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Cold starters

Leaf salads from our own garden
cherry tomatoes | cucumbers | pickled radishes | roasted seeds | chives
13

Extra goat cheese + 5

Burratina
colourful tomatoes | basil | balsamic vinegar
18

Fennel salad
olive oil | aceto dolce | mint | Parmesan
14

Pepper melon (watermelon)
Sheep’s cheese | balsamic reduction | pistachios
16

Tuna tataki
Soya-ginger dressing | roasted sesame seeds | radish
23

Fried octopus
roasted garlic mayonnaise | broccoli
21

Vitello tonnato with fried capers
24

Beef tartare
sourdough bread | egg yolk cream | Belper tuber | red onions
24

Soups

Tomato cream soup
Vodka | basil
12

Lemongrass soup
12

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)
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Main course

Beef fillet strips “Mongolian Beef”
Peppers | spring onions | soya sauce | basmati rice
46

Veal mince patties
Onion sauce | fried potatoes | bean vegetables
38

Corn poulard breast
BBQ rub | rosemary potatoes | courgettes | tomato herb butter
36

Tagliata of pasture-fed beef
Café de Paris | french fries | pointed cabbage
52

Homemade ravioli with brasato filling
nut butter | sage
38

Caesar salad
Corn poulard breast croutons | parmesan
37

From fish
Salmon fillet from Lostallo (GR)
homemade tagliolini | lemon velouté | spinach
47

Mediterranean-style sea bass fillet
Olives | capers | vegetable risotto
45

Pike-perch crispies
French fries | Tartar sauce
45

Vegetarian dishes

Red lentils vegetable patties
Courgette vegetables | herb quark
32

Homemade ravioli
Ricotta and organic herb filling | tomato sugo
34

Spelt risotto
Egg sponges | early leek
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Wood-fired pizza
(Friday and Saturday evening, Sunday non-stop)

APERO Pizza Olive oil | Rosemary | pesto genovese 14
Margherita 18
Tomatoes | mozzarella

Prosciutto 23
Tomatoes | mozzarella | ham

Prosciutto Funghi 25
Rucola e Grana 24

Tomatoes | mozzarella | Rucola | Grana

Trevigiana 28
Gorgonzola | bacon | chicory rosso

Strand 32
Tomatoes | mozzarella | prosciutto | mascarpone | basil

Gamberi Aglio Olio 32
Tomatoes | mozzarella | shrimps | cherry tomatoes | garlic | olive ol

Bianca 25
Mozzarella di bufala | cherry tomatoes | basil

Napoli 30
Tomatoes | mozzarella | anchovies | capers | black olives

Tonno 30
Tomatoes | mozzarella | tuna | black olives | red onions

Quattro Stagioni 30
Tomatoes | mozzarella | ham | olives | artichokes | pepperoni

Calzone 28
Tomatoes | mozzarella | ham | mushrooms | egg

Diavola 28
Tomatoes | mozzarella | Nduja (spicy salsiccia) | red onions | Olives

Vegetariana 26
Tomatoes | mozzarella | red onions | artichokes | pepperoni | cherry tomatoes | mushrooms

Tirolese 30
Tomatoes | mozzarella | bacon | champignons

Origin of meat | fish | sliced meat
Switzerland: Beef (from grazing cattle), veal, bacon, ham, salami from CH free-range piglets, salmon, pikeperch,
Greece: sea bass | Spain: pulpo | Maldives: tuna | Vietnam: prawns (sustainable aquaculture)

Prices in CHF incl. VAT



