
Carpaccio di polpo
octopus, o l ive oi l ,  lemon

Pomodoro e burrata
tomatoes, burrata, arugula

Panzanella
bread salad, tomatoes , onion, capers ,  cucumber ,  o l ives

Arancini 3 varieties
street food class ic ,  r i sotto bal ls ,  cr ispy, S ic i l ian sty le

Caponata
eggplant, vegetable medley, sweet & sour

Parmigiana
eggplant, béchamel ,  tomato sauce

Piatto di antipasti
pr ice per person / from 2 persons

Insalata mista
mixed salad, house dress ing

Zuppa del giorno
soup of the day, changing dai ly

Chicken salad
gri l led chicken, green salad, house dress ing

Seasonal roasted vegetables
choice of topping: yogurt ,  feta, parmesan

Estiva
pasta salad, refreshing, changing dai ly ,  summer sty le

Tagliata 200g
sl iced beef ,  arugula salad, parmesan

    - entrecôte

    - plant based steak

28.-

22.-

25.-

37.-
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15.-

13.-
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17.-
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9.-

main course

= vegeta�an
For vegan op�ons,

please ask our service staff.



Carbonara
guanciale ,  egg, pecor ino

Lasagna
ragù ,  béchamel ,  cheese

Spaghetti alla Norma
tomatoes, aubergine, r icotta salata

Spaghetti Mediterranei
gar l ic ,  chi l i ,  cherry tomatoes

Strozzapreti al pistacchio e burrata
pistachios ,  burrata, guanciale ,  cherry tomatoes

Mafaldine zucchine e limone
zucchin i ,  lemon, r icotta, mint

Linguine al nero di seppia
sepia, octopus, cherry tomatoes, gar l ic ,  pecor ino

Spaghetti e polpette
tomato sauce, meatbal ls ,  parmesan

Penne alla calabrese
ricotta, bel l  pepper ,  ’nduja, spicy

29.-

29.-

27.-

36.-
36.-
26.-

37.-

37.-
27.-

37.-

32.-

29.-

Pasta Some dishes available

vegan or vegeta�an on request.

giant black tiger prawns

no add-on

chicken

no add-on

giant black tiger prawns

Mediterranean ingredients – for authen�c pasta dishes
Our octopus comes from Morocco or Italy, selected for quality and great taste. The guanciale comes directly

from Italy, traditionally made and full of character. Our prawns come from Vietnam – fresh and carefully

selected.

Our pasta dishes are prepared

using carefully selected pasta from

De Cecco,

renowned for its Italian tradi�on

and outstanding quality.



Classic Cheese Fondue

Tessiner Fondue
cherry tomatoes, truff le tapenade

The fondue pr ices are per person.

served with bread and potatoes

Fondue
31.-

32.-

From the re�on – chosen with care
Our meat comes from Switzerland, with a focus on quality and animal welfare. Our bread is sourced 

directly from Wengen – fresh, local, and made with heart. Honest enjoyment with a clear conscience.

BBQ
Half Chicken
crispy, ju icy ,  golden brown, served with fr ies

Smash Burger
no fr i l l s ,  ju icy ,  cr ispy, beef ,  homemade pick les ,

Oklahoma sty le ,  served with fr ies

Crispy Chicken Burger
buttermi lk-mar inated, cr ispy, ju icy ,  chicken, spicy ,  golden brown,

omelette, homemade pick les ,  served with fr ies

Avocado Beef Pinsa
juicy ,  tender ,  served on a pinsa

Nikkei Pork Belly Burned Ends
pork bel ly ,  peanut purée, ju icy ,  f lavorful

Whole Homemade Smoked Trout
regional trout ,  roasted vegetables

31.-

27.-
35.-

35.-

34.-

31.-

39.-

single

double



Co�ee / Tea

Coffee

Espresso

Ristretto

Cappuccino

Latte Macchiato

Tea

4.50

4.20

4.20

5.50

5.50

4.50

Nothing b�ngs people 
together quite l�e good food.

W�te a
review!

All prices are in CHF incl. VAT  |  For information on allergens and additives, please ask our staff.

Sweets
Homemade Tiramisu
ladyf ingers ,  espresso, mascarpone

Cannoli
shortcrust pastry ,  fr ied, sweet, cr ispy, var ious f i l l ings

Spaghetti Ice Cream
70s, vani l la ,  strawberry ,  white chocolate, homemade, nostalg ic

Homemade Ice Cream
vani l la ,  strawberry ,  chocolate, p istachio ,  b lueberry sorbet

11.-

9.-

11.-

4.-
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