RESTAURANT “Chalet Aster”

Antipasti — Starters

Tagliere di salumi tipici
Mix of local cured meat

Tagliere di formaggi del Trentino-Alto Adige con confettura di mirtilli rossi
Selection of local cheeses from Trentino-Alto Adige with cranberry jam

Allergeni - Allergens: Latte - Milk

Tagliere di speck e Puzzone di Moena
“Speck and Puzzone” — Mix of local cured ham and local cheese

Allergeni - Allergens: Latte - Milk

Tagliere misto di salumi e formaggi
Mix of local cured meat and cheese

Allergeni - Allergens: Latte - Milk

Carpaccio di bresaola con rucola e pomodorini
Bresaola carpaccio with rocket salad and cherry tomatoes

Insalatona “Fantasia”
Big salad “Fantasy”

Pane e coperto — Bread and cover charge € 2.00

€13.00

€13.00

€13.00

€ 14.00

€13.00

€10.00



RESTAURANT “Chalet Aster”

Primi Piatti — First Courses

Orzotto alle mele e Lagrein con scaglie di Puzzone
Barley with apples, Lagrein wine and Puzzone cheese flakes

Allergeni - Allergens: Glutine - Gluten, Latte - Milk, Sedano - Celery, Anidride Solforosa - Sulfur dioxide

Canederli allo speck in brodo
Speck-flavoured dumplings in broth

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk, Sedano - Celery

Canederli di formaggio con burro fuso e salvia
Cheese-flavoured dumplings with melted butter and sage

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk

Bis di canederli allo speck e formaggio
Speck&cheese-flavoured dumplings

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk

“Spaetzle” — Gnocchetti tirolesi di spinaci ai porcini
“Spaetzle” — Spinach tyrolean gnocchi with porcini mushrooms

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk

Gnocchi di patate con ragu di cervo
Potato gnocchi with deer ragout

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk

Pasta all’arrabbiata
Pasta with “arrabbiata” sauce

Allergeni - Allergens: Glutine - Gluten

Pasta pomodoro e basilico
Pasta with tomato sauce and basil

Allergeni - Allergens: Glutine - Gluten

Pane e coperto — Bread and cover charge € 2.00

€13.00

€12.00

€12.00

€ 14.00

€13.00

€13.00

€10.00

€10.00



RESTAURANT “Chalet Aster”

Secondi Piatti — Main Courses

Filetto di salmerino al Gewurztraminer e finocchietto selvatico

(incluso un contorno a scelta)
Char fillet flavoured with Gewurztraminer wine and wild fennel
(side garnish of your choice is included)

Allergeni - Allergens: Pesce - Fish, Anidride Solforosa - Sulfur dioxide

Spezzatino di manzo alle mele
(incluso un contorno a scelta)

Beef stew with apples

(side garnish of your choice is included)

Entrecote di manzo con rucola e Trentingrana

(incluso un contorno a scelta)
Grilled beef steak with rocket salad and Trentingrana cheese
(side garnish of your choice is included)

Allergeni - Allergens: Latte - Milk

Bocconcini di cervo al ginepro

(incluso un contorno a scelta)
Deer stew with juniper
(side garnish of your choice is included)

Salsiccia, spezzatino di manzo, formaggio nostrano e funghi
Sausage, beef stew, grilled local cheese and mushrooms

Allergeni - Allergens: Latte - Milk

Cotoletta di tacchino alla milanese
(incluso un contorno a scelta)

Turkey cutlet
(side garnish of your choice is included)

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk

Uova, patate e speck
Sauteed potatoes, eggs and speck

Allergeni - Allergens: Uova - Egg

Pane e coperto — Bread and cover charge € 2.00

€20.00

€ 18.00

€20.00

€ 20.00

€20.00

€16.00

€12.00



RESTAURANT “Chalet Aster”

Contorni — Sides

Patate saltate
Sauteed potatoes

Patatine fritte
French fries

Allergeni - Allergens: Glutine - Gluten

Crauti al cumino
Sauerkraut with cumin

Allergeni - Allergens: Glutine - Gluten

Funghi trifolati
Sauteed mushrooms

Insalata mista
Mixed salad

Bambini — Kids

Grande — Big

€5.00

€5.00

€5.00

€6.00

€5.00
€7.00

Pasta al pomodoro
Pasta with tomato sauce

Allergeni - Allergens: Glutine - Gluten

Wourstel
Wourstel

Cotoletta di tacchino
Turkey cutlet

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk

Patatine fritte
French fries

Allergeni - Allergens: Glutine - Gluten

Coppa di gelato (1 pallina)
Ice cream cup (1 scoop)

Allergeni - Allergens: Latte - Milk

Pane e coperto — Bread and cover charge € 2.00

€6.00

€5.00

€7.00

€3.00

€2.00



RESTAURANT “Chalet Aster”

Dessert

Strudel di mele €5.00
Apple Strudel

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk, Frutta a guscio - Nuts

Strudel di mele con gelato alla vaniglia €7.00
Apple Strudel with vanilla ice cream

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk, Frutta a guscio - Nuts

Tiramisu €5.00
Tiramisu

Allergeni - Allergens: Glutine - Gluten, Uova - Egg, Latte - Milk

Coppa di gelato con frutti di bosco caldi €7.00
Ice cream cup with warm berries

Allergeni - Allergens: Latte - Milk

Coppa di gelato 3 Palline — 3 Scoops € 5.00
Ice cream cup 2 Palline — 2 Scoops € 4.00

Allergeni - Allergens: Latte - Milk

Macedonia di frutta €5.00
Fruit salad
Macedonia di frutta con gelato €7.00

Fruit salad with ice cream

Allergeni - Allergens: Latte - Milk

aggiunta di panna €1.00
whipped cream

Allergeni - Allergens: Latte - Milk

Pane e coperto — Bread and cover charge € 2.00



Bevande — Drinks

RESTAURANT “Chalet Aster”

Acqua 75cl €3.00

Water 75cl

Bibita 33cl € 2.50

Soft drink 33cl

Succo di frutta 20cl €2.50

Fruit juice 20cl

Birra in bottiglia 33cl €3.50

Bottled beer 50cl €5.00

Calice di vino €5.00

Wine glass

Calice di vino da dessert €7.00

Dessert wine glass

Amaro €3.50

Bitter

Grappa € 3.50

Espresso €1.50

Espresso corretto € 2.00

Espresso with alcohol

Decaffeinato €1.50

Decaf coffee

Orzo € 1.50

Barley coffee

Ginseng €1.50

Americano €2.00

Cappuccino €2.00

Te & Tisana € 3.00

Hot tea & Herbal tea

Cioccolata calda €4.00

Hot chocolate

Gin 7Laghi €6.00

Gin Hendrick’s €7.00

Gin Mare € 8.00

Rum Matusalem €6.00

Rum Diplomatico €7.00

Rum Zacapa € 8.00

Whisky Jameson €6.00

Whisky Talisker €7.00

Whisky Oban € 8.00
€9.00

Whisky Lagavulin




