
RESTAURANT RIFUGIO MARIA

Notify staff in case of food 
intolerances
*product frozen at origin

APPETIZERS

Selection of local cheeses and sliced meats € 18,00
(7-11-12)

Homemade salted beef     € 18,00
with Trentingrana flakes   
(7-10-11-12)

South Tyrolean speck with gerkin,  € 15,00 
kren (horseradish) and rye bread
(1-12)

Fried Tomino* cheese of Camembert with € 15,00
grilled vegetables and blueberry jam 
(1-3-7)

Traditional “foje” deer carpaccio    € 19,50
and raspberry caviar 
(1-3-7-11-12)

Whipped codfish, roasted poleta and  € 16,00
confit tomatoes
(1-3-4-7)

SIDE DISHES

Mixed mushrooms    € 9,50
Country french fries*    € 6,00  
(1)

Rösti potatoes*     € 7,00
(1)

Polenta      € 5,00

Mixed salad     € 8,00
Braised cabbage    € 6,00

DESSERTS

Raspberry* and ricotta cheesecake  € 7,00  
(1-3-7-8)

Light yogurt with wild berries or   € 6,00
walnuts and honey
(7-8)

Apple Strudel with vanilla sauce   € 7,50  
(1-3-7)

Tiramisù     € 6,00  
(1-3-7)

Schwarzwald     € 8,00
(1-3-7-8)

Bavarian cream with bombardino  € 6,00
and white chocolate
(3-7)

Pannacotta with wild berries   € 6,00
(7)

MAIN COURSES

PIATTO LADINO: Beef goulash, polenta,   € 24,00
braised cabbage and dumpling
(1-3-7-12)

Pork shank with beer and polenta  € 20,50 
(1-9-13)

Flavored Trentino sausage,    € 21,00
with polenta and mushrooms
(10-12)

Beef fillet with porcini mushrooms,   € 28,00
pavè potatoes and black cabbage
(1-7)

Grilled beef entrecote     € 25,00
with grilled vegetables
Venison chops* with polenta and  € 26,50
chanterelles
Eggs, speck and fried potatoes   € 17,00
(3-12)

Kaiserschmarren    € 13,50 
(1-3-7)

FIRST COURSES

Felicetti tagliatelle with venison ragout*   € 17,00
(1-3-9-12)

Malfatti (dumplings) with polenta,    € 16,00
radicchio, gorgonzola and speck popcorn 
(1-3-7-12)

Homemade (Schlutzkrapfen) pasta filled  € 16,50
with wild herbs and smoked ricotta 
(1-3-7)

Risotto with Teroldego DOC,    €16,50
with blueberries and carrot chips
(7-12)

Dumpling trio (speck, cheese, spinach)  € 15,00 
(1-3-7-12)

“Pennone” Felicetti with pumpkin cream,  € 16,00
chanterelles and Trentingrana
(1-3-7-8)

Purple potato gnocchi, puzzone fondue,   € 17,50
chestnuts and walnuts
(1-7)

TOP WINE 2024: Multicolored ravioli filled € 18,00
with burrata and shrimp then garnished with a lime cloud
(1-2-7-9)

SOUPS

Traditional speck dumplings in soup  € 12,00  
(1-3-7-9-12)

Onion soup     € 10,50
(1)

Vegetable minestrone    € 10,50
(9)

Traditional Goulaschsuppe   € 12,50
(12)



FOR THE LITTLE ONES

BAR - sandwiches

Tomato pasta°     € 9,00
(1)

Potato gnocchi with parmesan    € 9,00
and butter°
(1-3-7)

Hamburger     € 10,00
(salad, tomato, cheese)   
(1-7) Sandwich with salami and cheese  € 5,50  

(1-7-12)

Wurstel with country french fries (1 piece)° € 10,00
(1-12)

Ciabatta bread with sausage   € 7,50
(1-12) Maxi toast with ham and cheese    € 6,50

(1-7-12)

Wiener schnitzel°    € 13,00 
(1-3-7)

Vegetarian ciabatta bread    € 8,00
(with grilled vegetables) 
(1) Rye bread with speck, gerkin and horseradish € 7,50

(1-7-12)
Pretzels       € 4,00
(1-7-12)

Ciabatta bread with wurstel    € 7,00
(1-12)

°surcharge of € 4,00 per adult portion

LIST OF ALLERGENS

Gluten free
Homemade

1)  CEREALS containing GLUTEN such as wheat, rye, barley, oats, spelt, kamut and their derived strains and products derived thereof

2)  CRUSTACEANS and products thereof

3)  EGGS and egg products

4)  FISH and fish products

5)  PEANUTS and peanut products

6)  SOYA and soya products

7)  MILK and milk-based products (including lactose)

8)  NUTS such as almonds, hazelnuts, walnuts, pistachios and their products

9)  CELERY and products thereof

10)  MUSTARD and products thereof

11)  SESAME SEEDS and sesame products

12)  SULPHUR DIOXIDE AND SULPHITES in concentrations above 10mg/kg or 10 mg/litre in terms of total sulphur dioxide.

13)  LUPINS and lupin products

14)  MOLLUSCS and mollusc products

IT IS THE RESPONSIBILITY OF THE CUSTOMER TO NOTIFY THE STAFF OF THE ROOM IN CASE OF INTOLERANCES AND ALLERGIES TO ANY SUBSTANCE.

RESTAURANT RIFUGIO MARIA

Baby menu



BAR - drinks

RESTAURANT RIFUGIO MARIA

Espresso coffee      € 2,00
Decaffeinated coffee     € 2,00
Correct coffee      € 3,50
Cappuccino      € 3,00
American coffee     € 3,00
Cappuccino with cream     € 3,50
Small barley coffee     € 1,50
Large barley coffee     € 2,50
Large ginseng coffee     € 2,50
Macchiatone      € 2,50
Latte macchiato     € 3,50
Milk (glass - 0,20 l)    € 2,00
Hot chocolate      € 3,80
Hot chocolate with cream    € 4,50
Tea - chamomile - herbal teas    € 3,00
Apple mulled     € 4,00

COFFEE AND HOT DRINKS

Non-alcoholic aperitifs (crodino - gingerino)  € 3,50
Alcoholic aperitifs (hugo - aperol/campari spriz)  € 6,50
Negroni      € 9,00
American      € 8,00
Trento DOC (1/10 l)     € 7,00
DOC wine (1/10 l)      € 5,00 - 6,50
Prosecco (1/10 l)     € 4,50
Chardonnay DOC (1/10 l)    € 4,00
Teroldego DOC (1/10 l)    € 4,00

APERITIFS AND WINE

Powerade or Gatorade    € 4,50
Red Bull     € 4,50
Skiwasser (0,40 l)     € 4,00
(raspberry syrup, lemon juice and sparkling water) 
Apfelschorle (0,40 l)    € 4,00
(apple juice and sparkling water)
Spezi (0,40 l)     € 4,00
(coca cola and fanta)
Freshly squeezed orange juice    € 5,00
Fruit juices      € 3,50
(orange, pear, blueberry, apple, apricot, ace)
Tonic  water     € 3,50

ENERGY AND REFRESHING DRINKS

Small draft beer Pils Forst (0,20 l)  € 3,50
Medium draft beer Pils Forst (0,40 l)  € 5,50
Draft Weizen (0,30 l)    € 4,50
Draft Weizen (0,50 l)    € 6,50
Fiemme blonde beer (0,33 l - local)   € 5,50 
Fiemme Red beer (0,33 l - local)   € 5,50
Felsenkeller (0,33 l - non pastorizzata)  € 5,50
Non-alcoholic Forst beer (0,33 l)   € 5,50
Radler small (0,20 l)    € 3,50
Radler medium (0,40 l)    € 5,50

BEERS

Bitters, brandy, liqueurs, local    € 5,00
Fruit grappa     € 4,00
(limoncello, mirtillo, prugna, mela, lampone, williams)
Herbal grappa      € 5,00
Single variety grappa     € 6,00
Grappa Barrique     € 6,50
Imported spirits       € 5,50 - 9,00
(brandy, cognac, whiskey)

LIQUEURS AND GRAPPAS

Acqua Dolomia - still/sparkling (0,20 l)  € 1,00
Acqua Dolomia - still/sparkling (0,50 l)  € 2,50
Acqua Dolomia - still/sparkling (0,70 l)  € 4,50

WATER

Tea with rhum      € 4,00
Bombardino with cream     € 6,50
Hot vov       € 5,00
Jägartee      € 5,00
Punch (orange, mandarin, rhum)   € 5,00
Wine - mulled      € 4,50
Irish coffee      € 7,50
Lumumba (hot chocolate with rhum and cream)  € 6,00

HOT ALCOHOLIC DRINKS

CANNED DRINKS (0,33 l)   € 3,50

(coca cola, fanta, lemonsoda, sprite, lemon or peach tea) (gin tonic, bacardi cola, vodka redbull, vodka lemon, ecc.)

LONG DRINK BASE    € 9,00



RESTAURANT RIFUGIO MARIA

SPARKLING WINES

TRENTINO

Brut Millesimato    € 35,00  
MADONNA DELLE VITTORIE

Brut DOC Millesimato    € 35,00
ALTEMASI

Brut DOC     € 42,00
PEDROTTI

Perle DOC Millesimato    € 60,00
FERRARI

NAZIONALI

Brunello di Montalcino DOCG   € 65,00  
BANFI

Teroldego Rotalino DOC 7 Tralci  
ZANNINI LUIGI

€ 4,00
GLASS

€ 6,50
0,25 l

€ 12,00
0,50 l 

€ 17,50
0,75 l

Barbaresco Tradizione     € 46,00  
MARCHESI DI BAROLO

Chardonnay Trentino DOC  
ZANNINI LUIGI

€ 4,00
GLASS

€ 6,50
0,25 l

€ 12,00
0,50 l

€ 17,50
0,75 l

Amarone Classico della Valpolicella DOCG  € 65,00
TOMMASI VITICOLTORI

RED WINES

TRENTINO ALTO ADIGE - SÜDTIROL

“Moratel” Vigneti delle Dolomiti   € 29,00  
CESCONI

Marzemino di Isera DOC Selezioni E. Verde  € 24,00  
ISERA

“Terre di San Leonardo” Vigneti delle Dolomiti IGT € 28,00
TENUTA SAN LEONARDO

Teroldego Superiore Ris. DOC “Leoncorno” € 31,00
ENDRIZZI

Lagrein Muri DOC    € 29,00  
MURI GRIES

“Curtis” DOC (Cabernet, Merlot)   € 26,00  
CORTACCIA

Pinot Nero DOC     € 27,00
PETER ZEMMER

Merlot Lagrein “Graf” DOC   € 32,00
MERANO

WHITE WINES

TRENTINO

MÜller Thurgau Trentino DOC   € 23,00  
ZANOTELLI

Pinot Grigio Trentino DOC    € 21,00  
TOBLINO

“Vette di San Leonardo” Sauvignon IGP  € 27,00
TENUTA SAN LEONARDO

Kerner “Graf” DOC    € 28,00
MERANO

“Masetto Bianco” Vigneti delle Dolomiti IGP € 29,00
ENDRIZZI

Pinot Bianco Terlaner DOC   € 23,00
MURI GRIES

ALTO ADIGE - SÜDTIROL

Gewürztraminer “Selida” DOC   € 29,00  
TERMENO

Chardonnay “Caliz” DOC    € 23,00  
CORTACCIA


