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ristorante bistro
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WILD SELECTION MENU - 45

4 portate /4 courses /4 Génge

VENISON "%

Carpaccio di Cervo, Salsa alla Senape e Miele, chips
di Semi di Sesamo

Venison Carpaccio, mustard and honey sauce,
sesame seeds chips

Carpaccio vom Reh, Honig-Senfsauce, Sesam-Chips

CINGHIALE ““"

Pasta fresca fatta in casa al Ragu di Cinghiale

Fresh homemade pasta with wild boar ragout
Frische hausgemachte Pasta mit Wildschein-Ragout

CAPRIOLO “0

Stufato di Capriolo e Polenta Taragna

Roe Deer Stew and Taragna Polenta (corn &
buckwheat)

Eintopf vom Reh & Polenta Taragna (Mais &
Buchweizen)

MARRON GLACE @0

Marron Glace, Mousse di Castagna, Caramello Salato
Marron Glace chestnut mousse & salted caramel
GClasierte Maronen, Kastanienmousse, Salz.Karamell

created by Riccardo — Matteo — Giada — Chiara -
Kristian — Andres — Jahid - Mario
eat. relax. enjoy. repeat.
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