The Irentino with tisexclusive and upscale “Pizzeria
Ristorante offers creative and fraditional Falian cuisine
for guests and any occasion.

Our ambitious team provides an excifing
affair between classical Falian cuisine,
and avant-garde- moderen accents
the sublle nuances inferprefed
mediiferrenem charm.
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Martini Bianco / Rosso 5l €6.-
Campart Orange / Goda 4cl € 7.
Estivo @r@ng@ / Ramazzofti orange, Prosecco 0.2 1 €7-
Cstivo Limoncello / Limoncello “Prosecco 021 €7-
Estivo Peach / Peachiree, Prosecco 021 €7-
Glas Prosecco / Rose 02/ €10- 011 €6.
Veneziano / SAperol, “Prosecco, orange 021 €7-
C]z’ugo / Elderflower, “Prosecco, mint lemon 021/ €7-

Our staff will gladly inform you about allergenic ingredients in our dishes
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Prizza Diavolo € 16-
Tomato sauce / italian mountan Cheese / Chili
hot salami / Olive / “Peperoni /

Pizza Oalsiccia & Porcint €17

Tomato sauce / Mozzarella / hot Oalsiccia / ceps
onions / garlic / Buffalo Mozzarella / Cherry tomatoes

Luppa di Pesce € 94.
Fishsoup / seafoad / Shellfish different pieces of Fish

Gambas & Carciofi €14

Grilled Prawns / neapolitan artichoke salad

Cervo & Paccart € 98-

Deer / mashrooms ribbon noodles / arugula
Parmesan / cherry tomato

Piatto di Pesce ((vom Grill ) €36.

Mixed fish plate / Ocottish salmon cuts
Oea bream fillet / Calamari / king praw / Scampi
Perigord truffle / homemade boodles

q;’/elfo 6 %ﬂl[f@ (Dly %@d €47.

German beef tenderloin / “Perigord truffle / ribbon noodles
Wild berbs / cherry tomato




Ciao Bambini
Children
200 Guoifild € 8-

Lasagne Stuffed with meat in sauce Bolognese

907 Paw Pariol € 13-

Turkey medallions in cheese-egg envelope with tomato spaghetti

909 “Peps Wiz cs
Opaghetti Bolognese

903 Dl dey Drprincisier €3
Opaghetti Napoli

905 Hrielle € 13-

Salmon slices of butter noodle

906 “Pieza -Bruno €7

Tomato / mozzarella

207 Pteze -Offis €8

Tomato / mozzare//a /salami

208 “Pizza Ladybug €s

Tomato / mozzarella / ham

209 Pizza Gat WNoir €0

Tomato / mozzarella, tuna fish pieces / corn
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32 9173@/@}@ %sia picola € 6.

mixed smal seasonal salad with onions

35 9rzsa/afa » CTrerzfz’no i € 15.-

mixed salad with sheep feta, corn, olive,
funa fish and onions

36 Fnsalata ,Athletiko” €17

mixed seasonal salad with grilled
furkey strips, olive, bell pepper and onions

37 Dnsalata Chef €94
mixed salad with grilled monkfish, salmon and
king pramn

38 nsalata Mediterran € 16-

leaf salads / grilled vegetables

Balsamico and olive otl on the table /By request home dressing!

S ups

45 Zuppa di “Pomodoro € 1.

Tomato soup

46 Zuppa di “Formaggio €.

Cheese soup from Grana Padano
Parmesan matured 12 month
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Appelizer
Carpaccio di Manzo €715.

Tenderloin Beef on Rucola with Parmesan and withe bread

Mozzarella Caprese Buffalo € 13

Tomatoes with Buffalo Mozzarella and basil

Vitello I onnato €15-

Oliced Filet from veal on tuna cream and onions

Snsalata di “Polpo € 15-

Lukewarm squid on leaf salad with cherry tomato

Sntipasti mist €70.

Grilled vegetables, burrata, grilled scallops, artichoke salad
Parma ham

Bruschetla - from the wood oven € 70-

With marinated tomatoes, on Nocellara olive oil and garlic

Prosciutto & Melone €13.

Parma ham Oan Daniele / Cantaloupe melon

Tuna Carpaccio € 76.
Wild berbs / limone / cherry tomato
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Opagbetti all *a Platriciana € 75.

with tomato, olive oil bacon,
onions and basi/

Opagbetti alla Garbonara € 15.

with bacon in cheese cream sauce with egg

Linguine Aglio Olio e Gamberetli € 10.

flat Opaghetti in garlic oil with shrimps und chili

Opagbetti Chilt € 20.-

homemade chili-Opaghetti in olive garlic oil
with black-tiger shrimps, cherry tomatoes and basil

(very hot)

Opagbetioni “Pesto e Fakobi € 91.

homemade noodles with roasted scallops
on Rucola pesto, cherry tomatoes and “Parmesan shavings

Opagbhetiont allo Ocoglio €21.

homemade noodles with seafood. fresh
mussels and king prawn on a light sauce

Pappardelle al Tartufo con Vitello € 25.

medium rare veal medallions on homemade

ribbon noodles with Perigord truffle
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“Pappardelle allo Zafferano e Oalmone « 20.

homemade ribbon noodles on saffron sauce
with roasted salmon pieces

Pappardelle Roma €23.

homemade ribbon noodles with shrimp, black tiger shrimp,
fomafto, olive, caper and chili on nocellaria olive oil,
fo that grilled scallops

Paccheri al Gorgonzola e Opinaci € 1.
in Gorgonzola sauce, with spinach

Garganelli al Oalmone €90.
Jomato cream sauce / salmon / shrimp / garlic
Garganelli all * Arrabiata € 15.
in hot tomato sauce

Tortelloni alla “Panna € 16-

in cream sauce with ham

L0gz¢ Jresch

76
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Vino “Blanco 77 Al Pomodoro ¢ 10.
White Wine Sauce Fomato Oauce

seroed with white bread
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79  Pisoto alla Toscana €18.

with fresh vegetables roasted
furkey pileces and saffron
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84 Cannelloni & Opinaci € 17-

Otuffed pasta with spinach vorarlberger mountan Cheese
and Mozzarella on tomato sauce

85 Lasagne al Forno € 18-

Stuffed with meat in sauce bolognese

86 [Llasagne e Verde € 90-

with leaf spinach, salmon in fomato sauce

87 Gnocchi alla Sorrentina € 11-
Potato balls in tomato sauce with basil

88 CIris al Forno € 18-
Lasagne, Cannelloni und Tortelloni in sauce bolognese

90 Paccheri al Formo €11
in sauce bolognese with ham, peas and mushrooms

908 Wild Cannelloni € 21.

Deer / fawn / noble mushrooms / cream / mountain cheese
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afood
Rumbo e Tartufo

Fresh grilled turbot fillet on homemade
ribbon noodles with Perigord Truffle

Orata alla Mediterranea

Grilled dorade fillet served with fresh forest
mushrooms Tagliatelle

Gamberoni alla Grigha (grilled)

on vegetable paich, served with rosemary potfafoes

Carne

720

722

725

727

“Beef

DPiccata alla , Milanese”

Veal medallions medium rare in
cheese-egg envelope with fomato spaghetti

Ocaloppina alla “Pizzaiola

Veal medallions medium rare on homemade
ribbon noodles with fomato, olive, caper, chili,
garlic and Nocellara olive oil

PBistecca alla Grigha

€ 39-

€37.-

€35.-

€27.-

€27.-

€37.-

HArgentinian Roastbeef naturale grilled served with fresh

vegetables and rosemary potafoes

Bistecca alla “Padrone

SArgentinian Roastbeef garlic olive bread with
antipasti vegetables, Rucola and Parmesan

€33.-
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Margheriia

Tomato sauce, Mozzarella

Funghi

Tomato sauce, Mozzarella,

Oalami

Tomato sauce, Mozzarella,

90”1@]1@

Tomato sauce, Mozzarella,

Prosciutto

Tomato sauce, Mozzarella,

Regina

Tomato sauce, Mozzarella,

awall

Tomato sauce, Mozzarella,

Vegetale

Tomato sauce, Mozzarella, broccoli, cauliflower, carrot

Opelled dough

mushrooms

Salami

Oalami, mushrooms

bham

bam, mushrooms

ham, pineapple

Kaiserschote, paprika, Cherry Tomato

Fonno

Tomato sauce, Mozzarella,

Milanese

Tomato sauce, Mozzarella,

tuna fish pieces, onions

bam, salami

€ 2-

€ 77-

€ 73-

€ 73.-

€ 74-

€ 73-

€ 74.-

€ 74.-

€ 75.-

€ 75.-

€ 74-




P

Z Z a Opelled dough

(plZZé?

77

72

73

74

75.

76.

77

78

79

Capricciosa

Tomato sauce, Mozzarella, ham, salami, mushrooms,

artichokes, olive, caper, paprika

Carretiera “Bufala

Fresh tomatoes, Buffalo Mozzarella and basil

Opinaci
Tomato sauce, Mozzarella, spinach, sheep fefa,
garlic

Qualiro “Formaggi

Tomato sauce, Mozzarella, Taleggio, Gorgonzola,
Parmesan

Cingue Olagiont

Tomato sauce, Mozzarella, mushrooms, bam, salami,
artichokes, anchovies, oregano

Calzone ( folded Pizza )

Tomato sauce, Mozzarella, ham, salami Rucola,
Parmesan, Fresh fomatoes

DMarinara

Tomato sauce, Mozzarella, seafood, mussels, garlic

Trentino

Tomato sauce, Mozzarella, shrimps, king prawns,
garlic

Rustica

Tomato sauce, Mozzarella, eggplant zucchini,
garlic

€ 2-

€ 76.-

€ 74-

€ 75.-

€ 75.-

€ 75.-

€ 75.-

€77-

€77-

€ 75.-
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Rucola

Tomato sauce, Mozzarella and Rucola

Reale

Fresh tomato dice, Mozzarella, Rucola, Burrata,
Parmesan shavings, Parma ham and garlic

Tartufo

Cream sauce, veal, Rucola, Parmesan shavings
dried tomatoes, Burrata and Perigord truffle

cpamza

Tomato sauce, Mozzarella and Parma bham

Porcini & Bufala

€ 2-

€ 73-

€ 76.-

€ 18-

€ 75.--

€ 18-

Cherry tomatoes, Buffalo Mozzarella, ceps, veal, Rucola

Calabria

Tomato sauce, Mozzarella, hot salami,
onions, sheep fela

DMexicana

Tomato sauce, Mozzarella, bacon, corn, pepper (hot)

Pierino
With minced meat sauce, Mozzarella, salami,
bham, mushrooms

Pizzabrot

Omall pizza rolls with garlic

T aormina

Tomato sauce, Mozzarella, bacon,
dried fomafoes, paprika, olive, garlic

€ 74-

€ 75.-

€ 75.-

€ 9-

€ 75.-
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