Thank you for being our guests!

Familie Perathoner - Puntscher

Str.Nives 11 - 39048 Selva Val Gardena/Wolkenstein Gréden (BZ) - Dolomites
Tel. +39 0471 795 210 - info@hotelgranbaita.com - hotelgranbaita.com

by Marc & Sofia



Turnip liquid, solid and frozen
Pretzhof Farm Speck
Catfish and Chervil
Beetroot and Verbena
Crispy Chicken Skin and Chicken livers

Five-grain loaf
Cocoa breadsticks
Wholegrain rolls
Butter and Hummus

7 identity dishes, conceived and composed like a symphony by our Chefs.

A journey through flavour, between intuition and memory. Let yourself be guided, trust us.

€ 145

pumpkin “carpione”, lake sardines

filled with hare, alpine cheese, Swiss chard, ramen

roasted fennel, wild spinach, honey

€115

€25

fig leaf infusion, potato buttons, goat cheese

€26

M " . " .
pumpkin “carpione”, lake sardine

€28

leg, neck and breast, roots, sorrel

€ 30

artichokes, black garlic, liquorice

€ 34

filled with hare, alpine cheese, Swiss chard, ramen

€ 34
sweetbread ragl, porcini mushrooms, leek

€52

celeriac, radicchio, raisin Béarnaise

€ 44
cauliflower and miso, bitter chicory, hazelnuts

€42

roasted fennel, wild spinach, honey

€18

€ 20

€26

For information on allergens or intolerances, please speak with our service team.
We strive to use primarily fresh, local ingredients, crafted by hand every day.



