
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

Dear Guests, 

I will tell you in a few lines about the activity of Il Gallo Cedrone for the 

winter 2024. 

 

The kitchen of Il Gallo Cedrone, led by the talented hand of chef Sabino 

Fortunato is open from December 5th, with the project 

 

“From the Dolomites and from the Italian Regions, follow your way” 

 

The sustainability project, initiated three years ago through the ISO 21401 

certification of the facility, materializes in a comprehensive effort involving 

all organizational aspects of the company. It enhances the local producers' 

supply chain, mandates the selection of sustainable raw materials, proper 

waste management, as well as the protection and training paths for 

employees. The opening program may undergo some changes, so I invite you to 

contact us for any information. 

See you soon and Happy Winter everyone, 

Marco 
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THE DEER - Autumn 2023  

 

Sustainability is also about awareness. Fifteen hundred deer to be culled in five 

years. The "Deer Conservation and Management Plan" is launched by the Stelvio 

National Park. Hunters are involved in the culling, aiming to mitigate ecological 

imbalances caused by the overabundance of the species. The high deer density has 

had negative repercussions on both the fauna and flora of the area. This species 

has created a series of problems for chamois, roe deer, and the forest structure. 

Deer graze on the apical buds of plants, such as red fir, causing them to grow low 

without developing the trunk and damaging hay with losses of up to 30% of 

production. The project has been contested by animal rights associations. Read our 

press release for more information.  



 

             f
r

o
m

 t
h

e
 D

o
l

o
m

it
e

s
 »

                                                          

 

 

 

 

 

 

 

 

 

 

 

 

Advent menu  

 

 

 

 

from Dolomites and from the Italian Regions, follow your Way 

A guided tour or the same dishes available à la carte. The winter 2024 

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 and Marco 

 

 

 

Welcome hors d’oeuvre 

from the pantry and the pot 

Rondò ’16  delaiti 

Luz gin & Lynx ˝Martini˝ 

 

Bertolino Reserve Risotto 

Torbole broccoli, anchovies, olives and tomato 

Sauvignon ’19  Castel Noarna 

 

 

Dolomites bio-EGG cooked at low temperature 

porcini mushroom puff, alpine cheese, white truffle & hazelnuts 

Pinot Nero S. Lorenz  ‘22  Bellaveder 

 

or 

 

Story of deer and ChatGPT in the Stelvio National Park 

pomegranate, celery, pepper and juniper 

Terodego riserva Sfere Nere ‘17  E.Endrizzi 

 

Apple, pine nuts and cinnamon 

San Martim Grigoletti 
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05 -23 December 2023 

 

 

 

 

Welcome hors d’oeuvre 

from the pantry and the pot 

Bokè Brut  Rosè  ’18  Villa Franciacorta 

Lynx Cesconi ˝Americano˝ 

 

Winter garden 

shellfish, tangerine, pine nuts and buffalo mozzarella 

Chablis  ’22  Jean-Paul & Benoit Droin 

Feral n° 2  Feral 

 

Saragolla flour noodles  

caviar, mountain butter, smoked eel and zabaglione 

Anisos  ’19  E. Rosi 

 

Tortelli with pumpkin and Bagoss cheese 

chestnuts, Gorizia radicchio and black truffle 

Chardonnay ’19  Anselmet 

 

Bluefin tuna 

apricot sweet and sour and gourmet ratatouille 

Donà Rouge ’15  H. Donà 

 

or 

 

Razza Rendena beef aged 90 days in a salt cave 

whiskey, mustard and chanterelles 

Sagrantino di Montefalco “25” Anniversario ’11  A. Caprai 

 

Panettone 23 

Demisec C. Ferrari 

 

 

The tasting menu is served to all table guests. 

The cost (excluding drinks) is: 

 

from Dolomites »                              € 120,00 

from the Italian Regions »                              € 150,00  

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

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 us a certain rigidity but some variation 

is possible, with particular attention to vegetarian guests and to the 

presence of intolerances or allergies. 

 

 

 

Afeltra Organic Spaghetto in Caciucco 

Turnip greens, garlic thallus, fish ceviche 

Prestige Rosè ’22  Chateau Minuty 

 

Chickpeas, chickpeas, chickpeas ! 

salt cod, sprouts and escarole 

‘A Tardiata  ’21  I Giardini di Tanit 

 

 

Bites of Trentino Angus 

Swiss stone pine, roots and emuli bbq 

Marques de Murrieta reserva ’16  M. de Murrieta 

 

Duck confit and livers 

orange and chocolate 

Barolo Case Matè ‘16  E. Grasso 

Tovel’s Gin Trefenga blood & aromatic tonic water 

 

 

Jogurth and red fruits 

Rosenmuskateller ’21  Muri-Gries  

 

 

Gianduja, walnuts and caramel 

Angialis  ‘07  Argiolas 

Saffron Gin & Elderflowertonic 

 

 

 

 

 

Il Gallo Cedrone hors d’oeuvre                € 29,00 

First courses                    € 37,00 

Second courses                   € 47,00 

Desserts                     € 26,00 

 

 

 

                                   f
o

l
l

o
w

 y
o

u
r

 W
a

y
 »

                                                          À
 l

a
 c

a
r

t
e

            

 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

Rondò ‘19  Delaiti          € 10,50 

Bokè  Brut  Rosè ’18  Villa Franciacorta      € 12,50 

Terres Brut Nature ‘18  Recaredo       € 14,50 

Blason Rosè  Perrier - Jouët        € 27,50 

 

Sauvignon ’19  Castel Noarna           €  7,50  

Chablis  ’22  Jean-Paul & Benoit Droin                  € 14,50 

Anisos  ’19  E. Rosi              €  8,50 

Chardonnay ’19  Anselmet           € 12,50 

A tardiata ’21  I Giardini di Tanit        €  9,50 

Feral n° 2  Feral           €  6,50 

 

Pinot Nero San Lorenz ’22  Bellaveder         € 8,50 

Teroldego riserva Sfere Nere ’17  E. Endrizzi                              € 14,50 

Donà Rouge  ‘15  H. Donà                     € 12,50  

Sagrantino “25° Anniversario  ’11  A. Caprai                 € 29,50  

Prestige Rosè ’22  Chateau Minuty                     € 12,50  

Marques de Murrieta reserva ’16  M. de Murrieta                 € 21,50  

Barolo Case Matè ‘16  E. Grasso                     € 29,50 

 

Luz Gin & Linx  ˝Martini˝         € 15,00   

Lynx Cesconi ˝Americano˝         € 15,00   

Tovel’s Gin Trefenga blood & aromatic tonic water    € 15,00   

Saffron Gin & Elderflowertonic       € 15,00   

 

San Martim  Grigoletti         € 11,50 

Ben Ryè ‘18  Donnafugata                    € 14,50  

Rosenmuskateller ’21 Muri-Gries        € 12,50 

Angialis ‘07  Argiolas         € 17,50 

 

 

 

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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