
Col Pradat Lodge 2.038mt.

Venison tartare, zabaglione with peppergrass, green fir oil, 
red cabbage and apple balsamic vinegar

Potato and leek raviolo with aromatic herbs

Potato and artichoke soup, mint oil, lightly blanched spinach

Beef tagliata on salad with parmesan shards 

Pistachio mousse with almond crumble



Col Pradat Lodge 2.038mt.

Mozzarella caprese with olive oil and fresh basil

Zucchini cream, tarragon, chanterelles

Caponata of aubergines and peppers

Braised ox cheeks 
with fermented red fruits and mashed potatoes and celery

Pistachio Tiramisú



Col Pradat Lodge 2.038mt.

Mountain veal chick peas cream, 
beetroot and raspberries

Two kinds of dumplings

Fresh vegetable soup with basil pesto

Pasture lamb from the Fanes malga with artichokes 
and stuffed new potatoes

Chocolate tart with soft core 
and vanilla ice-crema


