MENU

__RISTORANTE __

ANTIPASTI
STARTERS / VORSPEISEN

DI PESCE
FISH/FISCH

Insalate di mare (2. 4) — £ 15,00
Seofood solad f Meeresfrachtesalat

Cicchetteria Veneziana (sarde in soore, baccala
mantecato, pelipetti) (1, 4, 7, & 14) — £ 16,00
Venetian "Cicchetti” (Sardines in saore. creamed

salt cod, baby actopus) S Wenezianische "Cicchetti”
(Sardinen in Saore, cremiger Stockfisch, kleiner

Krake)

Polipo alla piastra con morbido di patate,
pomadorini e alive taggiasche (T4) — £ 18,00
Grilled octopus with creamed potatoes, cherry
tamatoes and Taggiasca olives S Gegrillter Krake
auf Kartoffelcreme, Kirschtomaten und Tagsiosca-
Ciiwen

Tartare di tonneo con burre al limone e crostini
(1.4.6.7) — & 18,00
Tunag tartare with lemon butter and croutons /
Thunfisch-Tatar mit Zitronenbutter und Crostinis

Padella di cozze in bioanco o guazzetio al
pomodore [6,7,714) — £ 74,00
Muszels in white or tomato saouce /' Miesmuscheln in
Weif oder Tomatensouce

DI CARNE
MEAT/FLEISCH

Tavolozza di salumi, formaggi € mostarde
foer 2 personel (1, &, 7, B, 10, 11, 12) — £ 25,00
flotter of cold cwts, cheeses and freit mustards (for
2) F Aufschnitt-, Kgdse- und Senffrichteplatte (fir 2
Berzonen)

Tartare di cervo coen cavolo coppuccio marinato,
dadelata di mele e cristalli di safle — £ 15,00

Venison tartare with marinated cobbage, diced
opples and salt crystals S Hirsch-Tatar mit
muariniertem Kohl. Apfelwirfeln und Salzkristallen

VEGETARIANI
VEGETARIAN/VEGETARISH

Tartare di verdure marinate e crema di zucca
(9, 7l — £ 13,00
Maorinated vegetable tartore and pumpkin cream
Totar aus mariniertem Gemdise und Kurbiscreme

Spiedino di tofu fritto con salsa di lamponi
{1, 6) — £ 15,00
Fried tofu skewer with raspberry savce J Fried Tofu-
Spiefi mit Himbeersauce



PRIMI
FIRST COURSES f ERSTE GANGE

DI PESCE
FISH/FISCH

Paccheri con pesto di pistacchi e mazzancalle
(1.2 3 4 7)— £ 1500
Paccheri pasta with pistachio pesto aond king prowns
f Paccheri mit Pistazienpesto und Riesengarnelen

Rawvioli neri al branzino su crema di zucco e
tortufo nero estive (1, 2, 3, 4 7] — £ 12,00
Biock rawiali filled with seqa boss on pumpkin cream
aond summer block truffle £ Schwarze Wolfsborsch-
Fovioli ouf Kirbiscreme und schworzem
Sommertriiffel

Tagliolini alla carbonara di mare
(1,3, 4 7 8l —£1600
Tagliolini with seafood carbonora / Meeresfrichte-
Corbonara-Tagliolini

Spaghetti alle vongole (1, 13, 14 — £ 15,00
Spoghetti with cloms § Spaghetti mit Venusmuscheln

DI CARNE
MEAT/FLEISCH

Lasagna di cervo (1, 2, & 7l — £ 71500
Vernizon losagna f Hirsch-Lasagne

Tagliolini freschi con burro ol timo, luganega e
tartufo (1, 3, 7} — £ 17,00
Fresh tagliolini with thyme butter, lugonego
souwsage, and block truffle / Frische Togliolini mit
Thymignbutter, Luganego-Wurst und Triffel

VEGETARIANI
VEGETARIAN/VEGETARISH

Gnocchi di patate of ragu di lenticchie
1.9, 7l — € 14,00
Paotato gnocchi with lentil ragout £
Kartoffelznocchi mit Linsenragout

Cannelloni al forno ripieni di ricotte ¢ crema
di carciafi (1. 7 2) — £ 15,00
Beoked connellorni filled with ricotto aond ortichoke
cream / Uberbackene Connelleni gefiilt mit
Ricarta und Artischockencreme

SECONDI
MAIN COURSES / HAUPTSPEISEN

DI PESCE
FISH/FISCH

Baccala in rosso con polents morbida
4, 7} — € 20,00
S5olt cod in tomoto souce with soft polenta f Stockfisch in
Tomatensguce mit weicher Polenta

Fritto misto (1, 2, 3. 4 14 — € 20,00
Mized friad fish F Gemischier friftierter Fisch

Tagliata di tonno in croste di sesamo con verdure
croccanti (4, 11} — £ 22,00
Lliced twna in @ sesome crust S Thunfisch-Togliota in
Sesamkruste

Pescato del giorno al forno (branzine, orota, rombe)
con patate e pomedoring (4) — £ 7,00/ hg
Boked catch of the day (Seo bass, seq bream, turbot) with
potatoes and cherry tomatoes f Togesfisch aus dem Ofen
(Wolfsbarsch, Goldbrosse, Steinbutt]) mit Kartoffeln wnd
Hirschtomaoten

DI CARNE
MEAT/FLEISCH

¥ Galletto ruspante croccante affumicato ol mugo
servito con biete saltate — £ 77.00
B Crispy free-range holf cockerel, smoked with mouniain
pine, served with soutéed chard / 12 Knuspriges halbes
Freilondhahnchen, mit Lotschenkiefer gerduchert,
serviert mit Mangold

Big Ribs cotte a bassa temperatura scaloppate of
Teroldego con patate fritte (71 ) — £ 18,00
Slow-cooked pork ribs with Teroldego wine sowce ond
french fries § Niedrigtemperaturgegorie Big Ribs mit
Tergldege-Sowce und Pommes Frites

Fiorenting alla brace - € 7/ hg
Grilled Florentine steok
A Gegrilltes Florentiner Steak

VEGETARIANI
VEGETARIAN /VEGETARISH

Inwoltini di verza con patate e formaggie di molgo
(7} — € 15,00
Cabboge rolls with potetoes and alpine cheese /
Koklrouloden mit Kertoffeln und Bergkdse

Cotoletta di cavoelfiore con patate fritie
1, 3 — £14.00
Cowliflfower cutlet with french fries / Blumenkohlschnitzel
mit Pommes frites



PIZZE
PIZZAS / PIZZEN

(5ole a cena f Dinner anly / Mur zum Abendessen)

Focaccia (oglio, olic, origong e sals)
(1.9.71.8) — € 6.00
Focaccig with garlic, ofive ail, ereganc and salt f
Focaccie mit Knoblauch, Ol, Orepano und Solz

Marinara (salsa di pamodaoro, agiio, olic ¢ origans)
1.0 11, &) — € 7,00
Tomato souwce, garlic, oil aond oregano F Tomatensouwce,
Knoblouch, Of und Oreganc

Margherita (gomodoro, mozzaorella, basilica)
f1.8 3. 6. 7)— €800
Tomato, mozzarello, bosil / Tomate, Mozzarella,
Basilikum

Viennese (zoiso di pomodoro, mozzarello e wirstel)
.o 3 10, 711, 8) — € 10000
Tomato souce, mozzarello ond fronkfurier sausage /
Tomatensguce, Mozzarella und Wirstel

Vegghi (salsa di pomoders, mozzarella, melanzaone o
zuwcching) (1, 8, 3, 710, 11, 6) — € 10,00
Tomato sauce, mozzaorella, egeplont and zucchini f
Temaotensouce, Mozzarella, Avberginen und Zucchini

Diavela fsalsg di pomodaors, mozzorello e salome
piccante) (9, 3, 1, 10, 11, 6) — € 11,50
Tomate souce, mozzorelle and spicy salami /
Tomotensauce, Mozzarello und scharfe Solami

Trentina fsolsg di pomodore, mozzarello, speck e
brie) (5, 3, 1, 10, 11, 8) — € 11,50
Tomate souce. mozzgrello, speck and brie cheese
Tematensauce, Mozzarella, Speck wnd Brie

Valtellina (fbaze biognca, mozzarella, bresoolo, recolo
e scogiie di grang) (9, 3, 1, 10, 11, &) — £ 1200
White bose, mozzarello, bresaolo, rocket end
paormesan showings £ Weiffe Bosis, Mozzorella,
Bresoolo, Rucole und Grane-Flocken

Parmigiamna (solso di pomodors, mozzarallo,
melanzone fritte, pormigionge e basilica)
g 2 1,10 11,6l — € 12,00
Tomote souce, mozzarella, fried egzplant, parmesan
ord basil f Tomatensauwce, Mozzorella, frittierte
Auberginen, Parmesan und Bosilikum

S TR AR

Ll gt

Tenno & Cipolla (salse di pomodors, mozzarells,
tonnoe e cipollal
1,9 6 11,3 4 8 5 — £1250
Tomato sauce, mozzarella, tung, ond anion F
Tomatensauce, Mozzaoralla, Thunfisch und Zwiebeln

Contadina (bose bionca, mozzerelln, zucoa,
luganego, cipollo e brie) (8, 3. 1, 14, 11, &) — € 13,00
White base mozzarello, pumpkin, lugonega sausage,

orion, grd brie / Weife Basis, Mozzarella, Kirbis,
Luganego-Wurst, Zwiebeln und Brie

5as Garis (boze hionca, mortedello. strocciotello,
pistacchi) (1, 9, 3, 11, 6) — £ 14.00
White base, mortodells, strocciotella cheese,

pistachios £ Weifie Bosis, Mortadelia, Strocciatello-
Kdse, Pistozien

Ingredienti extro € 2,00

DOLCI
DESSERTS / NACHSPEISEN

Strudel di mele con gelate alla vaniglia
(M 24 7 8 — €600
Apple strude! with vanilla ice cream / Agfelstrudel
mit Vanillegis

Tiramisa (1, 3. 4, 7. Bl — £ §,00
Tiramisy & Tiramisu

Torta Tenerima /1, 3, 4, 7. 8 — & 6,00
Chocolate Tenering coke f Schokolodenkuchen
Tenering

Cheesecake ai frutti di bosco

(1.2 4 7 8 — €600
Wildberry chessecake £ Beeran-Kdsekuchen

Semifreddo all’amarette (1, 3. 4, 7. 8) — £ 6.00
Amaretio semifreddo F Amoretio-Semifreddo

Coperto f cover charge / Gedeck € 3,00



CONTORNI
SIDES / BEILAGEN

Patatine fritte (1) — £ 5.00
Franch fries f Pommes frites

Insalata mista — £ 5,00
Mixed salad / Gemischter Salot

Bieta saltata — £ 500
Soutéed Swiss chard F Gebratenar Mangold

MENU BAMBINI

CHILDREN'S MENU / KINDERSPEISEKARTE

Cotoletta con patatine fritte (1, 3) — £ 5.00
Cutlet with fremch fries f Schaitzel! mit Pommes frites

Gnocchi al pomodeorof/ragu (1) — € 5,00
Gnocchi with tomato sawce or meat sauce £ Grocochi
mit Tamaoten - oder Fleischsauce

BEVANDE
DRINKS / GETRANKE

Acque 0,75 £ Worer / Wasser £ 2,50

Bibite in lotting / Caonned drinks £ 3,00
£ Getranke in Dosen

Birro piccola £ Draft Beer (Small) £ 3,50
A Bier vam Foss (Klein)

Birra media 0,50 / Droft Beer (Lorge) £ 550
A Bier vom Foss (Grog)

Caffe / coffee / Kaoffee £ 1,50
Coppuccing £ 250
Latte macchiato £ 3,00

APERITIVI

APERITIFS / APERITIFS

Aperol Spritz £ 450
Campaori Spritz £ 5,50
Americano £ 7.0
Negroni £ 8,00
Gin Tonic £ 710-13,00
Amari e liguori £ 450
Whisky e rum £ 5,00

LISTA ALLERGENI

LIST OF ALLERGEMS f ALLERGEMLISTE

I. CEREALI COMTEMEMTI GLUTINE [cick groms, axgals, arco, ceann, boars,
kamat a | lzrs cemed Ihridadl] ¢ pradoft Sarivatl § Careals cantzising gletan
[wheat, ree. Barley, ooh, apelt, kznut or skair hybridized shroine) asd derived
preducty | Glutenhaltiges Grireide (#rizen, Roggea, Genge, Holer, Dinkel

Eomué ader Bybrightdmme] and doroes kargaenkaellis Ercaugnives.

% CEBOSTACED v pradetfl derivat / Crusfocwona cad Serised producks
Emebatiers sad dorgun hergméeliy Erassgain

3. UDVA ¢ mrodetel derivasl f Egga aad deri=wd preducss § Eler and Szrom
kargmfsllée Erzeagnines.

4 FESCE v pre=fzft darivnkl, tromas gelofisa o colla di peece wHlizoin coma
chiarficante nelliz birre ¢ ael vno § Fiah and derived prodacts (eeoepd fiak
aelafin or iwiaglom uied av o finlag agent In beer ond wiael ! Flach und damus
Eergmasellén Erzragnines |zafler Fadagelotiae oder Hzusraklzar ale
Elarusgamitinal is Bior and Wria).

3. ARACHID! » prodots desivat § Peonehs and derresd praducty § Erdedase wad
doraun hergeetzlite Erzeugnias

B S0I& ¢ prodzkH deriwnf | Soyksons amd derivwd prodacis { Sojobchaen and
damus hergesizllle Erzsugeiar

7. LATTE v preSiaft Sartenti faclano lormasizs 7 Milk and deriesd praduchs,
Imclwding lectonn  Milch usd domus hergertellte Erzpugetar, sinschlin®ich

Lokfous.

& FREUTTA A GUSCID ciok mondzrle [Amygdolus commania Lj, aocciale
[Carglus ovellasz], nocl carmanl {Jaglans regia]l, necl di anocerd] (Aaccardian
zceidenkals], nezl di pezon (Cerya (llinalevn [Wangesh) £ Koch), aact 2l
Brenidle i{Berthollefiz saxcalan], plvhocchd [Fhvdocio vero), mecd dal Ouesnulzad
[Mazadania femifzlin) & predoft Sertentl § Meh [oinzads, hoorluty, =olnssa
coskaw1, preone, Brazll mafn. pivhachios. Cersnsland sads) ond derived srode-ts
i Schalanfrachie (Mandsin, Hoseladees, Walnbosr, Keachuslase, Fekznnioos
Parzniess, Pist=chn, Osernalondedanr) sad dorom hergmselite Erzesgaine

b SEDAMID ¢ prodoskl desivofl f Celery ond dertved produck i Sellerle end
damus hergeelwllle Erzpugshar

1. SEMAPE ¢ pradotfi derivatl / kustard ond desived prodach
Senf mad dormoun hergreieitie Eransgainn

1. Sami dI SESAM O v predaott derieoH | Secome aeeds cad dertewd producks !
Seramaamen und doroes Gergeehelite Erxsugeiom

12. ANIDRIDE 50LFORAOSA E S0OLFITI in concestraczioal sapwrizrl

o ) mgig o 10 mg/l enprenul come 502 { Sulgher diorids ond selphifes In
comcankrofizne abave PO mg g or 10 mgdl eepreseed =a 500 § Schwefaldienid
pnd SalMfite in Kzazentmbiznes vor Ak ol 10 mgfkg eder 10 mgfl als 508

15. LUMMNI ¢ predott deriecH ' Lupin cad deriswd preducty | Lapinen end
dammus hergeelwllbe Erzpugethar

ld. MFLLUSCHI & prod=ff derivail f Mollescs ond deriesd pradoct §
WyichEiers and daram bergaatellse Erzeagnisus.

NOTE
NOTES / ANMERKUNGEN

Per Iz vewire ¢ lo nosfra sicurezzo | pradets] sorei®l credl dzpos mandasura
r puliziz =sngana Immedictomen=r abbattutl. In manczeca di pradetsn
Fraachi potrabbsrs susere usc?l prodottl surgeloti Gli allergeni sono
Indicatl framite nurmarl tro porenéesl & mlofiva lagenda

Far your schefy and cwm, prodecés cerved row ofer pesling and cleoning
cuw immedicdely Bilarf-chiiled. If frenh produce v weowoilable, frozen
pmdects may be swec Allsvgear are Indicofed By the aumbers io brockefs
ond the corrmipandieg Eep.

Zu lhrev wnd anaerer Sichechei? =erdes die Prodekie. die nech dem Schalen
wne SAubern raf perviert warden, maford ackeschaefraren. Sallfen keiae
frinchen Produkte verfogbor sein, kdanen tiefgekoblte Produkie vereendes
werdee. Allprgene wind dech die Zoblen in Elemmers vnd die
dazugehdrige Lepende gekennzwichess.

—RISTORANTE __

Tel. 333 145 &852
E-mail: infoi@ristorantesasgris. it
Strada dei Laghi di Lamar, 44
38096 Terlago, Vallelaghi. Trento



