
Malga Contrin
With love and care, With love and care, 

we bring you the true flavors we bring you the true flavors 
of the Dolomitesof the Dolomites

 – handmade, honest, and  – handmade, honest, and 
from the heart.from the heart.

Thank you for your visit,Thank you for your visit,
your Haselrieder Familyyour Haselrieder Family

we are on @malgacontrin



Drinks
Homemade drinksHomemade drinks
Elderflower syrup 0,3l/0,4l			      3,5/4,5
Mint syrup 0,3l/0,4l 				       3,5/4,5
Mountain herb lemonade 0,3l	 		     4/5

Juices
Apple juice Tasiolerhof 0,3l/0,4l	   	    4/5
Tony Cola 0,33l						             4 
Tony Aranciata 0,33l					          4
Peach iced tea 0,33l					          4
Lemon iced tea 0,33l					          4

Water
Ombretta spring water 1l				         2
Bottled water 0,5l 					        2,5
Bottled water 1l						         3,5
 

Beer
Beer Antonius 0,33l	 				         4
Weizen beer Antonius 0,33l				        4
Radler Antonius 0,33l					          4



Aperitif
Contrinspritz 						           6
(Mountain herb syrup, lemon, prosecco)

Hugo									             6
(Elderflower syrup, prosecco)

Wine
House wine red/white glass			      2,5
House wine red/white 1l				        15
On request, we also offer DOC wines from the 

region 

Our Grappas
Pine, Cirmolo, Gentian, Strawberry

Coffee
Espresso/Macchiato					        1,6
Cappuccino							          3,5 
Lattemacchiato						           4 
Hot tea								           2,8 
Milk									           2,5
Hot chocolate						           4
*Decaffeinated						        +0,2
*Cream								          +0,5
*Grappa								            +1



A little Breake..
Starters
Mixed Platter 						          14
(Speck, salami, aged cheese, fresh caciotta, 
ricotta, pickled vegetables)

Cheese Platter	  					         14
(Aged cheese, fresh caciotta, ricotta, fruit mustard) 

Sandwitches of Your Choice			        5
(Fillings of your choice: speck, cheese, caciotta, sea-
soned ricotta...)

Mountain-Style salade		   		   	   9,50
(Mixed salad, cheese, crispy speck, and herb dressing)

Soupes
Soupe of the Day			   		    	   9,50

Speck Dumplings in Broth				        10



Tipical dishes
Beetroot Dumplings					         14
(Served on a bed of Contrin cheese fonduta)

Trio of Canederli					     	     15  
(Three types of dumplings, melted butter, 
parmesan, cabbage salad and speck)

Speck Dumplings with Deergoulash		   19,50

Polenta with Melted Contrin Cheese		     14

Polenta with Salsicciaragu			     16,5

Polenta with Deergoulash				     19,50

Side dishes
Bread							         	      3
Mixed salade							           5
Cabbage salade						           5

Klassics



Sweet Treat
Dolci
Crêpe								           6,5
(Filled with ricotta and fir honey syrup)			    

Apple fritters						         6,5

Cakes
Apple Strudel	  					        4,5
Biscottone filled with ricotta			       4
Ricotta Cake with frutta			    	    4,5
Yogurt Cake							          4,5 
Chocolate & Ricotta Muffin				         3 
Buckwheat Roll with Cream				      4,5 
and Lingonberry Jam

Sweets from our Dairy
Choose your base
-Yogurt or Ricotta 
and add your favorite topping: 

Natural								             3
Wild Berries							           4
Homemade Fruit Jam				     	      4
Pine Syrup							            4
Dandelion Honey						           4



Take Away 
Contrin Cheese 12 months			        26/Kg	
		
Contrin Cheese					          18/Kg

Caciotta fresca 					         14/Kg 
(with chives, wild thyme, chili, walnuts)

Ricotta 							           12/Kg

Yogurt							            10/Kg

 
We are happy to provide information on allergens and ingre-

dients in our dishes and products. Please contact us directly 
for more details. 

 


