
Grilled polenta (A,G) 13
with mixed sautéed mushrooms (pioppini,
king oyster, oyster, porcini) and gorgonzola

Speck  (G,L,M)

speck from Tesimo, horseradish cream,
gherkins

15

S O F T  D R I N K S B E E R

Mineral water 50 cl

Microfiltered water 70 cl

Coca Cola / Zero 20 cl

Aranciata S.Pellegrino 20 cl  

Forst 0%

Spritz / Hugo

Forst  30 cl - 40 cl

Weihenstephaner 30 cl - 50 cl

Forst 1857  33 cl

Forst Felsenkeller  33 cl

Corona  33 cl

A N T I P A S T I ,  S A L A D S  &  C O L D C U T S

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 €

from Monday to Friday

€ 18

bistro
terme merano

with grilled quail breast 
and parmesan puff pastry grissino

Lentil salad (A,G) 13,5

Beef tartare from South Tyrol

150g (A,G,M)

with root vegetable variations, 
sour cream butter from Knollhof farm 
and wholegrain focaccia

21

Large salad (A,D)

with grilled salmon skewer

15
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6

6

6

with grilled tomino cheese 
and fig mustard

Large salad (A,G,M,O) 14

Saffron potato cream (A,D,R)

with mussels and garlic bread chips

10,5



bistro
terme merano

M A I N  C O U R S EP A S T A  &  C O .

Fusilli (A,C,G,L)
with beef ragù from South Tyrol

13,5

W I N E S  B Y  T H E  G L A S S

D E S S E R T S

Tiramisù  (A,C,G)

Apple strudel (A,C,H,N)

6

6

Brownie  (A,C,F,G)

Cake of the day

8

5

Altemasi Brut - Trento DOC

Von Braunbach - M.Cl. A.Adige

Franciacorta bio - B. Pizzini

Pinot bianco - Valle Isarco

Chardonnay - A. Lageder

Lugana bio - Marangona 

Gewürztraminer - Castelfeder

Pinot Nero Glen - Castelfeder

Lagrein - Valle Isarco

Morelllino d Scansano

Baked cannelloni (A,C,G,H,O)
filled with pumpkin and ricotta, 
with amaretti and balsamic pearls

13,5

Risotto (G,D)

with courgette and monkfish ragout

15

Tagliatelle (A,C,G,L,O)

with hand-cut venison ragout 
and root vegetables (celeriac, carrots)

14,5

filled with prawns and scampi, 
lemon shellfish sauce and stracciatella cheese

Ravioli (A,B,C,D,G,L,O) 14,5

Mediterranean-style 

swordfish steak (A,D)
with baked aubergine and parsley potatoes

20

cover charge: 2,00 €
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4,5

100 % homemade

with organic flour
& eggs from the Eggerhof farm


