Starter

Warm Speck Salad with Puccia Crumble
Toasted Pine Nuts and Pomegranate Drops
Served with Parmesan Flakes and Balsamic Vinegar Dressing

Pumpkin and walnut flan with Montasio cream

Game starter
Selection of game cured meats and liver paté

Platter of Speck and Local Cheeses

Artichoke stuffed with salted ricotta and
vegetables on a bed of beelroot cream
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Tyrolean barley soup

Cooked and Served with Smoked Pork

Tortelli Casarecci with Porcini mushrooms

Pasta Stuffed with Porcini Mushrooms Served with Melted Butter and Smoked Ricolta

Trio of dumplings (Speck Cheese RapaRossa)
Served in vegetable broth or with melted butter and cappuccino

Soup of the day
Selection of soups or creams prepared daily with seasonal ingredients

Potato Gnocchi with Smoked Burrata Cream
Prawns and Datterino Powder

Spinach Spiétzle with Chanterelle and Fennel Sausage Ragout 3.00 pm

Reginette “Croda Rossa”
Homemade Eqg Pasta Served with Tomaloes, Speck and Zucchini
Flakes of Parmesan and black lruffle

Pappardelle with venison ragu

Homemade eqgq pappardelle with marinated venison ragu
in Red Wine with Cocoa and Honey

Second dist

Pork fillet with Traminer with mashed potatoes

Skler's Dish
Fried Eggs with Sauteed Polatoes, Onion and Speck

Fried eggs
Roe deer stew with Lagrein with “Storo"” polenta

Viennese schnitzel with French fries

Mountaineer's Dish 8.00pm
Polenta with grilled sausage, grilled cheese and sautéed mushrooms

Grilled Lamb Chops with Potato Rostli
Serve with baked potalo pie and mint sauce

Sliced Beef with Juniper with Baked Potatoes Irish Beef

Sirloin (200gr.) Marinated in Juniper Oil
Served on a bed of Valerian

Grilled Local Sausage with Polenta or French Fries

Gluten Egg Sesame
Gluten £ogs Sesame
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Dary procucts Colery Nuts Crustaceans
Dairy product Celery Nuts Sheditish

Side dist

Steamed vegetables 6.00
Polenta 6.00
Ampezzana style potatoes 6.00
Sautéed Potatoes with Onion and Speck

French fries 6.00
Grilled Treviso Radicchlo 12.00
Green or Mixed Salad 6.00
Cappucclo salad 6.00
Cappuccino Seasoned with Apple Cider Vinegar and Fennel Seeds

Tuna Salad 10.00pm
Mixed salad Green beans Caramelized Tropea onion

Fresh Tuna Tartare Conlfit of Piccadilly Tomalo and Corn Dressing

Chicken salad 18.00
Salad Cappuccino Roasted Chicken Fillet Bacon Chips

Parmesan Dressing with mustard and honey and croutons

Apple Strudel with Vanilla Sauce 6.00
Sacher Torte with Whipped Cream 6.00
Linzer Cake 6.00
Almond Flour Tart with Cinnamon Cloves

and Cranberry Compote

Pear and Walnut Cake 6.00
tiramisu 8.00
Créme Bralée with Orange and Cinnamon 8.00
Panna Cotta with Berrles 8.00
Sandwiches with sliced cooked ham, speck, sopressa or mortadella 7.00
Puccia with Speck and Cheese 8.00
Sandwich with Sausage 10.00
Sandwich with frankfurters 10.00

Mountain Burger 6.00pm
Venison burger (200 gr), salad, tomato and grilled cheese

Soy COVERAGE AND SERVICE €3.00 - TABLE BAR SERVICE €3.00

Soy Frozen or frozen products can be used if necessary
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Famiglia Vt)‘v}i since 1941

Drintt

Glass of House Wine

Bottle of house wine

Chardonnay IGT Veneto Cantina Bellia
Pinot Grigio IGT

Cabernet Sauvignon IGT Veneto Cantina Bellia
Refosco IGT

Draft beer 0.40cl

Draft beer 0.20cl
Radler Grande 0.40cl

Radler Piccolo 0.20cl
Weisse Beer 0.50cl

Non alcoholic beer

Still or sparkling mineral water 0.51 2.00

Natural or Sparkling Mineral Aqua 0.75! 4.00

Skiwasser
Fruit juices

Canned drinks

Gingerino Crodino SanBitter

Spritz Aperol or Camparl
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Coffee

Coffee with alcohol

Decaffelnated coffee

Barley Coffee or Ginseng

Cappuccino

Chocolate in the Cup
Chocolate with Cream
Vov Hot

Bombardino
Calimero

Varlous teas and herbal teas

Whiskeys

Liqueurs and Bitters

1.50
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10.00/12.00

5.00

Grappa Riserva or Single Vitigno 8.00

Flavored Grappa

White Grappa

with snowmobile service

www.rifugiocapannatondi.it

info@rifugiocapannatondi.it
Tel. 0436 5775 - 338 3333585

CRISTALLO

CORTINA D'AMPEZZO - DOLOMITI

6.00

6.00




