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Dear Guests, 

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

winter 2026. The kitchen of Il Gallo Cedrone, led by the talented hand of 

chef Sabino Fortunato is open from December 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 snowy winter everyone, 

Marco 

 

 

 

 

 

 

 

 

 
 

 

 

 

Queen's Gardens - Brenta Dolomites 

 

 

 

text generated by human mind 

 

It was the ocean. Marine fossils tell the story of the Dolomites’ genesis and 

leave us incredulous - or perhaps simply fascinated. The suggestion becomes 

an exclusive recipe, the fruit of experience and intuition, which enhances our 

work and gives life to a captivating interplay of temperatures and textures, 

between the Trentino mountain bubbles and the most iconic of molluscs: 

 

TRENTODOstriCa 
aphrodisiac 

 

Trentodoc in mountain herb-flavoured jelly, with frozen oyster marble fi-

nely grated like snow onto the dish. Garnished with lichens reminiscent of 

corals. Delicate iodine aromas and a saline touch - a prelude to an evening 

of joyful madness. 
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Winter Menu 

 

 

 

Welcome hors d’oeuvre 

Trentodoc, daily selection 

GinTosa & Tonica Maso Alto 

 

Legume soup 

winter garden and aromatic herbs 

Trentodoc, daily selection 

 

 

Vialone Nano risotto with bone marrow 

Rendena beef sashimi, radicchio and speck essence  

Curazìa Manzoni Bianco riserva ‘22  Maso San Giorgio 

 

 

Pigeon tortello in Pinot Noir wine sauce 

jerusalem artichoke cream, pumpkin mostarda and spring onion 

Pinot Nero Glen  ‘22  Castelfeder 

 

 

Guinea fowl poached egg with apple balsamic 

winter woodland, Porcini, truffle and alpine cheese 

Adagio Merlot  ’20 Delaiti  

 

Hazelnut textures, dried fruits and coffee 

Essenzia  ’19  Pojer & Sandri 

 

 

or 

 

 

“Steiner” roe venison 

alpine berries, stone pine grappa and honey-glazed vegetables 

Teroldego  ’21 Ghander  

Feral n° 4  Feral 

 

Expressions of apple, alpine yogurt and mountain pine 

San Martim Grigoletti 

 

 

 

Kaiser, Vilar and Maka 

Poire Williams & Cognac F. Peyrot 
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20 january - 01 march 2026 

 

 

 

Welcome hors d’oeuvre 

Franciacorta, daily selection 

Lynx Cesconi “Americano” 

 

Red prawn and its nectar 

pistachios, cured yolk mayonnaise, licorice and citrus 

Franciacorta, daily selection 

 

  

Puttanesca style tuna 

with Altamura bread 

RosAmara  ‘24  Costaripa 

Feral n° 2  Feral 

 

Ancient grain tagliatelle 

Adriatic seafood sauce and “lard” of cuttlefish 

Macon-Verzè  ‘23  Domaine Leflaive 

 

Potato gnocchi with conifer butter 

wild herbs, mushrooms and fresh smoked ricotta 

Sylvaner riserva Praepositus ‘22  A. Novacella 

 

Shrimp and TRENTODOstriCa 

Chiarandà  ’21  Donnafugata    

 

 

Amberjack infused in organic lemon 

carrot extract and Sant’Erasmo artichokes 

Villa Bucci riserva  ‘18  Bucci 

 

Citrus and white chocolate 

Sanct Valentin Comtess ‘21  St.Michael-Eppan 

Saffron Gin & Elderflowertonic 

 

or 

 

Veal head-to-tail with sweetbread 

alpine cheese, sweet-and-sour notes, dandelion and coffee 

Vigna Liuzza riserva ’21  Roccapesta 

 

Dark chocolate mousse, cocoa powder and mint air 

Doron uve stramature  E.Rosi 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

Two curated tasting journeys, from the Dolomites (with a vegetarian alternative) 

and from the Italian Regions. The Winter 2026 proposal embodies both conti-

nuity and innovation, in form and in substance. With determination and dedica-

tion, we challenge ourselves once again to keep surprising you. Have fun ! 

Sabino, Alice and Marco 

 

 

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  

 

 

 

 

 

 

      icons: modern recipes, stories to tell, espressions of creativity 

 

                                

 
 

 

 

 

 

 

 

 

                         

 

 

 

 

 

 

 

 

 

follow your Way, create your own experience. While the complexity of our 

dishes calls for a certain level of structure, we are pleased to accomodate 

selected variations, with particular care for vegetarian Guests and for any 

intollerances or allergies. 

 

 

Il Gallo Cedrone hors d’œuvre (2 courses)                                 € 37,00 

First corse                             € 39,00 

Second courses                          € 49,00 

Desserts                             € 31,00 

Off-menu selection                                on request 
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Tale of deer and ChatGPT  

in Stelvio National Park 

 

 

TRENTODOstriCa 
Aphrodisiac 



  

 

 

 

 

 

 

 

 

 

 

 

Trentodoc, daily selection                 € 13,50 - € 16,50 

Franciacorta, daily selection                 € 13,50 - € 16,50 

Alta Langa docg Extra Brut bio  ‘19  Cocchi     € 16,50 

Champagne Brut Royal Silver Pommery      € 23,50 

 

Curazìa Manzoni Bianco riserva  ‘22 Maso San Giorgio                € 10,50 

Macon-Verzè ‘23  Domaine Leflaive                              € 18,50 

Sylvaner riserva Praepositus ‘22  A. Novacella                   € 9,50 

Chiarandà  ‘21 Donnafugata                         € 9,50 

Villa Bucci riserva ‘18  Bucci        € 15,50 

“Lovers” magnum ’23  St. Michael-Eppan                              € 13,50 

Sauvignon riserva Sacalis ‘21  Ansitz Waldgries     € 13,50 

Feral n° 2-4  Feral          €  7,50 

 

Pinot Nero Glen ‘22 Castelfeder                    € 10,50  

Teroldego ’21 Ghander                           € 13,50  

Adagio Merlot ‘20  Delaiti          €  9,50  

RosAmara ‘24 Costaripa                    €  9,50  

Vigna Liuzza Riserva ‘21 Roccapesta                   € 24,50  

Brunello di Montalcino  ’16  Costanti                   € 29,50  

Sfurzat 5 Stelle ’20  N. Negri                     € 19,50  

 

GinTosa & Tonica Maso Alto        € 20,00   

Poire Williams & Cognac F. Peyrot       € 17,00   

Lynx Cesconi ˝Americano˝         € 17,00   

Saffron Gin & Elderflowertonic       € 17,00   

 

Essenzia ‘19  Pojer & Sandri        € 13,50 

San Martim  Grigoletti         € 12,50 

Sanct Valentin Comtess ‘21  St. Michael-Eppan                 € 13,50  

Doron uve stramature E.Rosi        € 12,50 

 

 
Drinks combined with dishes are by the glass 

■ White wine (10 cl.)     ■ Rosè/red wine (10 cl.)    ■ Other (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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