Hotel Restaurant

Nuoitas =

Porcini mushroom and Montasio cheese Flan with Speck sauce *7” ¢ 10,00
V\Edirson— Camrﬂ[t)iar(;CiO*—withﬂrocket and shaved Parmesad chees“e 777W|th balsamic vinegar glaze ¢ 13,00
Mlxed coEzuts a;:! cheese’ _ _ £ 10,007

Mixed cold cuts, cheese, mushrooms and vegetables inoil” e 11, 00
Speck from the Dolomltes T o £ 11,00

SairTDiarinegweet Raw Ham DOK dalt A;aii - ;3—"13 00

Montanaro dish? Venison Salami, wild pickled radicchio Malga Cheese and Balsamic Vinegar Glaze ¢ 13,00
‘Selection of cheeses’ - - ¢ 11,00
Thick soup With vegetables and barley 1 ** £ 9,00

Pasta with venison ragi’ ”1'8-9 - o ¢ 13,00

Pasta with tomato sauce or “ragu’ [tomato and minced meat sadce] 145 - 9,00

Homemade potato gnocchi ™
with ragu 7*

with venison sauce* 7.8

with smoked rlcotta and melted butter

”WI’[h teek and sausage =

Gnocchi with smoked
Cover cha rge € 2,00 ricotta and melted butter

* Frozen product
** Fresh product, if necessary frozen by us according to sanitary regulations
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Hotel Restaurant

Nuoitas «++

b

Second course

Polenta and “frico” (cooked cheese and potatoes)’™ € 10,00

HALF PORTION £ 7,50

Polenta, “frico” and sausage’”™ ¢ 13,00

HALF PORTION ¢ 10,00

Polenta and sausage € 9,00

HALF PORTION € 4,50

Polenta and venison stew” 7™ ¢ 15,00

HALF PORTION € 8,00

“NUOITAS” dish (Polenta and venison stew, “frico”, sausage and deer)'””™ ¢ 16,50

“TIROLO” dish (wiirstel, sauerkraut and potatoes]) € 11,00
Swiss fondue (at least two portions) 7~ ¢ 1250
swiss cheese [Gruyére and Emmentaler] with white wine EL"E'_ Kirsch to be eaten with bread 5
Grilled cheese with polenta ’ € 9,50
Grilled cheese with polenta and sausage ’ € 11,50
Grilled Angus steak (250 g)’ € 16,00
HUNTER’S dish
Venison tomahawk* (about 250 g] e 2350
with a side dish of mushrooms, '
polenta and grilled Treviso radicchio

“Nuoitas” dish

Cover charge € 2,00

* Frozen product
** Fresh product, if necessary frozen by us according to sanitary regulations
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Hotel Restaurant

| hlcory or saléd - " " ,00
Mlxed fresh vegetables with chlcory or salad, rocket, tomatoes, carrots, cabbage, co-rﬁ‘ “ " 5.50
cucumbers according to the season - "
Cookﬁegetables*j__ S - € 5,50
Sauerkraut 7 N - ?H
Fried potatoes 7 - 7—%:7 5, 50
Mushrooms wnth pars[ey and g_arl|c o - € 6,50

Homemade Desserts

”Myrmm”Bakery and ”Nuo:tas”Restaumnt

Panna cotta (sort of cream pudding with caramel, wild berries or chocolate) 7 £ 5.,50"
_Apple strudel with raisins z;]d walnuts '8 : | € 5:5[]_
Tiramiatia® o e a50
7Dandelic;n Tart 137 7 £ 6,00

Egg liqueur Semifreddo *7 ¢ 6,00

Spoon dessert served cold with egg liqueur and chocolate flakes

Egg liqueur Semifreddo Drowned 37 € 7,50
Dessert of the Day £ 6,00
Tiramisu

Cover charge € 2,00

* Frozen product
** Fresh product, if necessary frozen by us according to sanitary regulations
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