
Our service staff will gladly provide information about allergens upon request.
Vegetarian        Vegan

Prices in CHF & including VAT.

Beef Tartar
Pickled Mustard Seeds / Shallot
Olive Oil Balsamic Vinegar Pearls / Quail Egg

small portion   26
large portion   37

SOUP
Andalusian Gazpacho
Watermelon / Basil / Feta 16

MAIN COURSES

STARTERS

Lunch and Dinner Menu

Focaccia “Mortadella & Pistachio”
Burrata Stracciatella / Mortadella / Arugula / Roasted Pistachios 29

Focaccia "Hummus & Spinach"
Beetroot Hummus / Roasted Chickpeas / Baby Spinach / Sesame Seeds 29

16

Summer Salad
Young Lettuce / Watermelon
Marinated Cucumbers / Quinoa Pops / Elderflower Verjus Vinaigrette

Green Tortellini
Broccoli Sauce / Zebra Tomatoes / Peas / Sourdough Crunch 29

Wiener Schnitzel from Veal
Wild Cranberries / Young Parsley Potatoes / Bacon Peas 49

Pink Beef Entrecôte
Smoked Barolo Gravy / Sweet Potato Fries / Peperonata 54

Chicken Thigh Steak
Chimichurri / Safran Tagliatelle / Almond Broccoli 36

Available from 11:30 am to 2:00 pm and from 5:30 pm to 10:00 pm



Our service staff will gladly provide information about allergens upon request.
Vegetarian        Vegan

Prices in CHF & including VAT.

Mini DESSERTS

Lunch and Dinner Menu

Cake of the Day 8

per scoop   5Raspberry / Pineapple / Melon

Vanilla / Yogurt / Hazelnut / Milk Chocolate per scoop   5

Warm Chocolate Fondant
Salted Caramel / Banana 7

Tonka Bean Panna Cotta
Peaches / Rosemary Crumble 7

DESSERTS

Giolito Ice Cream

Available from 11:30 am to 2:00 pm and from 5:30 pm to 10:00 pm

Affogato
Vanilla Glace / Espresso 9


