
S t a r t e r s ,  S a l a d s  &  c o l d c u t s

P a s t a  &  C o .

Did you know?

Local, mindful, 
and crafted with care:

 whenever possible, we work
with producers

 and suppliers from across
South Tyrol.

BISTRO TERME MERANO

Large salad

14

with tuna in olive oil, egg
and baby onions

(C,D)

Speck 

15

speck from Tesimo, horseradish
cream, gherkins

(G,L,M)

Goulash soup
10,5
(L,O)

Assorted grilled vegetables

14,5

with Camembert
and balsamic reduction

(A,G)

Smoked broccoli cream

16,5

with grilled octopus
and crispy squid ink chips

(A,D,G)

Beef tartare from South

Tyrol 150g

21

with horseradish snow, 
sour cream butter from Maso 
Knollhof and wholemeal focaccia

(A,C,G,L)

Homemade Mezze maniche

13,5
with beef ragù from South Tyrol

(A,C,G,L)

Homemade Paccheri

14,5

with swordfish, vegetables
and coconut–lemongrass sauce

(A,C,D,F,L)

Homemade Bucatini

14
all’Amatriciana

(A,C,G,O)

Pumpkin tortelli

14,5
with a fine truffled cheese fondue

(A,C,G,H)

Creamy beetroot risotto

15
with celeriac foam

(G,L)

Large salad

15

with tender grilled beef strips
and crunchy croutons

(A,H)

cover charge: 2,00 €



The best part?

With our Aperitivo & Terme Ticket from
the online shop, you get to enjoy it all: the
pools and a refreshing aperitif
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BISTRO TERME MERANO

B u s i n e s s  l u n c h

pasta dish* + salad
0,7 l microfiltered drinking water
*with risotto: + 1,00 €
18

From Monday to Friday

M a i n  c o u r s e

Did you know?
When we serve our homemade pasta,
you’ll always find Chef Stefano at the stove.
His secret? Organic flour and eggs from Eggerhof –
prepared with passion and served with love.

Italian roast veal

22

with vegetable orzotto
and rosemary jus

(A,L)

cover charge: 2,00 €


