber | pickled onion 
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PRIMI 
 

Carbonara Ravioli 

Erbse | Guanciale | Pfefferstreusel | Pecorino Romano 

Ravioli alla Carbonara 

Piselli | Guanciale | crumble di pepe | Pecorino Romano 

Carbonara Ravioli 

Peas | Guanciale | pepper crumble | Pecorino Romano 

17 

 

Spaghetti Chitarra 

Grünkohl vom Eggerhof | Schwarzer Trüffel | Eigelb | Haselnuss 

Spaghetti Chitarra 

Cavolo verde dal maso Eggerhof | tartuffo nero | tuorlo | nocciole 

Spaghetti Chitarra 

Kale from the Eggerhof farm | black truffle | egg-yolk | hazelnut 
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Karottenrisotto 

Geschmorte Ente | Eingelegte Karotte | Orange | Pioppini Pilze 

Risotto alle carote 

Anatra brassata | carota sott’aceto | arancia | funghi Pioppini 

Carrot risotto 

Braised duck | pickled carrot | orange | Pioppini mushrooms 
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Saibling-Safran Consommé 

Wurzelgemüse | Frühlingszwiebel | gebeizter Saibling | Shiitake Pilze 

Consommé di salmerino allo zafferano 

Ortaggi a radice | cipollotto| salmerino marinato | funghi Shiitake 

Char saffron consommé 

Root vegetables | spring onion | pickled char | Shiitake mushrooms 
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MAIN COURSE 
 

Entrecôte vom Black Angus Rind 

Gegrillter Romanasalat | Parmesankrokette | Olivenölschaum | 

Schalotten-Tomatenjus 

Entrecôte di manzo Black Angus 

Lattuga romana grigliata| crocchetta di parmigiano | schiuma d'olio d'oliva 

| jus di scalogno e pomodoro 

Entrecôte of Black Angus beef 

Grilled lettuce | parmesan croquette | olive oil foam | shallot-tomato jus 
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Steinbutt 

Spargel | Brokkoli Creme | Pilze “Kirnig” | Misoschaum 

Rombo 

Asparagi | crema di broccoli | funghi "Kirnig” | schiuma di miso 

Turbot 

Asparagus | broccoli cream | mushrooms "Kirnig" | miso foam 
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Kichererbsen Curry 

Gemüse vom Eggerhof | Linsen-Auberginen Praline 

Ceci curry 

Verdure dal maso Eggerhof | 

pralina di lenticchie e melanzane 

Chickpea curry 

Vegetables from the Eggerhof farm | 

lentil -eggplant praline 
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Lammrücken 

Mandel-Basilikumkruste | Ricottapraline | Spinatcreme | Artischocke | 

Spitzpaprika 

Sella di agnello 

Crosta di mandorle e basilico | pralina di ricotta | crema di spinaci | 

carciofi | paprika 

Saddle of lamb 

Almond and basil crust | ricotta praline | spinach cream | artichoke | 

pepper 
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DESSERT 
 

Rhabarber – Basilikum Smash 

Rhabarber | Himbeere | Basilikum 

Smash di rabarbaro e basilico 

Rabarbaro | lampone | basilico 

Rhubarb -basil smash 

Rhubarb | raspberry | basil 
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Cheesecake 2.0 

Orangeneis | Mandel | Mango | Zitrusfrüchte 

Cheesecake 2.0 

Gelato all'arancia | mandorla | mango | agrumi 

Cheesecake 2.0 

Orange ice cream | almonds | mango | citrus fruits 
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Birnen Crème Brûlée 

Birnensorbet | Safranbirne | Schokostreusel 

Crème Brûlée alle Pere 

Sorbetto di pere | pera allo zafferano | crumble di cioccolato 

Pear Crème Brûlée 

Pear sorbet | saffron pear | choccolate crumble 
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