
STARTERS 
Beef Tartare
Special marinade · balsamic-marinated
watermelon · Granny Smith apple · goat’s
cheese ice cream · almond brioche

19.00 €

sous-vide Squid 
Mediterranean stuffing · tomato umami
glaze · lemon burrata sauce · olive powder ·
basil oil

19.00 €

Kefir & Yuzu Salmon
Guacamole · toasted bread with
caramelised red onion · mango & mint soup
· yuzu tapioca pearls

19.00 €

TEMPURA Cauliflower
Lemon hummus · peach chutney · 
hazelnut & sesame dukkah

15.00 €

Roasted Winter Vegetables
Pumpkin · baby carrots · beetroot ·
roasted fennel · toasted seeds · 
citrus-yogurt cream · honey dressing

+ Corn-fed chicken breast
+ Seared prawns
+ Chickpea falafel

14.00 €

+6.00 €
+6.00 €
+6.00 €

Pasta...
Winter Soup
Lentils · bulgur · chestnuts · pumpkin ·
cinnamon

12.00 €

Parsley Risotto
Chargrilled octopus · confit tomatoes · "alla
scapece" zucchini (marinated with mint and
vinegar) · chilled cashew "ricotta"

20.00 €

Ravioli „alla Capricciosa“
Farmhouse ricotta and cooked ham · fried
artichokes · datterino tomato sauce ·
buffalo mozzarella espuma · pizza broth

18.00 €

Pappardelle with Venison Ragù
Braised venison ragù with Lagrein and
juniper ·
cranberries · chestnut foam

19.00 €

Mezze Maniche „al cucchiaio“
Cannellini bean cream · mussels · clams ·
prawns · spicy lemon & chili bisque

18.00 €

Grillhouse
The beef we offer comes from the native Rendena
breed, originally from the valleys of western Trentino.
IIt is a high-quality meat with a short supply chain,
renowned for its tenderness, delicate flavour, and easy
digestibility.

Buffalo Fillet
Chargrilled wild broccoli · French fries · 
black garlic & miso mayonnaise

ca. 200gr
40.00 €

Beef Sirloin
Chargrilled wild broccoli · French fries · 
black garlic & miso mayonnaise

ca. 350gr 
40.00 €

Grilled Half Chicken
Chargrilled wild broccoli · French fries · 
black garlic & miso mayonnaise

 29.00 €

BBQ Spareribs
Spring onion · crispy onions · chargrilled
wild broccoli · French fries · 
black garlic & miso mayonnaise

25.00 €

PRINZ Cheeseburger
Homemade bun · beef burger ·
caramelized onions · Cheddar and
Emmental cheese · lettuce ·  burger sauce ·
French fries · black garlic & miso
mayonnaise

22.00 €

Grilled Sweet Potato
Smoked pepper sauce · 
deep fried Portobello mushroom

19.00 €

DESSERT
Tiramisú 2.0
Our signature twist

12.00€

Pistachio Panna Cotta
Raspberries · salted hazelnut crumble

11.00€

Vanilla Cheesecake
Apricot · melon · mint

11.00€

 

Cover charge 1.50€

 

BISTRÒ

Allergeni
allergene



THE CLASSIC PIZZAS
margherita
Tomato sauce, fior di latte mozzarella,
oregano

8.50 €

prosciutto e funghi
Tomato sauce, fior di latte mozzarella, farmer’s
cooked ham, sautéed mushrooms

11.00 €

SALAME PICCANTE
Tomato sauce, fior di latte mozzarella, spicy
spianata calabra salami

11.00 €

capricciosa
Tomato sauce, fior di latte mozzarella, farmer’s
cooked ham, artichokes in oil, sautéed
mushrooms

12.00 €

DIAVOLA
Tomato sauce, fior di latte mozzarella, spicy
spianata calabra salami, Leccino olives,
Lombardy peppers

11.50 €

4 stagioni
Tomato sauce, fior di latte mozzarella, farmer’s
cooked ham, artichokes in oil, sautéed
mushrooms, Leccino olives, anchovies

13.00 €

Rucolona
Tomato sauce, fior di latte mozzarella, cured
ham, rocket, cherry tomatoes, Grana flakes,
olive oil

14.00 €

THE WHITE PIZZAS
gustosa
Fior di latte mozzarella, gorgonzola, local fennel
sausage, toasted walnuts, extra virgin olive oil

13.00 €

carbonara
Fior di latte mozzarella, pecorino cheese,
carbonara cream, crispy guanciale, black
pepper

13.00 €

Sfiziosa
Fior di latte mozzarella, basil pesto, confit
tomatoes, Argentine prawns, oregano

15.00 €

sudtirolo
Fior di latte mozzarella, roasted potatoes,
alpine cheese, South Tyrolean speck, fresh
cherry tomatoes, rocket

14.00 €

MEDITERRANEA BIANCA
Smoked scamorza cheese, escarole, capers,
Taggiasca olives, pine nuts, raisins, anchovy
fillet, lemon powder

12.00 €

light per finta
Fior di latte mozzarella, burrata, basil pesto,
yellow and red confit cherry tomatoes, sun-
dried tomatoes, olive oil, basil

15.00 €

THE SPECIAL PIZZAS
napoli 2.0
Tomato sauce, fior di latte mozzarella,
smoked provola cheese, cherry tomatoes,
basil, extra virgin olive oil

13.50 €

Norma
Braised tomatoes, fior di latte mozzarella,
grilled eggplant, smoked ricotta, basil

13.00 €

CALZONE
Fior di latte mozzarella, ricotta, chopped
Napoli salami and farmer’s cooked ham,
pepper, tomato sauce on top

14.00 €

AMATRICIANA
Braised tomato sauce, guanciale, pecorino
cheese, crispy onion, basil

14.00 €

MARGHERITA ALLA NAPOLETANA
Tomato sauce, buffalo mozzarella,
parmesan, pecorino, basil, extra virgin olive
oil

12.00 €

prinz marinara
Tomato sauce, yellow and red cherry
tomato confit, Leccino olives, anchovy fillet,
BBQ garlic paste

14.00 €

BOMBA
Neapolitan ragù, smoked provola cheese,
parmesan, pecorino, basil

14.00 €

the 5-grain dough
Verdure
5-grain dough, fior di latte mozzarella, fried
zucchini, grilled eggplants, baked bell
peppers, parmesan, extra virgin olive oil

13.00 €

tonno e cipolla
5-grain dough, fior di latte mozzarella, sweet-
and-sour Tropea onion, tuna, wasabi and
pepper mayonnaise

14.00 €

boscaiola monte27
5-grain dough, fior di latte mozzarella, Monte
27 cheese, mixed sautéed mushrooms, garlic,
parsley sauce, olive oil

16.00 €

Salsiccia e friarielli
5-grain dough, fior di latte mozzarella, local
fennel sausage, friarielli (Neapolitan
broccoli rabe), pecorino cheese, olive oil

15.00 €
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