
O Y S T E R
F i n e s  d e  C l a i r e

R O A S T B E E F
Olive focaccia . Sun-dried tomatoes . 

Lamb's lettuce

N O R W E G I A N  S A L M O N

Beetroot3 . Radish

C H E S T N U T  C R E M E  S O U P

Cinnamon crouton . Hazelnut . Crème fraîche

Menu

W H O L E  W H E A T T A G L I A T E L L E 

Sicilian Salsiccia . Autumn broccoli . Tête de Moine

A C Q U E R E L L O  R I S O T T O

Octopus. Seppia . Tomato

R A V I O L I

Pumpkin3 . Parmesan

3-course menu

with accompanying 
wine

4-course menu

with accompanying 
wine

Degustation menus
57.00 EUR

78.00 EUR

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

18,00 EUR

20,00 EUR

16,00 EUR

67,00 EUR

95,00 EUR

21,00 EUR

23,00 EUR

19,00 EUR

4,00 EUR/PC

also with accompanying non-alcoholic wine



D E E R 3

Back . Red cabbage . Goulash . Lye dumplings

H A L I B U T
Carrot2 . Beurre Blanc

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.

38,00 EUR

90,00 EUR

34,00 EUR

42,00 EUR

75,00 EUR

85,00 EUR

21,50 EUR

220,00 EUR

250,00 EUR

Specials
17,00 EUR

18,00 EUR

19,00 EUR

A L P I N  E  G A R D E N  S A  L A D

T o m i n o  c h e e s e  .  A p p l e   " G a l a "

+ with prawns in panko

S P A G H E T T I  C H I T A R R A    
Beetroot . Gorgonzola . Schüttelbrot

P O T A T O  G N O C C H I

Mediterranean vegetables  .  Stracciatella 

T H E  S A L  A D S
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

22,00 EUR

@somvitasuites

Tag us on your food highlights

19,50 EUR



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

Drinks of the week
11.50 EUR

8,50 EUR

CHAMPAGNE  BRUT ALLIANCES No16
A. Robert Champagne

FRANCIACORTA
Enrico Gatti

ROSÉ  WIN E   MATHILDE   |  P N

Innerleiterhof

PINOT BLANC  TYROL RISERVA
Winery Meran

SAUVIGNON  BLANC  MANTELE
Winery Nals Margreid

RESERVE DELLA CONTESSA  |   P B ,  C H ,  S B

Winery Manincor

P I N O T  N O I R  R I S E R V  A
Winery Prackfol

LA  GREIN  RISERVA ROTES BERGWERK

Winery Kiemberger

STAFFELFELD  |   C S ,  M E ,  C F

Winery  Baron Widmann

WHEN WE DANCE CHIANTI 
Winery Il Palagio

7,00 EUR

8,50 EUR

8,50 EUR

8,50 EUR

8,50 EUR

8,00 EUR

12,50 EUR

7,50 EUR




