Effortless indulgence.
Enjoy handmade pasta, fresh fish from the Adriatic coast,
the best meat from local butchers and seasonal vegetables from our
own Arnica garden. Let a sense of ease set in as you enjoy perfectly
executed Italian classics in nonchalant elegance.



Appetizers

Tomato Salad
with red onions from Tropea

Roasted Bell Peppers
with stracciatella, walnuts and basil

Carpaccio from Pink Shrimps

Fried Soft Shell Crab
with remoulade sauce

First Course

Risotto
with bell pepper and smoked Scamorza-cheese

Orecchiette alla Nerano
with zucchini, provolone and basil

Pasta allardiata
with lardo, tomato and pecorino

Ravioli
stuffed with ricotta, lemon and sage butter

Cold Datterini-Tomato-Soup
with créme fraiche
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Luna's Classics

Local Beef Tartare (1509 / 2409)
with creamy egg yolk and brioche or french fries
21/28

Fillet of Local Beef
with Hollandaise sauce or red wine jus
32

Whole Char from Val Passiria
grilled and served with green sauce
30

Our classics are served on their own.
Side dishes may be selected and ordered separately.

Main Course

Cotoletta alla Milanese (4009) 49
with tomato salad and french fries

Swordfish with Capers and Lemon 30
with grilled white polenta

Melanzane alla Parmigiana 23



Side Dishes
French Fries
Mashed Potatoes
Grilled Zucchini

Green Salad

For our smallest guests
Mozzarella and Tomato

Ditaloni
with tomato sauce / ragu / butter and parmesan

Breaded Turkey Breast
with french fries
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Desserts

Luna’s Tiramisu 9
Ricotta, figs and walnuts 9
Panna cotta with cherrys 9
Nougat cream 10

with raspberries

Sorbet or gelato of the day 4
N

Dessert Wines

Petit Manseng, St. Pauls 12



Our Producers

Organic vegetables
Villa Arnica, Lana

Meat
Butcher Feinkost Egger, Bolzano

Fish
Trota Oro, Preore (TN)
Schiefer, Val Passiria

Organic eggs
Hilberhof, Meltina

Cheese
South Tyrolean farms & Genussbunker, San Lorenzo

Coffee
Caroma, Fié allo Sciliar

Tea
Kréauterrebellen, Val Venosta

Cover, homemade bread and olive oil from Sicily €2,5.
Please ask our staff for details on ingredients and allergens.



