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CASTEL
A warm welcome ro

Philosophy

As a passionate cook, | believe that the truth is
on the plate. Farmers, vegetable growers, hunters
and tishermen are trusted suppliers and producers
of the products | use. Not only regional produce,
but also the best possible quality, freshness and
authenticity are the maxims of my selection. My
dishes are rich in style and sensuality, always in
search of a perfectly harmonious taste experience
from start to finish. A perfect dish is a challenge

for the chet, not the guest!

Yours, Gerhard Wieser



Spring Menu

We kindly ask you to mute your mobile phones.
Please inform the service staff about any allergies

or intolerances you may have, when ordering.

MENU | 6 Courses 238 €
with OLD COW | as a substitution + 20 € | as an additional course + 38 €

SOUTH TYROLEAN & ITALIAN CHEESE
Fine selection from the cheese trolley

as a substitution at no extra charge | as an additional course + 38 €

WINE PAIRING | 6 Glasses 131 €| 7 Glasses 151 €

Upgrade with the “fine wine Coravin option” | + 20 € per glass

www.castelfinedining.com

CHAR
cucumber, potato, elderflower

SICILIAN SCAMPI
radish, peas, horseradish

HAKE
brown bread, lettuce, bacon fond

RAVIOLI
tomato, burrata, mint

LAMB
fermented vegetables pesto,
beans, lemon

CHERRY
yogurt, buckwheat

An optional special taste experience:

OLD COW
marrow broth, Royal Caviar “Selection finedining”




