
 

 

Postcard Series 

Dolomiti (Trentino) 
Wednesday 15th July 

From hearty local specialties to time-honoured recipes, the region is renowned for showcasing its 

culture through artisanal ingredients. The Dolomiti culinary heritage is shaped by the alpine 

traditions of Trentino, where Italian and mountain influences come together. 

 
PANE 

Sourdough, cultured butter 
 

CARPACCIO DI CARNE SALATA 
Traditional cured beef, marinated radicchio, shaved Parmigiano Reggiano, rocket 

 
POLENTA E PORCINI 

Grilled polenta, Porcini mushrooms, and Fontina fondue 
 

 
CANEDERLI AL BURRO NOCCIOLA 

Bread dumplings, brown butter, speck, sage 
 

 
FILETTO DI MAIALE ALLA TRENTINA 

Pork eye fillet wrapped in speck, apple sauce, roasted vegetables 
 

Served with crunchy red cabbage salad 
 
 

STRUDEL DI MELE 
Traditional apple strudel, vanilla gelato 

 
 
Each dish reflects the character of the Dolomiti, where generations of mountain communities have shaped 

a rich and enduring food culture. These regional specialties come together to capture the authenticity and 

simplicity of life in the Italian Alps. 

89pp 
Menu is subject to change without notice. A processing fee applies to all cards. 

 

Feel like indulging?  

Snacks 

PARMIGIANO E OLIVE 24-month aged Parmigiano-Reggiano, rosemary and  
garlic marinated Italian olives 

16 

GAMBERI IN SALSA AURORA Sourdough crostini, poached prawns, aurora 
sauce, baby gem lettuce 

19 

MONDEGHINI Milanese meatballs 16 
SALAME FELINO Plate of salame felino, pickles, Sardinian flatbread 18 
  

Cocktail 

HEMINGWAY DAIQUIRI Havana Club 3 yrs, Luxardo Maraschino Liqueur, Grapefruit, Lime 25 
Daiquiri lifted with Maraschino liqueur, which balances this citrus-forward drink with its nutty & 
cherry notes. This drink perfectly showcases the notes of Maraschino Liqueur, which hails from 

the province of Padua in Veneto. 
  

Wine Pairing 
Featuring our Wintery of the Month, St. Michael Eppan, at special prices! 

 BTG | BTB 
2024 St. Michael Eppan ‘Linea Classica’ Gewurztraminer, Alto-Adige, IT 23 | 113 
2024 St. Michael Eppan ‘Linea Classica’ Pinot Nero, Alto-Adige, IT 22 | 109 
2024 St. Michael Eppan ‘Fallwind' Pinot Grigio, Alto-Adige, IT 23 | 113 
2024 St. Michael Eppan ‘Fallwind' Chardonnay, Alto-Adige, IT 25 | 125 

 

Gluten free pasta is available upon request. We cannot guarantee allergen-free dishes.  

Vegetarian and vegan sharing menu available.  

A credit card processing fee applies to all transactions. Thank you for your understanding. 

 


