LANIBLA

Uovo “La Nibla”
Uovo biologico | crunch di “Schuttelbrot” | Speck rosolato |
fonduta di formaggio di Malga | erba cipollina

“La Nibla” Ei
Bio-Ei | Schuttelbrot-Crunch | gebraunter Speck |
Almkasefondue | frischer Schnittlauch

“La Nibla" egg
Organic egg | "Schuttelbrot" crunch | browned speck |
Alpine cheese fondue | fresh chives

Euro 12,00



APPETIZERS

VITELLO TONNATO (1 20€

Fried spinach | cherry tomatoes | grated
lemons

BEEF TARTARE 28€

Robiola cheese mousse | bone and marrow |
egg | black truffle

BEEF TARTARE 22€
Robiola cheese mousse | egg | black truffle

SHRIMP TAILS IN KATAIFI PASTRY (i 24€

Guacamole | pomegranate | spicy sweet
and sour sauce

TYROLEAN CUTTING BOARD 19€

farmer's speck | speck cotto | Kaminwurz |
hunter salami | Graukase cheese | pickles |
horseradish

DEER CARPACCIO (i 24€

raspberry dressing | black grapes |
chanterelles | pearls of balsamic

ARTICHOKES CAPPUCCINO @ 16€
crispy bread | cheese mousse | licorice

SCALLOPS GRATINATED 24€
brandy | herb butter

FIRST DISHES / SOUPS

LEMON RISOTTO 20€

Pearl of ricotta in panko | canocchie

TIROLEAN SPINACH CRESCENTS @ 19€

parmesan cheese | hazelnut butter

SPAGHETTI “FELICETTI” (/) 14€
fresh tomatosauce | basil

RED BEET TORTELLI @ 18€

mountain cheese | red currant |
black truffle

CHESTNUT PAPPARDELLE @ 24€

porcini mushrooms

poTATO GNoccHl (2 20€
gorgonzola | walnuts | pears

PUMPKIN CREAM SOUP @ 14€
sautéed pumpkin seeds | pumpkin oil

CANEDERLI IN BROTH 14€



MAIN DISHES

GRILLED FILLET 38€
OF NEW ZEALAND BEEF, 200 GR.
cream of celery | baked diced potatoes

PIGLET MEDALLIONS 30€
GREEN PEPPER AND PINK GRAPEFRUIT

minion vegetables | baked diced potatoes

GRILLED CHICKEN BREAST ESCALOPE 24€

rosemary | red ranch potatoes | (}
steamed broccoli

GRILLED LAMB CHOPS

diced baked potatoes | zucchini 34€
4
MIXED SALAD @ s o€
green salad | tomato | carrots | potatoes
3

DOLOMITE SALAD L 7€
whitehead cabbage | speck | caraway
PORTION BREAD 3€

CAMEMBERT @ 20€

grilled vegetables

FILLET OF SEA BASS 34€

Tomato gratin | balsamic vinegar | parsley
potatoes

4
TEPID OCTOPUS SALAD \* 25€
cherry tomatoes | taggiasca olives | .capers

MILANESE CUTLET 24€
potato salad | cranberry jam

DESSERT

TIRAMISU 10€
CREME CARAMEL o€
VANILLA ICE CREAM WITH 10€

HOT RASPBERRIES

APPLE FRITTERS 10€

vanilla sauce

CAKE OF THE DAY 8€



