Raclette La Sieia

Su ordinazione un giorno prima - auf Vorbestellung am Vortag - on demand the day before

Formaggi dal nostro maso Liich da Pcei
patate, prosciutto cotto, Speck
insalata, verdure sott’olio e sott'aceto

43 a persona

Kasevariation von unserer Hofkaserei Liich da Pcei
Kartoffel, gekochter Schinken, Speck
Salat, eingelegtes Gemuse

43 pro Person

Cheeses from our farm Liich da Pcei
potatoes, ham, Speck,
salad, pickled vegetables

43 per person






Antipasti

Testina di vitello

cipolla agrodolce ed emulsione di senape (9,10,13)

Quaglia

fegato grasso, zucca, riduzione di aceto balsamico (7,9)

Tartare di bue
scottata nel pane “Plicia’, maionaise al tartufo e scarola riccia (1,3,5,6,10)

Uovo in camicia del maso Liich da Pcei
fonduta di formaggio, spinaci, croutons di pane e tartufo (1,3,7)

Tartare di salmone scozzese
alghe marine e uova di salmone (4,6)

Gamberoni alla catalana
cipolla rossa e agrumi (2,4)

Acciughe del mar Cantabrico
burro salato e pane svizzero (1,4,7,12)
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Primi Piatti

Tagliolini

al burro di malga e tartufo nero (1,3,7,9)

Maccheroni al torchio
ragout di capriolo, ginepro e finferli (1,3,7,9)

Gnocchi di patate
polpo brasato, pomodoro datterino e olive taggiasche (1,3,4,7,9)

Cappelletti

ripieni di stinco di vitello, salsa al tartufo e Parmigiano Reggiano (1,3,7,9)

Fusilloni
crema al uovo, guanciale e tartufo (1,37,12)

Il consommé di gallina
tortellini (1,3,7,9)

Vellutata di zucca,
gamberi, sesamo nero e olio al rosmarino (2,4,7,9,11)
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Secondi

Tonno
sesamo, puntarelle marinate, maionaise alla salsa di soia e wasabi (4,6,11,12)

Salmone

Pack choi, chilli e coriandolo fresco (4,6)

Stinco di maialino
patate, cipolla brasata e porcini (5,9)

Cervo

purea di sedano rapa e broccolo fiolaro (7,9)

Coscia d’anatra confit,
cappuccio rosso brasato, fichi e salsa al vino porto (9)

Filetto di manzo
al fieno di montagna, spinaci, cardoncelli e salsa al vino rosso (7,9)

Sella d’agnello,

in crosta di olive, pomodori confit, carciofi e salsa all’aceto balsamico (1,7,9)
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Desserts

Formaggio del maso Liich da Pcei
miele e mostarde locali (7)

Tortino al cioccolato Valrhona
amarene e gelato al fior di latte (1,3,7)

Canederli di ricotta

ripieni al gianduia, salsa ai frutti di bosco (1,3,7,8)

Yogurt del maso Liich da Pcei

frutti di bosco e crumble alle mandorle (1,3,7,8)

Coppa di gelato alla vaniglia

lamponi caldi e panna montata (1,7,8)

Creme Brulee

al caffe, ananas marinato alla grappa e gelato al cioccolata (3,7,8)

Semifreddo al torroncino
salsa al cioccolato e frutto della passione (3,7,8)

Tutte le nostre carni, uova, latticini e derivanti provengono da paesi dellUE
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Vorspeisen

Kalbskopf

stil-saure Zwiebel, Senf-Emulsion (9,10,13)

Wachtelbrust

Foie Gras, Kiirbis, Balsamico-Reduktion (7,9)

Ochsentartar
im ,Plcia-Brot“ angebraten, Triffelmayonnaise und krauser Eskariol (1,3,5,6,10)

Pochiertes Ei vom Bauernhof Liich da Pcei

Kasefondue, Spinat, Brotcroutons und Truffel (1,3,7)

Tartar vom schottischen Lachs
Seetang und Lachsrogen (4,6)

Riesengarnelen nach katalanischer Art
rote Zwiebel und Zitrusfrichte (2,4)

Sardellen aus dem Kantabrischen Meer
gesalzene Butter, Wurzelbrot (1,4,7,12)
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Warme Vorspeisen

Tagliolini

mit Almbutter und schwarzem Triiffel (1,3,7,9)

Maccheroni al torchio
Rehragout, Wacholder, Pfifferlinge (1,3,7,9)

Kartoffel-Gnocchi

geschmorter Oktopus, Datteltomaten und Taggiasche Oliven (1,3,4,7,9)

Cappelletti

geflllt mit Kalbsstelze, Truffelsauce, Parmigiano Reggiano (1,3,7,9)

Fusilloni
Eiercreme, Guanciale, Truffel (1,3,7,12)

Hiihnerbrtihe,

Tortellini (1,3,7,9)

Samtige Kiirbissuppe

Garnelen, schwarzer Sesam und Rosmarinol (2,4,7,9,11)
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Hauptgerichte

Thunfisch

Sesam, marinierte Puntarelle, Sojamayonnaise und Wasabi (4,6,11,12)

Lachs

Pack Choi, Chili und frischer Koriander (4,6)

Stelze vom Jungschwein
Kartoffel, geschmorte Zwiebel und Steinpilze (5,9)

Hirsch
Knollenselleriepliree und Fiolaro-Brokkoli (7,9)

Confit von der Entenkeule

Geschmorter Rotkohl, Feigen und Portweinsauce (9)

Rinderfilet

in Bergheu gegart, Spinat, Krauterseitling und Rotweinsauce (7,9)

Lammriicken
in Olivenkruste, konfierte Tomaten, Artischocken und Balsamico-Sauce (1,7,9)
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Desserts

Kasevariation vom Hof Liich da Pcei
Honig, heimische Chutneys (7)

Valrhona Schokoladentortchen

Sauerkirschen, Milchrahmeis (1,3,7)

Topfenknodel

Nougatfillung, Waldfruchtesauce (1,3,7,8)

Joghurt vom Hof Liich da Pcei

Waldfriichte und Mandelstreusel (1,3,7,8)

Heifle Liebe

warme Himbeeren und Schlagsahne (1,7,8)

Kaffee Créme Briilée

Schokoladeneis, in Grappa marinierte Ananas (3,7,8)

Torroncino Halbgefrorenes
Schokoladensauce und Passionsfrucht (3,7,8)

Unser gesamtes Fleisch, unsere Eier, Milchprodukte und Derivate stammen aus EU-Landern.
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Starters

Calf’s cheese
sweet-sour onion, mustard emulsion (9,10,13)

Quail breast

foie gras, pumpkin, balsamic vinegar reduction (7,9)

Ox tartare

Seared in “Plicia” bread, truffle mayonnaise and curly escarole (1,3,5,6,10)

Poached egg from Liich da Pcei farm

Cheese fondue, spinach, bread croutons and truffle (1,3,7)

Scottish salmon tartare
Seaweed and salmon roe (4,6)

Catalan prawns
citrus fruit and red onion (2,4)

Cantabrico anchovies
salted butter, Swiss bread (1,4,7,12)

Coperto 4

23

25

25

24

25

25

18



First Courses

Tagliolini

alpine butter and black truffle (1,3,7,9)

Maccheroni al torchio
venison ragout, juniper berry, chanterelle mushrooms (1,3,7,9)

Potato gnocchi
Braised octopus, date tomato and taggiasche olives (1,3,4,7,9)

Cappelletti

filled with veal shank, truffle sauce, Parmigiano Reggiano (1,3,7,9)

Fusilloni
egg cream, guanciale, truffle (1,3,7,12)

Chicken broth

tortellini (1,3,7,9)

Velvety pumpkin soup

Shrimp, black sesame and rosemary oil (2,4,7,9,11)
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Main Courses

Tuna
sesame, marinated puntarelle, soy sauce mayonnaise and wasabi (4,6,11,12)

Salmon
Pack Choi, chilly and fresh coriander (4,6)

Shin of piglet

potatoes, braised onion and porcini mushrooms (5,9)

Venison
celeriac puree and Fiolaro broccoli (7,9)

Duck-leg confit

Braised red cabbage, figs and port wine sauce (9)

Beef fillet

in mountain hay, spinach, cardoncelli mushrooms and red wine sauce (7,9)

Saddle of lamb

in olive crust, confit tomatoes, artichokes and balsamic vinegar sauce (1,7,9)
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Desserts

Cheese selection from Liich da Pcei farm
local chutney, honey (7)

Valrhona chocolate molten cake
amarena cherries, fior di latte ice cream (1,3,7)

Sweet ricotta dumplings
filled with gianduja, berry sauce (1,3,7,8)

Yogurt from Liich da Pcei farm

wild berries and almond crumble (1,3,7,8)

Vanilla ice cream
warm raspberries, whipped cream (1,7,8)

Coffee creme brulee
chocolate ice cream, pineapple marinated in grappa (3,7,8)

Torroncino semifreddo
Chocolate sauce and passion fruit (3,7,8)

All our meat, eggs, dairy products and derivatives come from EU countries.
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