
Side dishes
Mountain potatoes purée  9

Roasted potatoes  9

Sautéed spinach with butter  9

Mixed salad  9

Sweet temptations 
Tiramisù  9

Mascarpone cream, savoiardi biscuits,
coffee and cocoa

Cheesecake  9

with fresh wild berries

Strawberries 12

from the Puster-Valley, Garda-Lake  
lemons and fresh cream

Strudel 9

with apples of the Val di Non
and vanilla ice-cream

Ice-creams and Sorbets  9

Our dishes and beverages can contain the following substances: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame
seeds, 12. Sulphur dioxide and Sulphites, 13. Lupin, 14. Molluscs. If the substances specified provocate allergies or intolerances to you, we ask you to inform our staff when ordering. They will be glad to
give you further information.

Trekking Gourmet
Veal  21

in tuna sauce with deep-fried capers  
and sweet and sour onion

Frisella  

seasonal vegetables panzanella, olives  
and Carlo Forte selection of:
red tuna  25

tarantello  30

ventresca  36 

Tartare 150 gr    34 

Simone Fracassi selection dressed the  
old way with white bread crouton

Sockeye Salmon  24

smoked, bread crouton, fresh cheese,  
baby fennel, avocado and cucumber

Club Sandwich 26

egg, turkey, bacon, tomato and lettuce

Caesar Salad 21

lettuce, grilled chicken breast, bacon,
bread croutons, Parmigiano shavings  
and Caesar dressing

Ty Bistro  
Specials

PIZZA PADELLINO

Margherita  15  

tomatoes sauce, plum tomatoes,  
mozzarella and basil

Cetara  18  

buffalo mozzarella, rocket,  
Cetara anchovies

Val d’Orcia  18 

mozzarella, Pecorino, rigatino 
and Cinta Senese ham

Pasta and soups
Paccheri  18

Giannobile pastificio with three  
tomatoes and basil (20 min)

Pici  26

Cacio and pepper with red prawns  
tartare and lime

Linguine  24

Verrigni with clams  
and mullet bottarga

Spaghetti  18

Senatore Cappelli Carbonara style

Minestrone  16

My signature vegetable soup
with seasonal herbs

Canederli 19

Speck and cheese dumplings and  
herbs with melted butter and chive

Plin ravioli 26

with three kinds of meat, butter,  
sage and reduced gravy

Sea and land
Sea bass  26

in a tomatoes, olives and capers broth  
with sautèed baby spinach

Tempura  26

Shrimp and vegetable with tartar sauce

Cotoletta  34

of veal with the bone milanese style,  
served with mountain potatoes mash

TyBurger 200 gr  26

of alpine grey cow, tomatoes, onion, 
mayonnaise, melted cheese,  
Rigatino and chips

Fiorentina  100g/9

x 2 pax - ca. 1 kg
grilled with side dishes

À la Carte
12:00 – 17:00



Wines 
Sparkling wines
Blauwal Extra brut    10  50 
Cesconi, Trentino, Italy – NV

Franciacorta of the day  10  50 

Small and large wine-makers

Champagne of the day  15  75

Sommelier special selection   

White Wines
Vermentino L’Airone   6  30

Guado al Melo, Tuscany, Italy – 2022

Gewürztraminer    8  40 

Strasserhof, South Tyrol, Italy – 2022

Sauvignon Blanc Vom Kalk  10  50 

Tenuta Rohregger, South Tyrol, Italy – 2021

Pinot grigio Vom Kies  10  50 

Tenuta Rohregger, South Tyrol, Italy – 2021

Pinot grigio Riserva Primiere  10  50 

Cesconi, Trentino, Italy – 2019

Pinot Blanc  17 86

Fenja Hinz, South Tyrol, Italy - 2020

rosè wines
Rosato 6  30 

Solaria - Patrizia Cencioni, Tuscany,  
Italy – 2021

Alìe Rosato  6  30 

Frescobaldi, Tuscany, Italy – 2021

red wines
Kalterersee Classico Alte Reben  8 40

Tenuta Rohregger, South Tyrol,  
Italy – 2020

Chianti Classico  8  40

Castellare di Castellina, Tuscany - 2020

Pinot noir Turmhof  10  50 
Tiefenbrunner, South Tyrol, Italy  – 2021

Lagrein  10  54 
Mauracher Sand, South Tyrol, Italy  – 2019

Pinot noir Linticlarus Riserva  15  74 
Tiefenbrunner, South Tyrol, Italy  – 2020

Petruccino  17  84 
Podere Forte, Tuscany, Italy - 2018

La Dolce Vita

NegronTy  15

Campari, Speck & Gin,  
Vermouth Rosso Riserva Carlo Alberto

MI-TO 2.0  15

Fernet 25 Fred Jerbis,  
Dopoteatro Cocchi Vermouth Amaro,  
Honey mix

Classy Americano  15

Bitter 34 Fred Jerbis, Vermouth Tenuta  
Montauto, Fresh lemon, Chinotto Cortese

A Good Mistake  15

Muddled Strawberries,  
Homemade Vanilla syrup, Campari,  
Vermouth Bianco Carlo Alberto Riserva,  
Alìe Rosè Frescobaldi

Cherry Smash  15

Muddled Cherries, Campari,  
Vermouth rosso Carpano Classico,  
AlpenHigh Blue Gin, Fresh lemon,  
Simple syrup, Levender bitter

1000 & 1 Garibaldi  15

Amaro Santoni, Italicus, Fresh lemon,  
Simple syrup, Orange bitter,  
Tangerine nectar Alain Millat

Draft beer   0,33l

Hefeweissbier    5

Weihenstephaner

Felsenkeller    5

Forst

Vienna Lager    5

Batzen BräuBatzen Bräu

Mocktails are fun!
Virgin Berries  10

Fresh Berries, Apple Juice,  
Simple syrup, Fresh lemon

Citrus Tonic   10

Seedlip Grove 42, Cortese Light Tonic

Spicy Tonic  10

Seedlip Spice 94,  
Cortese Mediterranean Tonic

Herbal Tonic  10

Seedlip Garden 108, Tyrol Tonic

Low Tonic  10

Tanqueray 0.0, Cortese Indian Tonic

Water and soft drinks
Panna 750 ml  5

 330 ml  3

San Pellegrino 750 ml  5

 330 ml  3

SCortese Originale 1959
Historically Italian, uniquely bio

Gazzosa 275 ml  5

Lemon Tea - Peach Tea 275 ml  6

Chinotto 275 ml  5

Cedrata 275 ml  5

Lemonade  275 ml  5

Red Orange 275 ml  5

Cortesino Red 200 ml  5

SCortese Tonic 200 ml  5

SCortese Ginger Beer 200 ml  5

Juices
Fresh Orange Juice 280 ml  7

Fresh Pink Grapefruit Juice 280 ml  7

Alain Milliat
Since 1997 Alain Milliat selects, transforms and  
returns the best of fruits with all their shades

White Chardonnay Grape Juice 330 ml  6

Red Merlot Grape Juice 330 ml  6

Pomegranade Juice 200 ml  6

Tangerine Juice  330 ml  6

Strawberries Nectare 200 ml  6

Mango Nectare 200 ml  6

Blueberries Fruit Nectare 330 ml  6

Bottled beer

Old Hand Barley Wine   15

Batzen, South Tyrol, Italy
11,1 % Vol.
Barley malt

Nöel Liquirizia 0,70 l  24

Baladin, Piemonte, Italy
9,0 % Vol.
Barley malt, corn malt, liquorice

Classic method 2016 0,70 l  30

Baladin, Piedmont, Italy
10,0 % Vol.
Barley malt, weizen, buckwheat, spices mix

Xyauyù Fumè 2015 0,50 l  35

Baladin, Piedmont, Italy
14,0 % Vol.
Malto d’orzo

Xyauyù Barrel 2015 0,50 l  35

Baladin, Piedmont, Italy
14,0 % Vol.
Barley malt

Coffee Shop
Teas and Infusions    5

Hot Chocolate    6

Marocchino    5

Espresso, cocoa powder,  
milk cream  

Viennese Old Preparation    5

Espresso, Cocoa powder,  
whipped cream

Espresso Tyrol    10

Espresso, Grappa Moscato  
and sugar


