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RECOMMENDED

/- BIONDA LAGER 5.6
7 .ROSSA RED ALE 6.6
7.NUMEROTRE PALE ALE 6.9

4+ BIANCA BLANCHE 4.8
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Borgata Bach 108 « Loc. Campetti - Sappada
348.6006369

www.skibarsappada.it




. PULLED PORK
RECOMMENDED CRAFT BEER: 7 - 4

Pulled pork 120g, barbecue sauce, bacon,
egg, cheddar -15.5,0’-_ ‘ .

- SMASH BURGER
RECOMMENDED CRAFT BEER: 7 - 4

Double beef burger 110gr, cheddar,
bacon, BBQ sauce -1550-

- DEER BURGER
RECOMMENDED CRAFT BEER: 7 + Z

DEER burger, green and red cappuccio salad,
raspberry vrnargrette hay cheese - -18.00

- PLODAR
RECOMMENDED CRAFT BEER; Z 4

Beef burger 150g, gouda cheese, rocket frled
porcini mushrooms, crispy. Speck, mayonnaise

—1700—.

w0
WITH FRENCH FRIES
ASK FOR CHEDDAR SAUCE OR
GORGONZOLA SAUCE IN ADDITION

- AMERICAN s
RECOMMENDED CRAFT BEER: 7 - /

Double beef burger 150gr, cucumbers, cheddar,
bacon, BBQ sauce, salad, tomato, egg - 18.00 -

« FRICO BURGER
' RECOMMENDED CRAFT BEER: Z

‘Beef burger 150g, Frico, carameliz_ed'onion,
mayonnaise - 15.00 - :

- “ONTO”
RECOMMENDED CRAFT BEER: // Y

Sausage burger 150g, mustard, caramelized _onio‘vn,

peppers, grilled dobbiaco cheese -15.00 -

RECOMMENDED CRAFT BEER: 7 - 7
BEEF BURGER 150G, MUSTARD,

CARAMELIZED ONIONS, GOUDA CHEESE,
BACON, SALAD, FRESH TOMATO

CHOOSE THE TYPE OF
HOMEMADE BREAD

CLASSIC :
-BREZEL +1.50

ADD TO FRENCH FRIES

A-C-G +CHEDDAR SAUCE
A-C:G +GORGONZOLA SAUCE

+150
+150

'oo 400-

N

H‘SINGLE DOSE SAUCE SACHETS
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