
 

 E peanuts J mustard 
A gluten F soybeans K sesame 
B crustaceans G milk L sulphites 
C egg H nuts M Lupin 
D fish I celery N Molluscs 

 
Indication of provenance of meat, dairy products and eggs –  

We always try to use local ingredients. if necessary, ingredients from the EU and non-EU are used.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ROOT CELERY-TRUFFLE EMULSION | 14 €   
poached organic egg & farmer’s potatoes | (ACGIL) 

KALE RISOTTO | 18 €   
smoked trout, Timut pepper & root vegetables | (ADEFGHIJK) 

GARGANELLI | 26 € 
Canadian lobster & Gin | (ABCDEFGHIJK)   

DUCK TORTELLINI | 19 € 
Jerusalem artichoke, spinach & dried sour cherry | (ACEFGHIJK) 

 

 

starters 

A la carte 12:00-14:00 

ANTIPASTI 

TENNE ANTIPASTI SELECTION | 24 €  
pickled vegetables & selection of specialties from the smokehouse| (ACEFGHIJL) 

STEAK TATAR TOAST | 24 € 
local beef, capers, rosemary & avocado | (ACEFGIJK) 

PUMPKIN HUMMUS | 17 € 
roasted vegetables, goat cheese & dried fruit | (AEFGHI) 

AMBER BREAM PANACHE | 19 € 
yellow turnips, sour cream, mustard seeds & buckwheat | (ABDEFGHIKL) 

TIGER & BACON | 21 €   
giant prawn, guanciale, pepper, sourdough & salads | (ABEFGHIJKL) 

MIXED SALADS FROM OUR FARMER | MEDIUM 9 € | LARGE 13 € 
(AEGIJ) 
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Indication of provenance of meat, dairy products and eggs –  

We always try to use local ingredients. if necessary, ingredients from the EU and non-EU are used.   

 

 

Main dishes 

TENNE BURGER | 21 €  
100% locally sourced beef, brioche bun, cheddar, tomato, rocket, speck, mustard seeds & BBQ sauce | (ACGHKL) 

OUR CLUBSANDWICH | 22 € 
iceberg salad, club sauce, corn chicken, organic egg, datterini, parmesan & bacon | (acdefgjk) 

BEEF FILLET “ROSSINI“ | 48 € 
goose liver & summer truffle jus | (AEFGIJL) 

LAMB FILLET | 34 € 
 Java pepper, Risina beans, pepper & mugnoli | (ADEFGIJ) 

BRAISED VENISON CHEEK | 32 € 
parsnip, dates & orange | (AEFGHIJL) 

SEA BASS | 34 € 
artichoke-guacamole, quinoa crust & wild herbs | (ACDEFGHIJK) 

 

 

 

 

Desserts 

FLAVOURED QUINCE | 11 € 
iced chocolate, crème Chantilly & caramel leaves | (ACEFGH) 

NOUGAT RAVIOLI | 12 € 
 tarragon chocolate, apricot sorbet & apple from Val Venosta | (ACEFGHK) 

 
 

 

cheese 

 “BUNKER“ CHEESE | 12 € 
avocado cream, walnuts & cacao | (ACEFGHI) 

 
 

 


