
OY STER |  Fine de Claire

SCALLOP |  Gratinat ed

GOOSE³
Smoked . Créme Brûlée . Roasted . Pomegranate . 

Butter brioche

WINTER CODFISH3

Home pickled . Carpaccio . Praline . Sea asparagus . 

Sea urchin

CREAMY POTATO SOUP

Dijon mustard . Scallop . Crouton

Menu

FREGOLA SARDA
The best of the sea . Sicilian shrimp . Olive . Tomato

ACQUERELLO RISOTTO 
Pumpkin . Stracchino .  Truffle

RAV IOLI
Car bonara . Guanciale . Butterespuma . Chives

3-course menu

with accompanying 
wine

4-course menu

with accompanying 
wine

Degustation menus
67,00 EUR

88,00 EUR

The degustation menu can be ordered until 8.30 p.m.

22,00 EUR

21,00 EUR

19,00 EUR

77,00 EUR

105,00 EUR

26,00 EUR

23,00 EUR

24,00 EUR

5,00 EUR/PC

4,50 EUR/PC

also possible with non-alcoholic wine accompaniment



LAMB CROWN

Pea2 . Potato roll . Sprouted cabbage

BROOK- TROUT FROM PASSEIER 
Artichoke . Cerlery 

T O M A H A W K  S T E A K
1 kg

D R Y - A G E D  R O A S T  B E E F
300 g

R I B E Y E  S T E A K  O N  T H E  B O N E
1 kg

T- B O N E  S T E A K
1 kg

B E E F - B U R G E R

B E S T  O F  T H E  B E S T

WAGYU-BURGER 

Wagyu T-BONE-STEAK
1 kg

WAGYU TOMAHAWK-STEAK
1 kg

We serve our specialities with various 

side dishes and homemade sauces.

42,00 EUR

95,00 EUR

38,00 EUR

42,00 EUR

80,00 EUR

90,00 EUR

24,00 EUR

220,00 EUR

250,00 EUR

Specials
18,00 EUR

18,00 EUR

ALPIN E GARDEN SA LAD

Feta cheese . Olive . Marinated onion  

+ with prawns in panko

SPAGHETTI CHITARRA   
"Cacio e Pepe" at the table

CAULIFLOWER³

Baked. Cream . Espuma . Yuzu almond

TH E SAL ADS
6,50 EUR

9,50 EUR
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S O M V I TA  D E S S E R T

S O R B E T  V A R I A T I O N
Fresh fruits . Berries

C H O C O L AT E  TA R T L E T
Mango . Passionfruit . Caramel ice cream

S O U T H  T Y R O L E A N  C H E E S E  S E L E C T I O N
Chutneys . Walnuts . Grapes

14,00 EUR

12,00 EUR

13,00 EUR

15,00 EUR

Desserts

O U R  S P E C I A L I T I E S  F R O M 
T H E  C H A R C O A L  G R I L L

24,00 EUR

@somvitasuites

Tag us on your food highlights

21,50 EUR

23,00 EUR



For more options, please feel free to ask for our wine list.

Wine recommendation
11.50 EUR

8,50 EUR

RIESLING MITTERBERG
Winery Andi Sölva, Überetsch

WEISSBURGUNDER SIRMIAN
Winery  Nals Margreid, Unterland

CHARDONNAY BARON SALVADORI
Winery Nals Margreid, Unterland

CARUESS WEISS  |   G W ,  S Y ,  P G

Winery  Röck, Eisacktal

BL AUBURGUNDER RISERVA MONTICOL
Winery  Terlan, Etschtal

LA GREIN RISERVA SEGEN
Winery  Meran, Burggrafenamt

BARLEITH AMPHORENWEIN  | C S ,  C F

Winery Tröpfltalhof ,  Überetsch 

CAPATOSTA  |  S G

Winery Poggioargentiera, Toskana

CHAMPAGNE BRUT ALLIANCES No16
A.  Robert Champagne, Côte des Blancs

FRANCIACORTA
Enrico Gatti, Brescia

7,50 EUR

8,00 EUR

8,50 EUR

8,00 EUR

8,50 EUR

8,50 EUR

12,50 EUR

7,00 EUR




