
 

 

 

 

 

 

 

 

 

 

 

   

Dear Guests, 

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

summer 2025. The kitchen of Il Gallo Cedrone, led by the talented hand of 

chef Sabino Fortunato is open from July 4th, 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 & training paths for employees.  

See you soon and Happy Summer everyone, 

Marco 
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GinTosa  
 

Alpine fragrance, with fresh, balsamic notes of juniper, gentian and mountain pine.  

Each bottle is the result of limited, artisanal production, with natural ingredients 

from the Alps, this gin captures the essence of the mountains. Made with passion and 

craftsmanship, it is ideal for strong-tasting cocktails and for sipping neat. Excel-

lent paired with earthy dishes and intense flavors. 

 

SMALL BATCH 200/200    LONDON DRY GIN            MADE IN DOLOMITES 
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Summer menu  

 

 

 

from the Dolomites and from the Italian Regions, follow  your Way 

A guided tour or the same dishes available à la carte. The summer 2025 

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 

Trentodoc, daily selection 

GinTosa & Tonica Maso Alto 

 

Ancient wheat noodles with grapes, wine and shallots 

vegetable jus and speck of marbled trout 

Olivar  ‘20  Cesconi 

 

Mountain potato dumplings 

quail, morels, conifers and roots 

Lovers Magnum ‘23  St.Michael-Eppan 

 

 

Guinea fowl poached egg in organic vinegar  

chanterelles, walnuts, summer truffle, Casolet cheese, eel 

Pienne bio  ‘22 C. Toblino 

 

or 

 

Caramelized veal cheek millefeuille 

wild baby salads, lovage and pear 

Selezione Cabernet Franc  E. Rosi 

Feral n° 4  Feral 

 

Raspberry creme brulee, arctic sorbet and honey wafer 

Essenzia  ‘19  Pojer & Sandri 

 

 

 



  

 

 

 

 

 

 

 

 

 

 

 

04 July  - 30 August 2025 

 

 

 

Welcome hors d’oeuvre 

Franciacorta, daily selection 

Lynx Cesconi “Americano” 

  

Amberjack carpaccio 

apple, white tea and St. Erasmus artichoke 

Adelaide Hills Chardonnay  ’23  Saint & Scholar  

 

Bounty Scampo  

almond and strawberry 

Bucci ‘22  Villa Bucci  

Feral n° 2  Feral 

 

Raviolo  

smoked eggplant and baked ricotta cheese 

Sauvignon Winkl ‘24  C. Terlano 

 

Risotto 

terzigno cask anchovy, capers and oregano 

Suite N.1 J.S.B. ’23  Delaiti 

 

Fish, only from the stall  

lemongrass, fruits and vegetables “to wash out” 

Etna Bianco Sul Vulcano ‘21  Donnafugata 

 

or 

 

Sardinian piglet 

herbs and mountain flowers, lard sauce 

Cannonau Balentìa  ’17  Dessena 

 

Fondant, cherry ice cream, yogurt mousse 

Rosenmuskateller Abtei-Muri  ’21  Muri-Gries 

Saffron Gin & Elderflowertonic 

 

 

The tasting menu is served to all table guests. 

The cost (excluding drinks) is: 

 

from the Dolomites                              € 130,00 

from the Italian Regions                               € 160,00  
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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. 

 

 

 

 

Organic spaghetti from Afeltra 

seafood carbonara and Mincio river caviar 

Derthona Timorasso  ’22  Vite Colte 

 

 

Igor's cherry duck 

trumpets, cocoa, potato and turnip terrine 

Le Volte  ’20  Ornellaia  

 

 

 

Val Rendena beef Scottona 

figs, vegetables in cocotte,  cooked wine sauce, Bagoss cheese 

Sagrantino di Montefalco Colle Grimaldesco ‘07  Tabarrini 

Tovel’s Gin Tresenga blood & aromatic tonic water 

 

 

 

Small buckwheat cake, fiordilatte, cranberry sauce 

Brachetto d’Acqui  ’23  Cocchi 

 

 

Peach in sorbet, sour cream mousse, spiced crumble 

Apianae  ‘18  Di Majo Norante 

 

 

 

 

 

 

 

Il Gallo Cedrone hors d’oeuvre                € 31,00 

First courses                    € 39,00 

Second courses                   € 49,00 

Desserts                     € 27,00 
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Trentodoc, proposta del giorno                € 13,50 - € 16,50 

Franciacorta, proposta del giorno                € 13,50 - € 16,50 

Terres Brut Nature ‘18  Recaredo       € 16,50 

Champagne Brut R.020  Lallier       € 23,50 

 

Olivar  ’20  Cesconi                           €  9,50  

Lovers Magnum  ‘23 St. Michael-Eppan                  € 12,50 

Adelaide Hills Chardonnay  ‘23  Saint & Scholar     € 11,50 

Bucci  ‘22  Villa Bucci                       € 8,50 

Sauvignon Winkl  ’24  C. Terlano                    €10,50 

Etna Bianco Sul Vulcano  ’21  Donnafugata                   € 9,50 

Derthona Timorasso  ‘22 Vite Colte                     € 9,50 

Feral n° 2-4  Feral          €  7,50 

 

Pienne bio  ‘22  C. Toblino                    €  9,50  

Selezione Cabernet Franc  E. Rosi                    € 15,50  

Suite N. 1 J.S.B. ’23  Delaiti                          € 10,50  

Teroldego Gioia  ’20  Ma.Ia                    € 13,50  

Cannonau Balentìa  ’17  Dessena                                 € 9,50  

Le Volte ’20  Ornellaia                      €  15,50  

Sagrantino di Montefalco Colle Grimaldesco ‘07 Tabarrini                              €  27,50 

 

GinTosa & Tonica Maso Alto        € 20,00   

Lynx Cesconi ˝Americano˝         € 17,00   

Saffron Gin & Elderflowertonic       € 17,00   

Tovel’s Gin Tresenga blood & aromatic tonic water    € 17,00   

 

Essenzia  ‘19  Pojer & Sandri                    € 13,50 

Rosenmuskateller  Abtei-Muri  ’21 Muri-Gries     € 13,50 

Brachetto d’Acqui ’23  Cocchi        € 10,50 

Apianae  ‘18  Di Majo Norante                    € 11,50  

 

 

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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