
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

Dear Guests, 

Here are some of the  activities of Il Gallo Cedrone for summer ‘23. 

 

The kitchen, led by the talented hand of chef Sabino Fortunato, is open from 

Friday 23rd June and the project presented two years ago is still evolving 

 

In detail, the tasting menu "from the Dolomites" becomes the banner of the 

sustainability project of the company, which has been ISO 21401 certified 

since 2021.  I refer to the website and QRcode to find the detailed 

information of Your "sustainable choice." The desire to enhance the supply 

chain of local producers invites us to enthusiastically accept this 

challenge. 

 

this summer we also joined the project that the Trento Solidarity Center 

carries out in the region, a solidarity initiative called "The Good Plate. Let's 

feed solidarity." The Guest who wants to support the initiative can donate 

the desired amount to the Center https://cdstrento.org/. In 2022 we 

collected and donated € 390.00 to the Centre. We will give an update on the 

2023 result at the end of the summer. 

 

Finally, I would like to report that Il Gallo Cedrone is participating in the 

new edition of Chic Nic Experience organized by the local Tourist Office and 

Audi on July 15th and the "Telecabine Dinner" on July 22nd organized by the 

local Pro Loco. 

 

 

 

 

 

 

Vegetable garden and orchard in S.Antonio di Mavignola 
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Summer Menu  

 

 

 

 

from Dolomites and from the Italian Regions, follow your Way 

A guided tour or the same dishes available à la carte. The summer 2023 

proposal represents the evolution of the work started at the Gallo 

Cedrone since its opening in December 2006. Continuity and 

innovation, of form and substance. We welcomed and entertained 

thousands of Guests, we experienced, risked and made mistakes. But 

also found an original and winning formula - when things work it 

becomes very difficult to change. Now, with stubbornness and 

dedication, we get back in the game to continue to surprise you.  

Have fun ! 

 

Sabino, Giuseppe e Marco 

 

 

 

Welcome hors d’oeuvre 

from the pantry and the pot 

Brut Riserva ’18  Maso Martis 

Gilbach Gin & 1724 Tonic Water 

 

Risotto riserva San Massimo, anchovies from terzigno cask 

smoked alpine butter, Garda olives and garlic thallus 

Vigna Caselle Gewurztraminer ’22  Maso Cantanghel 

 

 

Organic egg yolk cooked at 61°C 

chanterelle clear broth and coniferous crust 

Pinot Nero  ’21  F. Haas 

 

or 

 

Veal cheek from Rendena valley 

celeriac, lovage and apricot chutney 

Merlot  ‘18  Delaiti 

 

Mountain milk, lemon from Limone and Greek Basil 

San Martim  Grigoletti 
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23rd June -  17th September 2023 

 

 

 

 

Welcome hors d’oeuvre 

from the pantry and the pot 

Rosè Riserva Brut Nature ‘17 Bellaveder 

Luz Gin & J. Gasco Tonicwater 

 

“Parmigiana” of red tuna 

Mediterranean buffalo mozzarella and tomatoes 

Le Pas du Moine Rosè ‘21 Chateau Gassier 

 

Burnt wheat tagliolini 

three peppers, shellfish and summer fragrance 

Bucci  ’20  Villa Bucci 

 

Double ravioli with goat cheese and porcini mushrooms 

Bleggio rabbit and hazelnuts 

Pinot Bianco Riserva Flora  ’19  Girlan 

 

Fish of the day 

Acquapazza and Caciucco sauce 

‘A Tardiata  ’21  I Giardini di Tanit 

 

or 

 

All the yak, a bit at a time 

pasture, vegetable garden and stream 

Barbera d’Asti Montebruna  ’19  Braida 

 

Wrong Melba peach: vanilla, raspberry and Saturnine peach 

Sanct valentin Comtess  ’19  S. Michele-Appiano 

Grappa al caffè di Anterivo  L’Ones 

 
 

The tasting menu is served to all table guests. 

The cost (excluding drinks) is: 

 

from Dolomites »                              € 109,00 

from the Italian Regions »                              € 139,00  

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

follow your Way. Choose the dishes and create your experience at the 

Gallo Cedrone from the tasting menu or from this section. 

The complexity of the menu requires a certain rigidity but some 

variation is possible, with particular attention to vegetarian guests 

and to the presence of intolerances or allergies. 

 

Afeltra's Spaghettone 

seafood carbonara and Mincio river caviar 

Capichera  ’18  Capichera 

 

 

Ribollita ˝Gallo Cedrone˝ 

Slowfood chickpeas, Val Sabbia early vegetables, black garlic pasta 

RosAmara  ’21  Costaripa 

 

 

Pigeon dish 

Merlino wine sauce, Mount Baldo truffle and wild mushrooms 

Cru Monplaisir  ’20  Gonet-Médeville 

 

 

Deer and venison in crème fraiche,  

fondant potatoes, grappa cherries and chocolate 

Campoleone  ’13  Lamborghini 

 

 

Like a Pavlova: cucumber, fennel and green apple 

Apianae  ‘16  Di Majo Norante 

Linx vermouth  Cesconi 

 

Hazelnut, Guanaja and agricole rum 

Ben Ryè  ‘20  Donnafugata 

Grappa 12 generazioni Gran Riserva Villa de Varda 

 

 

 

 

 

Il Gallo Cedrone hors d’oeuvre                € 26,00 

First courses                    € 35,00 

Second courses                   € 45,00 

Desserts                     € 23,00 
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Brut Riserva ‘18  Maso Martis        € 10,50 

Rosè Riserva Brut Nature ‘17  Bellaveder      € 10,50 

Alma Gran Cuvèe  Bellavista        € 10,50 

Grand Brut  Perrier - Jouët        € 19,50 

 

Vigna Caselle Gewurztraminer  ’22  Maso Cantanghel      € 8,50  

Bucci  ’20  Villa Bucci                         € 8,50 

Pinot Bianco Riserva Flora ’19  Girlan        €  9,50  

‘A Tardiata ’21  I Giardini di Tanit                    €  10,50  

Capichera  ’18  Capichera             € 10,50   

 

Pinot Nero ’21  F. Haas            € 8,50  

Merlot ‘18  Delaiti                        € 9,50  

Le Pas du Moine Rosè ’21 Chateau Gassier          € 8,50  

Barbera d’Asti Montebruna ’19  Braida                  € 10,50  

RosAmara ’21  Costaripa           €  8,50  

Cru Monplaisir  ‘20  Gonet-Médeville       € 11,50 

Campoleone  ‘13  Lamborghini            € 11,50 

 

Gilbach Gin & 1724 Tonic Water       € 15,00  

Luz Gin & J. Gasco Tonicwater       € 15,00   

Grappa al caffè di Anterivo  L’Ones        € 15,00   

Linx Vermouth Cesconi           € 15,00   

Grappa 12 generazioni Gran Riserva Villa de Varda    € 15,00   

 

San Martim  Grigoletti                     € 10,50  

Sanct Valentin Comtess  ‘19  San Michele-Appiano                € 11,50  

Apianae  ‘16  Di Majo Norante                    € 10,50  

Ben Ryè  ‘20  Donnafugata        € 12,50 

 

 

 

Drinks combined with dishes are by the glass 

■ White wine (10 cl.)     ■ Rosè/red wine (10 cl.)    ■ Beer (bott.)    ■ Spirits  (5 cl.) 

 

As per European procedure n° 12169/2011 art. 44, be aware that there may be some 

allergenic ingredients in  preparation for course, please, to have more details or to have a 

list of the allergenic ingredients ask directly the restaurant manager.Some dish ingredients 

can be frozen at source. Thank you for your kind cooperation 

 

Opening time 17.00 - 24.00  

Cooking 19.00 - 22.00   

On mondays “Il Gallo Cedrone” is closed (except holidays) 

Petits fours & cover charge are included in the price 
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