or

Liste gekennzeichneter Allergene
List of allergens listed in the menu
Produkte * waren gefroren

The items* have been frozen

BESUCHEN SIE UNS GERNE
AUCH AM ABEND

Entdecken Sie unser Abendmeni

YOU‘RE WELCOME TO VISIT US
IN THE EVENING

Discover our dinner menu




ROASTBEEF MIT SICHUAN PFEFFER € 18
Sauce Tartar | knackiges Gemuse

HARTWEIZEN PENNONE € 18
funf Sorten Kirschtomaten

U)I_ ROAST BEEF WITH SICHUAN PEPPER - DURUM WHEAT PENNONE PASTA ‘4
— m tartar sauce | crispy vegetables 3,5,9,10,12 m m five types of cherry tomatoes 1
n_< GEBEIZTER LACHS € 18 DD SPAGHETTI ALLA CHITARRA € 24
u) I_ Birnensauce | Safran Plumcake Z Z Venusmuscheln
mm CURED SALMON :)< clams 1,12, 14
ear sauce | saffron plum cake 1,3,4,6,9
9] . . 4 SCIALATIELLI € 26
> SAN DANIELE SCHINKEN € 20 - Mee“eS‘IUChtG*
Buffelmozzarella oder Cantaloupe Melone m U) seafood hzazas
SAN DANIELE HAM << LASAGNE NACH EMILIANISCHER ART € 20
buffalo mozzarella or Cantaloupe melon 1,7 n_ n_ EMILIAN STYLE LASAGNA 17,9
CAPRESE € 16 TAGLIOLINI € 22
Ochsenherztomaten | Mozzarella aus Kampanien Garde Zitronen Creme
CAPRESE P lake Garda lemon cream 1,7
oxheart tomatoes | mozzarella from Campania 7 .
RISOTTO IN LEICHTER BRUHE € 22
GARDASEE GEMUSEGARTEN € 14 Parmigiano Reggiano
Blatter | Bluten | Wurzeln | Oliven RISOTTO IN LIGHT BROTH ')
GARDEN OF LAKE GARDA (Y} parmigiano reggiano 7.9,12
leaves | flowers | roots | olives )
¥ Alle Snacks werden mit Pommes Frites serviert |.|] u, GEGRILLTER WOLFSBARSCH € 26
U All snacks are served with French fries I_ lu Kartoffelsauce | Butterspargel
< II GRILLED SEABASS
PIADINA MIT GARNELEN* € 20
- potato sauce | buttered asparagus 4,7,12
Z Gemuse | Guacamole Uu’
U) PIADINA WITH PRAWNS* mﬂ TAGLIATA VOM RINDERRUCKEN € 28
vegetables | guacamole 1,2,3,5,9 grana padano | Rucola | Kirschtomaten

PIADINA MIT HUHN € 18

Gemuse | mexikanische Salsa

PIADINA WITH CHICKEN
vegetables | Mexican salsa

PIADINA MIT SAISONALEM GEMUSE € 18
harissa

PIADINA WITH SEASONAL VEGETABLES
harissa

TOAST LAGO DI GARDA € 14
Prosciutto Cotto | Formagella Kéase

LAKE GARDA TOAST
prosciutto cotto | formagella cheese

INTERNATIONALES CLUB SANDWICH € 24

INTERNATIONAL CLUB SANDWICH

1,8,5,6,9,12

N\

1,5,9,12

1,3,5,7,10,12

CHEESE BURGER VOM FASSONA RIND € 24

Cheddar | Tomate | Speck

FASSONA BEEF CHEESEBURGER
cheddar | tomato | bacon

SALATE
SALADS

CAESAR SALAD € 16
Romersalat | Croltons | Parmesan | Caesar Dressing
romaine lettuce | croutons | parmesan | Caesar dressing

+ mit Huhn [ with chicken €19
+ mit Garnelen* | with prawns* € 22

GARDA GREEN MIX € 16

Frisée | Kirschtomaten | griine Bohnen | Edamame |
Oliven | Ricotta Salata

frisée lettuce | cherry tomatoes | green beans |
edamame | olives | ricotta salata

SUMMER BREEZE SALAD <€ 14
Wassermelone | Zwiebel | Feta | Rucola

watermelon | onion | feta | rocket

1,3,4,7,10,12

BEEF LOIN TAGLIATA
Grana Padano | rocket | cherry tomatoes 7,10

KALBSSCHNITZEL NACH MAILANDER ART € 28

Sauce Bernaise | Pommes Frites

MILANESE-STYLE VEAL CUTLET

Bernaise sauce | crispy fries 1,3,5,7,10, 12

ZUCCHINI PARMIGIANA € 22

Zitrone | Provola Kase | Parmesan

ZUCCHINI PARMIGIANA f’

lemon | Provola cheese | Parmesan 1,3,5,7

GEGRILLTER PATAGONISCHER KALMAR* € 24
Karotten Kartoffel Piree

GRILLED PATAGONIAN SQUID*
carrot potato purée 7,14

CANNELLINI BOHNEN HUMMUS € 18
Kartoffelrosti

CANNELLINI BEANS HUMMUS
potato rosti 5,11

L L
V]

BEIL

POMMES FRITES ODER ROSTKARTOFFEN €7
CRISPY FRIES OR ROAST POTATOES 1,5

GRUNER SALAT €7
MIXED GREENS

SAUTIERTER SPINAT €7
BUTTER SEARED SPINACH 7

AUBERGINEN AUF ,FUNGHETTO“-ART €7

Tomatensauce

EGGPLANT “FUNGHETTO STYLE”
tomato sauce 1,5

POKE BOWLS

POLLO & GAMBERI* € 22
Schwarzer Reis | Teriyaki Huhn | Garnelen* | Jalapefio |
Mango | Avocado | Tomaten | Pistazien

CHICKEN & PRAWNS*
black rice | teriyaki chicken | prawns* | jalapefio |
mango | avocado | tomatoes | pistachios

NE CARNE NE PESCE € 18
Sushi Reis | Avocado | Tomate | Karotte | Sellerie |
Gurke | Fenchel | Edamame | Saisonobst

NEITHER FISH NOR FOWL
sushi rice | avocado | tomato | carrot | celery |
cucumber | fennel | edamame | seasonal fruit

SMOKING SALMONE € 20

Sushi Reis | Rauchlachs* | Ponzu | Rettich |
Edamame | Papaya | Ananas

sushi rice | smoked salmon* | ponzu | radish |
edamame | papaya | pineapple

1,2,5,6,9,10, 11, 12

A\

1,6, 9,12

1,4,6,11,12

DESSERT

KLASSISCHES TIRAMISU € 10
CLASSIC TIRAMISU 1,3,

N

PASSIONSFRUCHT PANNA COTTA €10

Gewtlirz Crumbles | Puffreis

PASSION FRUIT PANNA COTTA
spiced crumble | puffed rice 1,7

EXOTISCHE FRUCHTE UND BEEREN € 12

Garda Zitronen Marinade

EXOTIC FRUITS AND WILD BERRIES

Garda lemon marinade N7
EISCREME UND SORBET € 3 perscoop 9
ICE CREAMS AND SORBET 3,6,7,8
@ vegetarisch | vegetarian N7 vegan|vegan

DE
EN



| U) ITALIAN GARDEN € 10
Lime Juice, sage, mint, Chinotto
¥ | g
UZ FIZZY PEACH SPRITZ € 10
0 I_ Lime juice, thyme, mint, Organics Fizzy Peach
z VIRGIN MULE € 10
Lime, mint, simple sugar, Organics Ginger Beer U) U) _ P TP
)
n
I.u U) g Perrier-Jouét Grand Brut € 20
<U’) MATCHA COLADA € 10 ) . |
) . J < Perrier-Jouét Blason Rosé € 26
|.|] ¥ Matcha tea, honey, pineapple juice, coconut, m
I—Z lemon juice, soda mJ FRANCIACORTA
o PEPPERMINT LEMON SPRITZ €10 D Ca’del Bosco Prestige Cuvée € 16
m Peppermint tea, lemon zest, lemon juice, honey, soda m |.|]
0 RED FRUIT COSMOPOLITAN €10 I PROSECCO
Infused red fruits tea, cranberry juice, lime juice, soda, orange l— Prosecco Influssi di Luna DOCG € 6,5
EARL GREY OLD FASHIONED €10 >_ Prosecco Rose” Terra Serena Brut € 6,5
Infused earl grey tea, Martini Floreale Vermouth 00, orange m
N APEROL SPRITZ € 12
I_ Aperol, Prosecco, soda < I_u U) 8 WHITE
E CAMPARI SPRITZ €12 D I U) g Lugana DOC Candri Cantina Saottini €75
n- Campari, Prosecco, soda m I- < Campo del Soglio Selva Capuzza € 8,5
L DOC Ca’ dei Frati € 10
0 ITALICUS SPRITZ €14 <EJ ugana @ e
Italicus Rosolio di Bergamotto, Prosecco, soda 0 U) ROSE
LILLET ROSE SPRITZ €14 I.u m Chiaretto Rosavero Cantine Avanzi €75
Lillet Rosé, Prosecco, soda ! I'u Chiaretto Rosamara Costaripa €10
HUGO SPRITZ € 12 <Z
Elderflower, Prosecco, mint, soda J ; RED
DONNA DEL LAGO SPRITZ €14 Groppello San Biagio Selva Capuzza €7
Bitter del Lago Tassoni, Prosecco Rose’, soda Rosso Riviera Sup: “Mader” Selva Capuzza €12
LIMONCELLO SPRITZ € 14
Lake Garda Limoncello, Lemon juice, m DRAFT BEER
Organics Bitter Lemon, Prosecco |.|] E ¢ K Radl €s
orst Kronen - Radler socL
BELLINI I.u Forst Kronen - Radler 50 CL €8
) € 14
White peach puree, Prosecco m
ROSSINI €14 BOTTLED BEER @3cy)
Strawberry puree, Prosecco
Corona €6
Ichnusa non filtrata €6
U GIN e Moretti filtrata a freddo €6
E Beefeater London Dry Gin €8 Peroni Nastro Azzurro Capri €6
O Beefeater OO (NO ALCOHOL) €8 Messina Cristalli di sale €6
Malfy Italian Gin Original €10
I- Gin Mare € 14
BOTTLED NON ALCOHOLIC BEER (3cu)
lb Tassoni Gin Superfine al cedro €10
M iz €6
Luz Gin Lago di Garda Marzadro € 12 orettisere
Z Corona Zero €6
LD TONIC
ORGANICS Tonic Water €6
Tassoni Tonic €6

DINING

FUSION KITCHEN
ITALY — JAPAN




SAN DANIELE SCHINKEN € 20
Buffelmozzarella oder Cantaloupe Melone

SAN DANIELE HAM
buffalo mozzarella or Cantaloupe melon 1,7

CAPRESE € 16

Ochsenherztomaten | Mozzarella aus Kampanien

CAPRESE 4
oxheart tomatoes | mozzarella from Campania

~N

TOAST, SANDWICH & BURGER

Alle Snacks werden mit Pommes Frites serviert
All snacks are served with crispy fries

PIADINA MIT GARNELEN* € 20
GemUse | Guacamole

PIADINA WITH PRAWNS*
vegetables | guacamole 1,2,3,5,9

PIADINA MIT HUHN € 18

GemuUse | mexikanische Salsa

PIADINA WITH CHICKEN
vegetables | Mexican salsa 1,3,5,6,9,12

PIADINA MIT SAISONALEM GEMUSE € 18

harissa
PIADINA WITH SEASONAL VEGETABLES ‘p’
harissa 1,5,9,12

TOAST LAGO DI GARDA € 14

Prosciutto Cotto | Formagella Kase

LAKE GARDA TOAST
prosciutto cotto | formagella cheese 1,57

INTERNATIONALES CLUB SANDWICH € 24

International Club Sandwich 1,3,5,7,10,12
CHEESE BURGER VOM FASSONA RIND € 24
Cheddar | Tomate | Speck

FASSONA BEEF CHEESEBURGER
cheddar | tomato | bacon 1,57

POKE BOWLS

POLLO & GAMBERI € 22

Schwarzer Reis | Teriyaki Huhn | Garnelen* | Jalapefio |
Mango | Avocado | Tomaten | Pistazien

black rice | teriyaki chicken | prawns* | jalapefio | mango |
avocado | tomatoes | pistachios 1,2,5,6,9,10,11,12
NE CARNE NE PESCE € 18

Sushi Reis | Avocado | Tomate | Karotte | Sellerie |

Gurke | Fenchel | Edamame | Saisonobst

sushi rice | avocado | tomato | carrot | celery | cucumber | N7
fennel | edamame | seasonal fruit 1,6,9,12

SMOKING SALMONE € 20

Sushi Reis | Rauchlachs* | Ponzu | Rettich |

Edamame | Papaya | Ananas

sushi rice | smoked salmon* | ponzu | radish |

edamame | papaya | pineapple 1,4,6,11,12

PASTA

SPAGHETTI ALLA CHITARRA € 24
Venusmuscheln
clams 1,12, 14

LASAGNE NACH EMILIANISCHER ART € 20
EMILIAN STYLE LASAGNA 17,9

HAUPT-
GERICHTE
MAIN
DISHES

TAGLIATA VOM RINDERRUCKEN € 28

Grana Padano | Rucola | Kirschtomaten

BEEF LOIN TAGLIATA
grana padano | rocket | cherry tomatoes 7,10

CANNELLINI BOHNEN HUMMUS € 18

Kartoffelrdsti

CANNELLINI BEANS HUMMUS ‘p’
potato rosti 5,11

N
S

BE
LAGE
SIDE

POMMES FRITES €7
CRISPY FRIES 1,5

GRUNER SALAT €7
MIXED GREENS

SALATE
SALADS

CAESAR SALAD € 16
Rémersalat | Croltons | Parmesan | Caesar Dressing
romaine lettuce | croutons | parmesan | Caesar dressing 1,3,4,7,10,12

+mit Huhn | with chicken €19
+ mit Garnelen* | with prawns* € 22 2

GARDA GREEN MIX € 16

Frisée | Kirschtomaten | griine Bohnen | Edamame |

Oliven | Ricotta Salata

frisée lettuce | cherry tomatoes | green beans | edamame ')
olives | ricotta salata 7,12

SUMMER BREEZE SALAD € 14
Wassermelone | Zwiebel | Feta | Rucola '}
watermelon | onion | feta | rocket 7,12

DESSERT

KLASSISCHES TIRAMISU € 10
CLASSIC TIRAMISU 1,3,

N\

PASSIONSFRUCHT PANNA COTTA € 10
Gewdlrz Crumbles | Puffreis

PASSION FRUIT PANNA COTTA
spiced crumble | puffed rice 1,7

EXOTISCHE FRUCHTE UND BEEREN € 12
Garda Zitronen Marinade
EXOTIC FRUITS AND WILD BERRIES YV

Garda lemon marinade

EISCREME UND SORBET € 3 perscoor /
ICE CREAMS AND SORBET 3,6,7,8

Liste der im MenU aufgeflhrten Allergene
List of allergens listed in the menu

f’ vegetarisch | vegetarian

N7 vegan|vegan

Produkte * waren gefroren
The items * have been frozen

Honey, lemon juice, strawberries, soda, mint

m m Espresso €3
u] Iu Espresso Macchiato €3
I.L I: Espresso Doppio €5
u_ | American Coffee €3
O < Cappuccino €4
U — Flat White €4
U Latte Macchiato €4
I&J Caffe” d” orzo €3
u, Ginseng €3
ALL COFFEE SPECIALTIES CAN BE PREPARED WITH
DECAFFEINATED COFFEE & MILK ALTERNATIVES ON REQUEST.
| m 3 Tavina still water €4
< m 2 Tavina sparkling water €4
-
it
I_ m 3 Coca Cola €5
L ! 2 Coca Cola Zero €5
OZ E Sprite €5
U) — Fanta €5
m Ice Tea Lemon €6
D Ice Tea Peach €6
LIMONATA DELLA RIVIERA €8
Garda Lemon Juice, simple sugar, lemon zest, water or soda
PEACH-BASIL LEMON SLUSH €8
Garda Lemon Juice, simple sugar, peaches, peach juice,
lemon slices, basil, water or soda
PINEAPPLE, JUNIPER FIZZ €8
Garda Lemon Juice, simple sugar, pineapple, pineapple juice,
crushed juniper berries, water or soda
BERRY BREEZE €8
Garda Lemon Juice, simple sugar, mixed berries,
lemon zest, mint, water or soda
BERRY & MELON SPLASH €8
Garda Lemon Juice, simple sugar, strawberries,
watermelon, water or soda
ZESTY KIWI €8
Garda Lemon Juice, simple sugar, kiwi, water or soda
FALKY LAKE BREEZE €8
Orange juice, pineapple juice, grenadine
FALKY COLADA €8
Pineapple juice, coconut, cream
FIZZY FALKY €8
Lime juice, strawberry puree, mixed berries,
Organics Fizzy Peach
FALKY LEMONADE €8

DE
EN



A BLEND OF

ELEGANCE

FUSION KITCHEN
ITALY — JAPAN

GARDA LIFESTYLE
AND JAPANESE

STARTER
ANTIPASTI

MARINIERTER FLUSSBARSCH* € 22

shiso marinade | ingwer | giffoni haselntsse

MARINATED PERCH*
shiso marinade | ginger | giffoni hazelnut crumble

TUNA* TATAKI € 23
avocado | yuzu | ponzu geschmorte tropea zwiebeln

RED TUNA* TATAKI
avocado | yuzu | ponzu braised tropea onions

PIEMONTESER RINDERTATAR € 22

mais | triffel | eingelegter senf

PIEDMONTESE BEEF TARTARE
sweet corn | truffle | pickled mustard seeds

GEROSTETER BROKKOLI € 14

erdnuss limetten vinaigrette | chili | minze

ROASTED BROCCOLI
peanut lime vinaigrette | chili | mint

GARTENGEMUSE € 14

datteltomaten | gurke | radieschen | karotten ingwer dressing

GARDEN VEGETABLES

datterini tomatoes | cucumber | radish | carrot ginger dressing

GEGRILLTER OKTOPUS* € 23

sesam chili teriyaki | wassermelone minz sorbet

GRILLED OCTOPUS*

sesame chili teriyaki | watermelon mint sorbet

SEPIA* “TAGLIATELLE” € 24

ragl von stURwasserfischen | tobiko* | casaliva oliven

CUTTLEFISH* “TAGLIATELLE”

3,4,6,8,9,14

1,4,6,9,12

1,3,4,10,12

\7

1,5,6,11

\7

1,6,9,11,12

1,6,11,12,14

PASTA & RISOTTO

BIGOLI MIT HUMMER € 32

halber hummerx* | datteltomaten | seeigel bisque

BIGOLI LOBSTER
half lobster* | datterini tomatoes | sea urchin bisque

UDON NACH CARBONARA ART €19

guanciale | pecorino | noristaub

UDON CARBONARA
guanciale | pecorino | nori dust

TAGLIOLINI € 22

lago di garda zitronencreme

TAGLIOLINI
lago di garda lemon crema

FRIARIELLI GYOZA € 22

mais | lupini muscheln | yuzu kosho

FRIARIELLI GYOZA
sweet corn | lupini mussels | yuzu kosho

ACQUERELLO RISOTTO € 22

edamame | shiitake | shiso gremolata

ACQUERELLO RISOTTO
edamame | shiitake mushrooms | shiso gremolata

1,2,7,9,14

1,7,12,14

1,3,7,9,12

KOKOS SEMIFREDDO € 10

haselnuss salz creme

COCONUT SEMIFREDDO "’
salted hazelnut crémeux 8

ZITRONENGRAS BAVAROISE €10

gewirz crumble | griner apfel granitee

LEMONGRASS BAVARIAN CREAM
spiced crumble | green apple granita 1,

N

MATCHA TIRAMISU € 10

kaffee crumble | mango passionsfrucht gel

MATCHA TIRAMISU 4
coffee crumble | mango passion fruit gel 1,3,7

ERDBEEREN €12

rote shiso marinade | prosecco schaum

STRAWBERRIES YV
purple shiso marinate | whipped prosecco 12
EISCREME UND SORBET proKUGEL € 3 l/
ICE CREAMS AND SORBET PER SCOOP 3,6,7,8

lake fish ragl | tobiko* | casaliva olives 4,9,12,14
lun_ DASHI MINESTRONE € 14
n- :) soba | tomate | mangold | cannellini bohnen
n-o DASHI MINESTRONE

soba | tomato | chard | cannellini beans 1,4,6,9,11

wu
ZI

40

On

HAUPT
MAIN

FRITTO MISTO NACH TEMPURA ART € 28

vom meer*, see* und garten | zitronen kapern mayonnaise

FRITTO MISTO TEMPURA STYLE

from sea*, lake* & garden | lemon caper mayonnaise

BLACK COD* € 30
shiro miso | aubergine | cime di rapa

BLACK COD*
shiro miso | eggplant | rapini

VEGANE AUBERGINEN PARMIGIANA € 22

rotes miso | veganer mozzarella | panko | basilikum

VEGAN EGGPLANT PARMIGIANA

red miso | vegan mozzarella | panko | basil

ONSENEI €18
shiitake jus | pak choi | kartoffel creme

SLOW COOKED EGG
shiitake jus | pak choi | potato cream

RINDERFILET, 180 G € 32

safran kartoffel puree | spargel | rebo wein jus

BEEF TENDERLOIN, 180 G
saffron potato purée | asparagus | rebo wine jus

PANKO KNUSPRIGES SCHWEINEKOTELETT
salzkraut | hausgemachte tonkatsu sauce

PANKO CRUSTED PORK CUTLET
salted cabbage | homemade tonkatsu sauce

1,2,3,4,5,12,14

1,4,6,9,12

N7

1,6,9

3,7,9

7,9,12

€ 26

1,3,5,10,12

WHERE THE DOLCE
VITA MEETS THE WAY
OF THE ZEN.

BUON APPETITO!

|\

vegetarisch | vegetarian

vegan | vegan

DE
EN

* Das Produkt wurde urspringlich tiefgefroren und/oder
wurde gemal EU Verordnung 853/2004 behandelt

* this product may be frozen at origin and/or treated
according to EC Regulation 853/2004.

[=]arif[=]

Bitte wenden Sie sich an unsere Mitarbeiter, wenn Sie bestimmte Allergene
nicht vertragen. Detaillierte Informationen und die vollstandige Speisekarte
kédnnen Sie auch einsehen, indem Sie den QR-Code scannen.

Please ask our team members for further information if certain allergens
cause you intolerances. Detailed information and the full menu can also be
displayed by scanning the QR code.




DOVE LO STILE

DI VITA DEL
GARDA INCONTRA
L'ELEGANZA
GIAPPONESE.

WO GARDA-LIFESTYLE AUF
JAPANISCHE ELEGANZ TRIFFT.

A BLEND OF GARDA LIFESTYLE
AND JAPANESE ELEGANCE.

il
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SPRITZ

APEROL SPRITZ

Aperol, Prosecco, soda

CAMPARI SPRITZ
Campari, Prosecco, soda

ITALICUS SPRITZ

Italicus Rosolio di Bergamotto, Prosecco, soda

LILLET ROSE SPRITZ

Lillet Rosé, Prosecco, soda

HUGO SPRITZ

Elderflower, Prosecco, mint, soda

DONNA DEL LAGO SPRITZ
Bitter del Lago Tassoni, Prosecco Rosé, soda

LIMONCELLO SPRITZ
Lake Garda Limoncello, Garda Lemon Juice,
Organics Bitter Lemon, Prosecco

KIR ROYALE

Créme de cassis, Champagne

BELLINI

White peach puree, Prosecco

ROSSINI
Strawberry puree, Prosecco

€14

MOCKTAILS

ITALIAN GARDEN €10

Lime Juice, sage, mint, Chinotto

FIZZY PEACH SPRITZ € 10

Lime juice, thyme, mint, Organics Fizzy Peach

VIRGIN MULE €10
Lime, mint, simple sugar, Organics Ginger Beer




TEA DRINKS

MATCHA COLADA

Matcha tea, honey, pineapple juice, coconut,
lemon juice, soda

PEPPERMINT LEMON SPRITZ

Peppermint tea, lemon zest, lemon juice,
honey, soda

RED FRUIT COSMOPOLITAN
Infused red fruits tea, cranberry juice, lime
juice, soda, orange

EARL GREY OLD FASHIONED
Infused earl grey tea, Martini Floreale
Vermouth 00, orange

€10

€10

€10

€10




U SIGNATURE
COCKTAILS DAILY FROM 6 PM

OKAYAMA BELLINI €14
Yuzu Ginjo Sake | peach puree | cucumber |
saline solution | Prosecco

HOKU MIZUARI €14
Yamazakura Blended Whiskey | soda | basil |

ginger

SAKEPOLITAN €14

Sake | Italicus Rosolio di Bergamotto | black
cherry | Garda Lemon Juice

WASABI COLADA €14
Havana Club Afiejo 3 afios | coconut puree |
pineapple juice | lime | wasabi

TOKYO DAISY €14
Ki No Bi| violet liqueur | Cointreau | Garda
Lemon Juice




HOMEMADE
LEMONADES

LIMONATA DELLA RIVIERA
Garda Lemon Juice, simple sugar, lemon zest,
water or soda

PEACH-BASIL LEMON SLUSH
Garda Lemon Juice, simple sugar, peaches,
peach juice, lemon slices, basil, water or soda

PINEAPPLE JUNIPER FIZZ

Garda Lemon Juice, simple sugar, pineapple,
pineapple juice, crushed juniper berries, water
or soda

BERRY BREEZE
Garda Lemon Juice, simple sugar, mixed
berries, lemon zest, mint, water or soda

BERRY & MELON SPLASH
Garda Lemon Juice, simple sugar,
strawberries, watermelon, water or soda

€8

FALKY KIDS’
SIPS SIGNATURE

FALKY LAKE BREEZE
Orange juice, pineapple juice, grenadine

FALKY COLADA
Pineapple juice, coconut, cream

FIZZY FALKY
Lime juice, strawberry puree, mixed berries,
Organics Fizzy Peach

FALKY LEMONADE

Honey, lemon juice, strawberries, soda, mint

€8




BUBBLES

BY THE GLASS aaxscy
CHAMPAGNES

Perrier-Jouét Grand Brut € 20
Perrier-Jouét Blason Rosé € 26
FRANCIACORTA

Ca’ del Bosco Prestige Cuvée € 16
PROSECCO

Prosecco Influssi di Luna DOCG € 6,5
Prosecco Rosé Terra Serena Brut € 6,5




LAKE GARD
E GLASS

BY TH

A WINES

(12,5 CcL)
WHITE
Lugana DOC Candri Cantina Saottini €75
Campo del Soglio Selva Capuzza €8,5
Lugana DOC Ca’ dei Frati € 10
ITALIAN WINES ROSE"’
BY THE GLASS u2scy
Chiaretto Rosavero Cantine Avanzi €75
Chiaretto Rosamara Costaripa €10
WHITE
Pinot Grigio DOC, Santa Margherita VENETO €8 RED
Chardonnay DOGC, Puiatti FriuLl €8 Groppello San Biagio Selva Capuzza €7
Gavi DOCG, Vigna Le Zucche piEMONTE €12 Groppello Castelline DOC  Costaripa € 8,5
Garda Marzemino DOP Cantine Franzosi €8
RED Rosso Riviera Sup: “Mader” Selva Capuzza € 12
Lambrusco Amabile, Ceci EMILIA ROMAGNA €7
Chianti Al limite DOCG, San Leonino siENA €8
Amarone Valpantena, Bertani VENETO € 1
DESSERT
Vino Santo S. Cristina, Antinori ToscANA €8
Moscato Passito, Vite Colte pIEMONTE €1




GIN s cn)

Beefeater London Dry Gin
Beefeater OO NO ALCOHOL
Malfy Italian Gin Original

Gin Mare

Tassoni Gin Superfine al cedro
Luz Gin Lago di Garda Marzadro
Hendrick s

Monkey 47

Ki No Bi Kyoto Original Dry Gin
Roku Japanese kraft Gin

Etsu Japanese Gin

Ginzu Gin

€8
€8
€10
€14
€10
€12
€ 12
€12
€ 16
€12
€ 12
€12

VODKA (scL)

Absolute Vodka €8
Absolut Citron €8
Absolut Elyx € 16
Belvedere € 12
Grey Goose €12
Vulcanica Vodka Siciliana € 12
RUM ey

Bumbu Rum The Original €8
Havana Club 3 Y €8
Havana Club 7 Y €10
Appleton Estate 12 Y Reserve €12
Matusalem 7 Y € 12
Zacapa €14
Ryoma Japanese Rum 7Y €14




SINGLE MALT WHISKY (cu)

Glenfiddich12 Y € 14
TEQUILA & MEZCAL (scu) Lagavulin 16 Y €22
Olmeca Tequila Blanco €10 Oban 14 Y € 20
Patron Reposado €12 Jameson €12
Patron Silver €12
Monte Alban Mezcal €12 BLEND MALT WHISKY o

Ballantine ‘s Finest €10
COGNAC (e Chivas Regal 12'Y € 10
Courvoisier Cognac XO € 12
Hennessy Cognac V.S. €12

BOURBON (scu)
Martell XO € 18

Four Roses €10

Jack Daniel s €10

JAPANESE WHISKY ey

Yamazakura Japanese € 16




GRAPPA @cu

Grappa Prime Uve bianca €8
Grappa Prime Uve nere €8
Grappa Dicotto Lune Marzadro €8
Grappa Marzadro infuso all “olio d“oliva €8
Grappa al mugo Marzadro €8
Grappa di Amarone Le Giare €8
Liquirizia Marzadro €6
AMARI @cy
Amaro Ramazzotti €6
Amaro Zero Pellegrino €6
Amaro Elisir del Marchese €6
Amaro del Capo €6
Amaro Bomba Carta €8
ANICETTE “cy
Sambuca Molinari €6
€6

Sambuca Storica Domenis

LIQUORI / LIQUEURS @cy)

Kahlua

Malibu

Amaretto di Saronno
Limoncello

Liquirizia

Mirto

Baileys

Cointreau

Drambuie

Grand Marnier

Southern Comfort

€6
€6
€6
€6
€6
€6
€6
€6
€6
€6
€6
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DRAFT BEER

Forst Kronen - Radler 30 cl €65
Forst Kronen - Radler 50 cl €8

BOTTLED BEER @3cu)

Budweiser €6
Corona €6
Ichnusa non filtrata €6
Moretti filtrata a freddo €6
Peroni Nastro Azzurro Capri €6
Messina Cristalli di sale €6

BOTTLED NON ALCOHOLIC BEER @3cu)

Peroni Nastro Azzurro Zero €6
Moretti Zero €6
Corona Zero €6

BOTTLED ITALIAN CRAFT BEERS (socu)

Riversa Birra senza glutine €95
Riversa Blanche Artigianale €95
€ 9,5

Riversa IPA Artgianale
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ACQUA MINERALE

Tavina still water 50 cl €4
Tavina sparkling water 50 cl €6
Tavina still water 75 cl €4
Tavina Sparkling water 75 cl €6
San Pellegrino 75 cl €7
Aqua Panna 75 cl €7
SOFT DRINKS

Coca Cola 33 cl €5
Coca Cola Zero 33 cl €5
Sprite 33cl €5
Fanta 33 cl €5
Lemon Ice Tea 33cl €6
Peach Ice Tea 33 cl €6
San Bitter 10 cl € 4,5
Crodino 10 cl € 4,5




THE ORGANICS BY RED BULL (2sc)

Black Orange €6
Easy Lemon €6
Bitter Lemon €6
Ginger Ale €6
Tonic Water €6
Fizzy Peach €6
LOCAL SODAS & TONICS @scy)

Assortment of local sodas by “Tassoni” Salo”

Cedrata €6
Chinotto Bio €6
Fiori di Sambuco €6
Limonata Bio €6
Pomplemo Rosa €6
Agrumi Mediterranei €6
Ginger beer €6
Tonica €6

ENERGY DRINKS (25cu)

Red Bull Energy Drink €6
Red Bull Sugarfree €6
Red Bull Red Edition €6

SUCCHI DI FRUTTA/FRUIT JUICES (20c1)

ACE €6
Apricot €6
Peach €6
Pineapple €6
Orange €6
Apple €6
Blueberry €6
Pear €6
with soda or still water UP TO 50 CL + €2
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CAFFETTERIA /

COFFEE SPECIALTIES

Espresso

Espresso Macchiato
Espresso Doppio
American Coffee
Cappuccino

Flat White

Latte Macchiato
Latte Freddo / Caldo
Cioccolata

Caffe” d” orzo

Ginseng

€3
€3
€5
€3
€4
€4
€4
€3
€4
€3
€3

COLD COFFEE
SPECIALTIES

CAFFE SHAKERATO
Shaked iced coffee, vanilla syrup

CAFFE AL CARAMELLO SALATO

Vanilla syrup, salty caramel, semi whipped cream

€4

14

All coffee specialties can be prepared with decaffeinated

coffee & milk alternatives on request.




TEA
RONNEFELDT

(POT 0,4 LT)

Darjeeling Summer

Assam Bari

Earl Grey

Green Dragon

Morgentau

Jasmine Gold

Rooibos Cream Orange
Ayurveda Herbs and Ginger
Refreshing Moroccan Mint
Verveine

Camomile

Lemonfresh

Red Fruit

€4
€4
€4
€4
€4
€4
€4
€4
€4
€4
€4
€4
€4
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Ve TARTER

RINDFLEISCH TORTELLINI MIT SAHNE UND SCHINKEN € 12
Beef tortellini with cream and ham 1,3,6,7,9,12

“MACCHININE" NUDELN MIT SAUCE BOLOGNESE € 10
“Macchinine” pasta with Bolognese sauce 1,3,6,7,9

BUCHSTABENNUDELN MIT SAN MARZANO
TOMATENSAUCE € 10

Alphabet pasta with San Marzano tomato sauce 1

SPAGHETTI MIT VENUSMUSCHELN € 15
Spaghetti with clams 1,9,12, 14

GEMUSESUPPE €38
Vegetable soup 9

RINDFLEISCH PATTY MIT KARTOFFEL- A‘A'
PUREE ODER POMMES FRITES € 12
Beef patty with mashed potatoes or French fries  1,3,5,7,10

RINDER PAILLARD MIT KARTOFFELPUREE
ODER POMMES FRITES € 14
Beef paillard with mashed potatoes or French fries 57

CHICKEN NUGGETS MIT POMMES FRITES € 12
Chicken nuggets with French fries  1,3,5,7

FISH'N'CHIPS MIT KARTOFFELN UND KAROTTEN € 14
Fish 'n’ chips with potatoes and carrots 1,3,4,5,7

GEDUNSTETER WEISSER FISCH MIT GEMUSE € 14
Steamed white fish with vegetables 4

WAFFEL MIT SCHOKOLADE ODER FRUCHTEN €7
\¥affle with chocolate or fruits 1,3,6,7

SCHOKOLADENKUCHEN - DANACH LACHELSTDU €7
Chocolate cake - and then you smile 1,3,6,7,8

WIE LECKER IST OBST? €7 VE;é.ERT

How delicious fruit is?

EISCREME VERSCHIEDENSTER ART € 3,00 kucEL /scoop
Ice cream in various flavors 1,3,6,7,8 E- E

Rufen Sie die Liste der Allergene Uber den QR-Code auf. | Die Produkte * waren tiefgefroren.
Look up the list of allergens with the QR-Code. | The items” have been frozen. E
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