
Ristorantino 
South Tyrol and Italy are served  

Authentic, refined and simply delicious! 
(7 - 9 p.m., last order 8.30 p.m.) 

 
Irma bowl – wild herb salad - antipasti 

with 6 antipasti / with 9 antipasti 
 

Beef tartare - artischokes – summer truffle – local bread 
 
 

Vitello Tonnato – veal fillet – fresh bonito tuna - cappers 
 
 

Burrata di bufala – taggiasca olives – lemone d‘Amalfi – rose petals 
 
 

Chantarelles velouté – venison fillet – fried parsley 
 

Two kinds of scallops – green asparagus - spinach – red port wine 
 
 

Fresh pasta as desired 
with pesto, aglio-olio e peperoncino, all'arrabbiata,  

with tomatoes and basil, with capers and anchovies or with meat ragout  

 
 

Black quinoa risotto – summer vegetables - herbs – olive oil 
 
 

Lukewarm green asparagus salad – sauteed boletus –bread chips  
 
 

*** 
 

Bouillabasse riche á la Chef 
Noble fish - crustacean foam - sauce rouille – crostini 

 
 

St. Peter's fish fillet - waffle potatoes – lemon - caper – sugar peas  
 
 

Braised beef cheek - Madeira - fregola sarda – gremolata 
 
 

Wiener Schnitzel of veal – potato-cucumber salad - cranberries 
 
 

Tomahawksteak of black Angus for two 
tris of butter – truffled Parmesan fries 

 
 

Anglerfish – Beluga lentils – Noilly Prat foam  
 
 

Daily recommendation of fresh fish or meat from the grill 
Pure - with herbs, selected olive oil and a little sea salt - aromatically grilled and aromatically 

grilled and served with vegetables. Depending on weight. 

 
 
 
 



Anything else to go with it? 
French fries - truffled Parmesan fries  

Crispy summer vegetables - Fresh leaf spinach  
Roasted small potatoes with chives  

Small green side salad  
Small wild herb side salad  

 
 

Homemade sorbet variation - small fruit selection 
 
 

Raspberries from Hafling - sour cream ice cream - thyme crumble  
 
 

Maracuja Tiramisù – marinated strawberries – meringue  
 

Cheese plate 
Selected, matured cheeses from Italy and France - chutneys and mustards 

per 3 types / per 5 types 
 

 

Wine suggestion 
Terlaner Klassisch 2017/18  

K.G. Terlan 
¾ l € 36,- / ½ l € 26,- / ¼ l € 14,50 

 
Merlot Staffes Riserva 2016/17  

Kornellhof 
¾ l € 54,- / ½ l  € 38,- / ¼ l € 20,50 

 
Our special wine suggestion 

Cabernet Sauvignon Lafoa 2015  
K.G. Schreckbichl 

€ 92,- 
 

 

For pleasure without regret 
You would love to try everything, but don't want to eat much in the 

evening? Churchill said "One should offer the body something good, so that 
the soul may desire to dwell in it" and so we offer many dishes as ½ or 

classic portions. 
 

Good to know 
We are happy to decant your wines at the desired time. 

 
If you have allergies or intolerances to certain substances or products, 

please let our staff know when you place your order. They will be happy to 
provide you with more detailed information.  

 
Please keep a minimum distance of 1m to other guests. 

 
Our Ristorantino is small, but ohoo, so we recommend that you 

 to book a table in the morning. Wednesday closed. 
 

Merano, Autumn 2021 


