
 

 

 

Cold starters 
 

House salad 

Lettuce | house dressing | roasted seeds | beetroot 

13 

Extra goat cheese + 5 
 

Sesame cauliflower  

coconut and lime sauce  

(vegan) 

16 
 

Goat’s cheese 

two types of beetroot | pear | thyme honey 

17 
 

Pumpkin and leek flan 

beech mushrooms | Taleggio fonduta 

18 

Onsen egg (63°) 

Parmesan espuma | spinach 

18 
 

Beef tartare 

sourdough bread | radishes | black garlic mayonnaise 

24 

 

Soups 
 

Soup of the day 

12 
 

Chervil root soup 

vegetable crisps | herb oil 

14 

 

Allergies and intolerances 

We have a menu in which products causing allergies and intolerances 

products are listed. 

(Please ask our service staff for more information) 

 

 

 

 



 
 

Main course 
 

Veal ossobuco 

saffron risotto | vegetable cremolata 

49 
 

Tagliata of beef entrecôte  

House Café de Paris | fried jacket potatoes | rosemary | beans 

52 
 

Pike-perch 

savoy cabbage | celery purée | smoked beurre blanc  

46 
 

Salmon fillet from Lostallo (GR) 

white wine and herb sauce 

romanesco | homemade tagliolini 

49 
 

Crispy pike-perch 

parsley potatoes | tartare sauce 

45 
 

Homemade ravioli with brasato filling 

nut butter | sage 

37 
 

 

Swiss game 
 

Venison schnitzel with chanterelle cream sauce 

Spätzli | brussels sprouts | red cabbage 

chestnuts | apple with cranberries 

48 
 

Deer entrecôte with pepper and game cream sauce 

Spätzli | brussels sprouts | chestnuts 

52 
 

 

Vegetarian dishes 
 

Autumn platter 

Spätzli | brussels sprouts | red cabbage | chestnuts 

apple with cranberries | chanterelle cream sauce 

38 
 

Three kinds of pumpkin (vegan) 

Beluga lentils | curry sauce 

36 
 

Homemade mushroom ravioli 

sage butter | Parmesan flakes 

38 
 

 



 

 

Wood-fired pizza 
 Friday, Saturday, Sunday (evenings only)  

 

APERO Pizza Olive oil | Rosemary | pesto genovese 14 
   

Margherita 18 

Tomatoes l mozzarella 
 

Prosciutto 23 

Tomatoes l mozzarella l ham 

 

Prosciutto Funghi 25 

Tomatoes | mozzarella | ham | champignons 
 

Funghi porcini 32 

Tomatoes | mozzarella | porcini mushrooms | Parmesan 
 

Trevigiana 28   

Gorgonzola | bacon | chicory rosso  
 

Gamberi Aglio Olio 32 

Tomatoes | mozzarella | shrimps | cherry tomatoes | garlic | olive oil 
 

Bianca 25 

Mozzarella di bufala l cherry tomatoes | basil                        
 

Napoli 30 

Tomatoes | mozzarella | anchovies | capers | black olives 
 

Tonno 30 

Tomatoes l mozzarella l tuna l black olives l red onions                         
 

Quattro Stagioni  30 

Tomatoes | mozzarella | ham | olives | artichokes | pepperoni 
 

Calzone 28 

Tomatoes l mozzarella l ham l mushrooms l egg 
 

Diavola 28 

Tomatoes l mozzarella l Nduja (spicy salsiccia) l red onions l Olives 
 

Vegetariana 26 

Tomatoes l mozzarella l red onions l artichokes l pepperoni l cherry tomatoes l mushrooms 
                                                                                                                                            

Tirolese 30 

Tomatoes l mozzarella l bacon l champignons  

   
Origin of meat | fish | sliced meat 

Switzerland: Beef (from grazing cattle), veal, bacon, ham, salami from CH free-range piglets, salmon, pikeperch, 

Swiss game: deer, venison 

Vietnam: prawns (sustainable aquaculture)                                                                

 

Prices in CHF incl. VAT 

 


