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Baita Lino Brach – Val Duron
Winter Menu 2025–2026


APPETIZERS
Selection of speck and local cured meats – €18.00
Cheese tasting board with Trentino honey and fruit jam – €18.00
Carne salada on borlotti bean mousse, crispy egg, and black truffle cheese – €19.00


FIRST COURSES
Braised dumplings with hazelnut butter on shredded red cabbage and speck powder – €19.50 Tagliatelle with venison ragù, Trentingrana, and bread petals – €19.00
Small Mafalda with mushroom panaché and parsley-infused olive oil – €17.00 
Trentino barley soup – €13.00


MAIN COURSES
Our pork shank with brown sauce and horseradish on sautéed potatoes – €25.00 Venison ribs with sauces on grilled polenta slice – €28.00
Pork schnitzel with sautéed potatoes – €20.00
Beef tagliata with rosemary mushrooms, lemon note, and caramelized apple fan – €25.00


SIDES
Sautéed potatoes – €7.00 Cabbage salad – €7.00 Brach salad – €9.50 Polenta – €7.00
Mixed mushrooms – €7.00


DESSERTS
Strudel with vanilla sauce – €7.50

Apple cake with Chantilly sauce – €7.50 Caprese cake with vanilla sauce – €7.50

Additional Information
Cover charge / Bread and service: €3.00 per person
A minimum of two courses per person is required for dinner (desserts and sides excluded). No changes to the dishes are allowed.
Separate bills are not issued.
Some foods may be processed by us, blast-frozen, or originally frozen.
