
Cold Starters

Warm Starters

  4 , 5 0  E U R / S T K .

  5 , 0 0  E U R / S T K .

  1 5 , 0 0  E U R

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

S C A L LO P  
A u  G r a t i n

A N C H O V I S  “ C A LV I S I U S ”  
C a n t a b r i a n  s e a  .  C i a b a t t a  .  S a l t e d  b u t t e r

  1 8 , 0 0  E U RT H E  P A S S E I E R  T R O U T  T A R T A R
H o r s e r a d i s h  .  A s p a r a g u s

  1 9 , 0 0  E U RT H E  C A R N E  S A L A D A
S t r a c c h i n o  .  W i l d  h e r b s  .  P a r m e s a n  .
2 5 - y e a r - a g e d  b a l s a m i c  v i n e g a r

  2 2 , 0 0  E U RT H E  L I N G U I N E
P r a w n  .  P i s t a c h i o  .  B o t t a r g a

  2 2 , 0 0  E U RT H E  P O L E N T A  G N O C C H I
I b e r i c o  p o r k  .  G r e e n  a s p a r a g u s  .  
P e c o r i n o  S a r d o

  2 1 , 0 0  E U RT H E  “ A C Q U E R E L L O  R I S O T T O ”
P e a - m i n t  .  F e t a  .  A l m o n d

  1 6 , 0 0  E U RT H E  C R U S T A C E A N  B I S Q U E
B r u s c h e t t a  .  G a r l i c - t o m a t o  d i p



@ s o m v i t a s u i t e s

T A G  U S  O N  Y O U R  F O O D  H I G H L I G H T S

Specials
O U R  C H A R C O A L  G R I L L
S P E C I A LT I E S

Main Courses

  4 2 , 0 0  E U R

  4 5 , 0 0  E U R

  1 0 5 , 0 0  E U R

  9 5 , 0 0  E U R

  1 0 0 , 0 0  E U R

  2 3 , 0 0  E U R

  2 5 , 0 0  E U R

  2 2 0 , 0 0  E U R

  2 5 0 , 0 0  E U R

With our specialties, we serve a choice of:
 sweet potatoes, french fries, wedges, green salad

B E E F  F I L E T
2 5 0  G

D R Y  A G E D  R O A S T B E E F
3 0 0  G

T O M A H A W K  -  S T E A K
1  K G

R I B E Y E  -  S T E A K
1  K G

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

B E E F - B U R G E R
( w i t h  c r i s p y  b a c o n ,  c h e d d a r,  l e t t u c e ,  t o m a t o ,  b u r g e r
s a u c e )

B E S T  O F  T H E  B E S T
W A G Y U - B U R G E R
( w i t h  c r i s p y  b a c o n ,  c h e d d a r,  l e t t u c e ,  t o m a t o ,  b u r g e r
s a u c e )

W A G Y U  T- B O N E - S T E A K
1  K G

W A G Y U  T O M A H A W K- S T E A K
1  K G

T H E  S P R I N G  S H O O T  S A L A D
B u r r a t a  .  C a s h e w  n u t s

T H E  W H O L E - G R A I N  T A G L I A T E L L E
R o c k e t  .  C o n f i t - t o m a t o e s  .  S t r a c c i a t e l l a

T H E  G R A T I N A T E D  C R Ê P E  R O L L S  
S p i n a c h  .  R i c o t t a  .  T o m a t o

T H E  M I X E D  S A L A D

  1 6 . 0 0  E U R

  1 8 . 0 0  E U R

  2 0 . 0 0  E U R

  9 . 5 0  E U R
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Desserts

 3 2 , 0 0  E U R

  3 0 , 0 0  E U R

T H E  S A L M O N  T R O U T  F I L L E T
S p i n a c h  .  P o t a t o - p r a l i n e

S O U S - V I D E  O R G A N I C  C O R N - F E D  C H I C K E N
C a r r o t  .  T r u f f l e - c r o q u e t t e  .  A m a r a n t h

S O M V I TA  D E S S E R T   1 4 , 0 0  E U R

S O R B E T  VA R I AT I O N   1 2 , 0 0  E U R

M I L K  S L I C E
C h o c o l a t e  i c e  c r e a m

C H O C O L AT E  TA R T L E T
W i l d  b e r r i e s  .  C a r a m e l  .  S o u r  c r e a m  i c e  c r e a m  

S o u t h  Ty r o l e a n  C h e e s e  S e l e c t i o n
C h u t n e y s  .  W a l n u t s  .  G r a p e s

  1 2 , 0 0  E U R

  1 3 , 0 0  E U R

  1 5 , 0 0  E U R



A l s o  a v a i l a b l e  w i t h  a  n o n - a l c o h o l i c  w i n e  p a i r i n g  o p t i o n

3 - C o u r s e  M e n u
w i t h  W i n e  P a i r i n g

6 9 , 0 0  E U R
9 0 , 0 0  E U R

4 - C o u r s e  M e n u
w i t h  W i n e  P a i r i n g

7 9 , 0 0  E U R
1 0 7 , 0 0  E U R

T h e  t a s t i n g  m e n u  c a n  b e  o r d e r e d  u n t i l  8 : 3 0  P M .

T U N A  S A S H I M I
Z u c c h i n i  .  S e s a m e  .  R i c e - c r i s p

W I L D  G A R L I C  R I S O T T O
D r i e d  t o m a t o  .  B a k e d  s m o k e d  t r o u t

B O I L E D  V E A L  “ T A F E L S P I T Z ”
P o t a t o  a n d  b o u i l l o n  v e g e t a b l e s  .  S a l s a  V e r d e

S T R A W B E R R Y  M E E T S  R H U B A R B

Tast ing menu

* * *

* * *

* * *


	Cold Starters
	OYSTER Fine de Claires
	SCALLOP  Au Gratin
	ANCHOVIS “CALVISIUS”  Cantabrian sea . Ciabatta . Salted butter
	THE PASSEIER TROUT TARTAR Horseradish . Asparagus
	THE CARNE SALADA Stracchino . Wild herbs . Parmesan . 25-year-aged balsamic vinegar
	15,00 EUR
	18,00 EUR
	19,00 EUR

	THE POLENTA GNOCCHI Iberico pork . Green asparagus .  Pecorino Sardo
	THE LINGUINE Prawn . Pistachio . Bottarga
	THE “ACQUERELLO RISOTTO” Pea-mint . Feta . Almond
	16,00 EUR
	22,00 EUR
	22,00 EUR
	21,00 EUR
	4,50 EUR/STK.
	5,00 EUR/STK.


	Warm Starters
	Tasting menu
	TUNA SASHIMI Zucchini . Sesame . Rice-crisp
	WILD GARLIC RISOTTO Dried tomato . Baked smoked trout
	BOILED VEAL “TAFELSPITZ” Potato and bouillon vegetables . Salsa Verde
	STRAWBERRY MEETS RHUBARB
	4-Course Menu with Wine Pairing
	3-Course Menu with Wine Pairing
	69,00 EUR
	79,00 EUR
	90,00 EUR
	107,00 EUR
	The tasting menu can be ordered until 8:30 PM.



