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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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Spring Menu 

 

 

 

Welcome hors d’oeuvre 

Trentodoc, daily selection 

GinTosa & Tassoni Superfine 

 

Mountain potato pasta 

spring garden 

Trentodoc, daily selection 

 

 

Tagliolini 

smoked eel butter, roots and caviar  

Sot Sàs Cuvée ‘22  Maso Cantanghel 

 

 

Potato gnocchi with conifer butter 

game and wild mushrooms “cappuccino” 

Pinot Nero ‘22  Maso Poli 

 

 

Guinea fowl poached egg 61° 

pears, wild hops, Bagoss cheese and Pinot Noir 

Teroldego ’20  De Vescovi Ulzbach 

 

Apple mille-feuille, elderflower and cider 

San Martim  Grigoletti 

 

 

or 

 

 

Dolomites lamb 

early spring vegetables and aromatic herbs 

Pojema selected vintages  E. Rosi 

Feral n° 4  Feral 

 

Tiramisù & Marsala 

Marsala Sup. Garibaldi Dolce  2 Anni  Angileri  

 

 

 

Vilar, Maka and radicchio 

Liquore di grappa nocino e miele  Distilleria Francesco 

 

 

 



  

                                         f
r

o
m

 t
h

e
 It

a
l

ia
n

 R
e

g
io

n
s

  

 

 

 

 

 

 

 

 

 

 

03 march - 06 april 2026 

 

 

 

Welcome hors d’oeuvre 

Franciacorta, daily selection 

Lynx Cesconi “Americano” 

 

Caramelised amberjack sashimi 

smoked apricot, radicchio and sea asparagus 

Franciacorta, daily selection 

 

  

Puttanesca style tuna 

Rosabella ‘24  G. D. Vajra 

Feral n° 2  Feral 

 

Shellfish raviolo in sea urchin emulsion 

quail egg yolk, asparagus and citrus 
Macon-Verzè  ‘23  Domaine Leflaive 

 

Carnaroli riserva risotto 

salt cod, bell pepper, turnip tops and burrata 

Sul Vulcano Etna Bianco ‘22  Donnafugata 

 

Artichokes, molluscs and almonds 
TRENTODOstriCa snow 

Chardonnay Sanct Valentin Riserva ’22  St. Michael-Eppan 

 

 

Market fish 

legumes, escarole and green tomato 

Sauvignon Riserva Sacalis ‘21 Ansitz Waldgries 

 

White pavlova, carrot, blood orange and sea buckthorn 

A Signurina ’21  i Giardini di Tanit 

Saffron Gin & Elderflowertonic 

 

or 

 

Pigeon 

hazelnuts, figs and truffle 

Montevertine ’21  Montevertine 

 

Dark chocolate and gianduia, fresh raspberry 

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

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

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

Champagne Brut Royal Silver Pommery      € 23,50 

 

Sot Sàs Cuvée ‘22  Maso Cantanghel                                 € 9,50 

Macon-Verzè ‘23  Domaine Leflaive                              € 18,50 

Sul Vulcano Etna Bianco ‘22  Donnafugata                 € 10,50 

Chardonnay Sanct Valentin Riserva ’22  St. Michael-Eppan   € 15,50 

Sauvignon riserva Sacalis ‘21  Ansitz Waldgries     € 12,50 

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

Feral n° 2-4  Feral          €  7,50 

 

Pinot Nero ‘22 Maso Poli                     € 10,50  

Teroldego ’20 De Vescovi Ulzbach                                  €9,50 

Pojema Annate Particolari  E. Rosi        €15,50  

Rosabella ‘24  G. D. Vajra                    €  9,50 

Montevertine ’21  Montevertine                   € 24,50  

Brunello di Montalcino Pian delle Vigne  ’20  Antinori                € 25,50  

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

 

GinTosa & Tonica Maso Alto        € 23,00   

Liquore di grappa nocino e miele  Distilleria Francesco   € 17,00   

Lynx Cesconi ˝Americano˝         € 17,00   

Saffron Gin & Elderflowertonic       € 17,00 

  

 

San Martim  Grigoletti         € 12,50 

Marsala Sup. Garibaldi Dolce 2 Anni  Angileri     € 15,50 

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

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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