
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

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 employe-

es. 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  2023  - 2027 

 

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

ars. The "Deer Conservation and Management Plan" is launched by the Stelvio Natio-

nal Park. Hunters are involved in the culling, aiming to mitigate ecological imbalan-

ces caused by the overabundance of the species. The high deer density has had nega-

tive 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 develo-

ping the trunk and damaging hay with losses of up to 30% of production. The pro-

ject has been contested by animal rights associations. At certain times of the year, 

the dish on the menu may not be available. Read on this QRcode our press release 

for more information.  
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Spring 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 innova-

tion, 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 dif-

ficult 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 

Trentodoc, daily selection 

Gilbach Gin ambrato & Ginger Ale 

 

Risotto Carnaroli Bertolino Reserve 

bruscandoli, goat cheese, imperatoria and pears 

Curazìa riserva ’20  Maso San Giorgio 

 

 

Dolomites bio-EGG with asparagus puff 

Alpine Mezzano cheese, hazelnuts and blackberries 

Pinot Nero Mazzon  ‘18  Hofstätter 

 

or 

 

Razza Rendena beef aged 90 days in Cervia salt 

conifer grappa mayonnaise and marinated vegetables 

Teroldego Ghander ‘20  Ghander 

 

Honey cereal apple 

San Martim Grigoletti 

Saffron Gin & Elderflower Tonic 
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05 March - 05 April 2024 

 

 

 

 

Welcome hors d’oeuvre 

from the pantry and the pot 

Franciacorta, daily selection 

Tovel’s Trefenga Blood & Aromatic Fever-Tree 

 

Duck stew 

small ravioli and aromas of undergrowth 

Anise or Anise 

 

Spring garden 

scampi, roots, burrata and citrus fruits 

Sul Vulcano ’21 Donnafugata   

 

Piedmontese fassona beef carpaccio 

texture of artichoke, anchovy and quince zabaglione 

Borgognoni Rosa  ‘20 Delaiti 

Feral n°4  Feral 

 

Sea bass with seafood 

fava beans, peas and bread 

Terre Alte ’17  Livio Felluga 

 

or 

 

Ossobuco  

Milanese style 

Sfurzat 5 Stelle ’20  Nino Negri 

 

Saint Honoré 

Kerner Praepositus passito  ‘21 A. Novacella 

 

 

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 com-

plexity 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. 

 

 

 

Spaghettone Afeltra 

garlic thallus, tuna carpaccio and capers 

Le Oche  ’20  San Lorenzo 

 

Organic legumes soup 

Controne bean cream, wild herbs, tomatoes and olives 

Capellanìa  ’15  M. de Murrieta 

 

 

Lamb “cutturiddi”  

like the old days, but now  

Barbera Vigna Francia ’18  G. Conterno 

 

Royal pigeon  

vegetables in a casserole, morel mushrooms, coffee and Merlino 

Cheval des Andes  ‘08  C. des Andes 

 

 

Orange grapefruit rosemary 

Apianae ’13  Di Majo Norante  

Malfy Gin Arancia & Mediterranean Fever-Tree 

 

 

Raspberry brioche cappuccino 

A’ Signurina  ‘21  I Giardini di Tanit 

 

 

 

 

 

 

Il Gallo Cedrone hors d’oeuvre                € 29,00 

First courses                    € 37,00 

Second courses                   € 47,00 

Desserts                     € 26,00 
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Trentodoc, daily selection                 € 11,50 - € 14,50 

Franciacorta, daily selection                 € 11,50 - € 14,50 

Terres Brut Nature ‘18  Recaredo       € 14,50 

Blanc de Blancs  Perrier - Jouët       € 32,50 

 

Curazìa riserva ’20  Maso San Giorgio        €  8,50  

Sul Vulcano  ’21  Donnafugata                     €  8,50 

Terre Alte  ’17  Livio Felluga                    € 16,50 

Le Oche ’20  San Lorenzo             € 8,50 

Capellanìa ’15  M. de Murrieta                   € 14,50 

Feral n°4  Feral           €  6,50 

 

Pinot Nero Mazzon ’18  Hofstätter       € 12,50 

Teroldego Ghander ’20  Ghander                                € 12,50 

Borgognoni Rosa  ‘20  Delaiti                     € 10,50  

Sfurzat 5 Stelle ’20  Nino Negri                   € 15,50 

Barbera Vigna Francia ’18  G. Conterno                  € 15,50  

Cheval des Andes  ‘08  C. des Andes                    € 42,50 

 

Gilbach Gin Ambrato & Ginger Ale       € 18,00   

Saffron Gin & Elderflowertonic       € 18,00   

Tovel’s Trefenga Blood &  Aromatic Fever-Tree     € 18,00   

Malfy Gin Arancia & Mediterranean Fever-Tree     € 18,00   

 

San Martim  Grigoletti         € 11,50 

Kerner Praepositus passito ‘21  A. Novacella                 € 12,50  

Apianae ’13 Di Majo Norante         € 12,50 

A’Signurina ‘21  I Giardini di Tanit       € 14,50 

 

 

 

 

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 allerge-

nic 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 fro-

zen 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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