
12:00 -14:00
18:45 - 20:30

Floralpina’s Summer Salad Bowls

Carrot | Tomato | Cucumber | Mixed leaf salad

€ 7,50

Starter

Mixed Salad Bowl

Avocado | Fregola | Fresh mint | Orange segments

€ 15,00

Fregola - Avocado

Crudités | Baby leaf salad | Diced salmon | Cranberry vinaigrette | Crispy
Vinschgau rye bread

€ 18,00

Scottish Salmon

Grass-Fed Beef Tartare 160 g | Sauce tartare | Alpine butter | Rye bread 
| Radishes | Dijon mustard ice cream

€ 24,00

Grass-Fed Beef Tartare
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Beef consommé | Speck or liver dumplings

€ 14,00

Soup & Pasta

Traditional Dumpling Soup

Veal ragout | Fresh champignon mushrooms | Fresh peas | South Tyrolean
farmhouse speck | Fresh marjoram | Country cream

€ 16,50

Shepherd’s Maccheroni

Floralpina style



Roasted potatoes | Homemade cranberry preserve

€ 25,00

Main Course

Wiener Schnitzel of Veal

Entrecôte | Roasted potatoes | Green peppercorn sauce | Crispy onions

€ 28,50

Pepper Steak

The Classics

Leaf spinach | Potato brunoise | Beurre blanc | Passion fruit

€ 29,00

Turbot Fillet

Tomato | Fresh basil | Burrata

€ 16,50

Acquerello Risotto



Dessert

Raspberry | Mango

€ 9,00

Chocolate Cream Tartlet

There’s Always Room for Dessert

Vanilla sauce or whipped cream + € 0,80

Grandma’s Apple Strudel

Homemade cranberry preserve | Apple mousse

€ 15,50

Kaiserschmarren

€ 7,00

Gluten-free and lactose-free options available upon request.

If you have any allergies or dietary intolerances, please contact our service team.

Elderflower Sorbet

with alpine herb infusion

€ 9,50



Avocado | Fregola | Frische Minze | Orangenfilets

€ 15,00

Fregola - Avocado

Hühnerbrust | Spiegelei | Eisbergsalat | Gurke | Südtiroler Bauernspeck

Serviert mit 
Cocktailsauce

€ 18,00

Clubsandwich

Knödelsuppe

Rinderconsommé | Speck- oder Leberknödel

€ 14,00

14:00-16:00
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Kalbsragout | Frische Champignons | Frische Erbsen | Südtiroler
Bauernspeck | Frischer Majoran | Bauernrahm

€ 16,50

Hirtenmaccheroni

nach Floralpiner Art

Gluten-free and lactose-free options available upon request.

If you have any allergies or dietary intolerances, please contact our service team.



For Our Little Guests

Spaghetti

€ 12,00

Penne Bolognese

Wiener Schnitzel of Veal

Choice of side dishes:

 French fries | Roasted potatoes | Glazed peas | Sautéed spinach

€ 14,00

€ 14,00

Chickennuggests

with fresh strawberries

€ 14,00

Nutella Crêpes

with fresh tomato sauce

€ 9,00
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Gluten-free and lactose-free options available upon request.

If you have any allergies or dietary intolerances, please contact our service team.
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