
Borgata Bach 108 • Loc. Campetti • Sappada

348.6006369

www.skibarsappada.it

RECOMMENDED

1• BIONDA LAGER 5.6  75 cl       - 14.50 -
  

2 • ROSSA RED ALE 6.6  75 cl       - 14.50 -
  

3 • NUMEROTRE PALE ALE 6.9  75 cl       - 14.50 -
  

4• BIANCA BLANCHE 4.8  75 cl        - 14.50 -
  

5• IPA 35,5 cl        - 6.90 -
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• CHICKEN BURGER 
  RECOMMENDED CRAFT BEER:  1 • 5
  Chicken cutlet, purple cabbage, cheddar, bacon, 
  burger sauce     - 15.00 -

• SMASH BURGER
   RECOMMENDED CRAFT BEER:  3 • 4
  2 Beef burgers 70g, cheddar cheese, bacon, 
  burger sauce     - 15.50 -

• FRESSCÒ
   RECOMMENDED CRAFT BEER:  1 • 4
  Chicken cutlet, mustard vinaigrette, arugula, 
  buffalo mozzarella     - 16.50 -

• ALPINO
   RECOMMENDED CRAFT BEER:  1 · 4
  Beef burger 130g, mayonnaise, yellow mushrooms, 
  fontina cheese, speck     - 16.00 -

• SKI BAR
   RECOMMENDED CRAFT BEER:  2 · 3
   Beef burger 130g, mustard, caramelized 
   onion, Gouda cheese, bacon, lettuce, 
   tomato    - 16.00 - 

ALLERGENS: ���CEREALS CONTAINING GLUTEN��������EGGS
���MILK AND LACTOSE��������WALNUT, ALMONDS, ETC
������������������������

• CHEDDAR SAUCE     + 1.80
• FORMADI FRANT SAUCE    + 1.80

• CLASSIC
• PRETZEL BREAD    + 1.50
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• PULLED PORK
   RECOMMENDED CRAFT BEER:  1 • 4
  Pork strips 120g, barbecue sauce, bacon, 
  fried egg, cheddar     - 16.50 -

• PULLED PORK 2.0
   RECOMMENDED CRAFT BEER:  3 • 5
  Pork strips 120g, caramelized onion, fried scamorza 
  cheese, burger sauce      - 16.50 -

• FRICO BURGER 
   RECOMMENDED CRAFT BEER:  3
  Beef burger 130g, frico cheese, mayonnaise, 
  caramelized onion    - 15.50 -

• VEGGY BURGER
   RECOMMENDED CRAFT BEER: 1 · 4
  Veggie burger, vegan tomato and 
  paprika sauce, cabbage     - 16.00 -

• PLODAR
   RECOMMENDED CRAFT BEER:  2 • 4 
   Beef burger 130g, Gouda cheese, arugula, fried porcini 
   mushrooms, speck, mayonnaise    - 17.00 -
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   RECOMMENDED CRAFT BEER:  2 • 3

CHOOSE IS TOO MUCH HARD? 
OPT FOR THE

A TRIO OF DELICIOUSNESS THAT WILL 
 SATISFY YOUR BURGER CRAVINGS! TRY IT NOW!
PULLED PORK · PLODAR · SKIBAR

 - 22.00 -
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CHOOSE THE TYPE OF
HOMEMADE BREAD

ADD TO FRENCH FRIES
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WITH FRENCH FRIES
ASK FOR CHEDDAR SAUCE OR

GORGONZOLA SAUCE IN ADDITION

• INGRIDIENT SUPPLEMENT   - from 0.50 to 5.00 -
• SINGLE-DOSE SAUCE SACHETS   - 0.30 - 
• COVERED PER PERSON   - 2.00 -
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Weine

1 • TRENTO DOC
       BRUT METODO CLASSICO                               -30-   -5-

2 • RIPASSO DOC                                                       
     CLASSICO SUPERIORE 2019
     LE POIANE VALPOLICELLA
     

3 • FRIULANO
      COLLIO DOC                                                          -24-   -4-
      

4 • MERLOT
      COLLIO DOC                                                          -24-   -4- 
     

5 • GEWÜRZTRAMINER
      TRENTINO DOC                                                    -27-   -4.5-
     

6 • PINOT NERO
      TRENTINO DOC                                                    -24-   -4-
     

   -30-   -5-



• INGRIDIENT SUPPLEMENT   - from 0.50 to 5.00 -     • SINGLE-DOSE SAUCE SACHETS   - 0.30 -      • COVERED PER PERSON   - 2.00 -

Side dishes
• FRENCH FRIES     - 5.50 -
• POLENTA     - 5.00 -
• FRESH MUSHROOMS     - 7.00 -
• MIXED SALAD     - 6.00 -
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Children's menu
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• PASTA WITH TOMATO SAUCE   - 6.50
• PASTA BOLOGNESE    - 7.00 -
• BABY CHICKEN CUTLET 
   AND FRIES    - 8.50 -
• POLDO SANDWICH
   70g hamburger, ketchup, cheese, and fries    - 9.00 -
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First courses
HOMEMADE

ALLERGENS: ���CEREALS CONTAINING GLUTEN��������EGGS       
���MILK AND LACTOSE    ��������WALNUT, ALMONDS, ETC   
���������������������������������������

•  FRIED DUMPLINGS WITH A CROWN 
   OF SPECK AND TARTAR SAUCE - 17.00 -

• MIXED PLATTER WITH COLD CUTS 
   AND CHEESES   - 18.50 -

Appetizers

• HOMEMADE TAGLIATELLE WITH FRESH 
   SEASONAL MUSHROOMS    - 16.50 - 

• PANCIOTTI
   fresh pasta filled with potatoes and speck 
   with melted butter and crispy speck  - 16.50 -

• SPINACH SPÄTZLE 
   with cream and speck     - 15.00 -
• BREAD GNOCCHI TRIS 
  (classic: speck and cheese, beetroot and spinach) 
   with melted butter and smoked ricotta    - 16.00 -
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1 · 6

1 · 3

Second courses

1 · 6

4 · 6

1 · 3

3 · 5

1 · 5

1 · 5

RECOMMENDED
WINES

�����
�����

�����
�

�����
�

�����
�

�����
�

�����
�

•  PORK CUTLET with cranberry jam 
   and French fries     - 18.00 -

•  SKIBAR PLATTER
    Traditional dish with eggs, sautéed potatoes, 
    and crispy speck     - 15.00 -

Sfi
zio
sa

2 · 6

3 · 5

• MONTANARO
   ribs, sausage, frico, mushrooms  
   and polenta     - 24.00 -

• MONTANARO VEGETARIANO
   veggie burger, polenta, 
   mushrooms  and frico     - 22.00 -
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MENU EXCLUSIVELY FOR CHILDREN 
UP TO 14 YEARS OLD

Montanaro

Fri
ed 

piz
za 

dou
gh

• SFIZIOSA
   green salad, cherry tomatoes, strawberries, kiwi, 
   melon, walnuts, buffalo mozzarella      - 17.00 -

• CAESAR SALAD
   green salad, chicken breast, croutons, parmesan 
   shavings and yogurt sauce     - 16.00 -

• SMOKED SALAD
   green salad, smoked salmon, orange, 
   radishes, salted butter, and toasted bread     - 17.00 -


