
Crema di pomodoro L. 

Tomatencrèmesuppe 
Tomato cream soup

28

Minestrone al basilico H.L.O. 
Italienische Gemüsesuppe mit Basilikum 

Minestrone soup with basil
28

Consommé di manzo con tortellini e tartufo estivo A.C.G.L.O.

Rinderkraftbrühe mit Tortellini und Sommertrüffel
Beef consommé with tortellini and summer truffle 

30

Burrata, carpaccio di pomodori Roma, pesto, semi di pinoli  G.H.O.

Burrata, Roma Tomatencarpaccio, Pesto, Pinienkerne 
Burrata, Roma tomato carpaccio, pesto, pine nuts

35

Carpione di trota con insalata mista  A.D.L.O.

Forelle nach Carpione-Art, gemischter Salat   
Trout Carpione-style, with mixed salad  

34

Carpaccio di filetto di manzo, rucola, funghi porcini marinati L.O. 
Carpaccio vom Rindsfilet, Rucola, marinierte Steinpilze

Beef filet carpaccio, rocket salad, marinated porcini mushrooms
48

Insalata estiva H.O. 
 Insalatina mista, albicocca grigliata, cetriolo, pomodori ciliegini colorati 

Nocciole tostate, vinaigrette al lampone 
Blattsalat, grillierte Aprikose, Gurke, bunte Cherrytomaten, geröstete Haselnüsse, Himbeer-Dressing  

Mixed lettuce, grilled apricot, cucumber, coloured cherry tomatoes, toasted hazelnut, raspberry dressing  
28

 Vitello tonnato con capperi di Pantelleria C.D.E.L. 
Vitello Tonnato, Pantelleria Kapern 
 Vitello tonnato, Pantelleria capers 

38

Mosaico di verdure grigliate e tomino di capra alle erbe G. 
Gegrilltes Saisongemüse, Ziegenkäse und Kräuter

Mixed seasonal grilled vegetables with goat cheese and fine herbs
27

gli antipasti

le zuppe



Trofie al pesto A.C.G.H.

Trofie mit Pesto Sauce
Trofie pasta with pesto

2 8

Tagliatelle alla bolognese  A.C.G.L.O. 
Tagliatelle mit Bolognese Sauce

Tagliatelle pasta with Bolognese sauce
3 2

Paccheri, gamberoni, pomodori freschi A.B.C.L.O. 
Paccheri, Garnelen, Tomaten 

Paccheri pasta, prawns, tomatoes
3 8

Melanzana alla Parmigiana A.C.L.

Aubergine Parmigiana 
Eggplant Parmigiana

3 2

le nostre paste

dalla griglia a legna
Bistecca di vitello alla griglia, salsa ai porcini, verdure grigliate, patate al cartoccio A.G.H.L.O.

Gegrilltes Kalbssteak, Steinpilzsauce, Grillgemüse, Folienkartoffel 
Grilled veal steak, porcini sauce, grilled vegetables, baked potato  

6 8

Spiedino di manzo alle erbe aromatiche, insalata di rucola, pomodori ciliegini G.

Rindfleischspiess, aromatisches Kräuteröl, Rucola, Cherrytomaten
Beef skewer, aromatic herb oil, rocket salad, cherry tomatoes  

6 5

Scottadito d’agnello aromatizzati alle erbe, verdure alla griglia, patate al cartoccio G. 
Lammkoteletts aromatisiert mit Kräutern, gegrilltes Gemüse, Folienkartoffel

Herb-infused lamb cutlets, grilled vegetables, baked potato
6 8

Galletto di grano, verdure alla griglia, patate al cartoccio G. 
Stubenküken, gegrilltes Gemüse, Folienkartoffel
Spring chicken, grilled vegetables, baked potato 

6 3

Gamberoni giganti, gremolata, verdure alla griglia B.

Jumbo-Garnelen, Gremolata, gegrilltes Gemüse 
Jumbo prawns Butterflied, gremolata, grilled vegetables 

7 8



Margherita A.G.M.  
Tomatensauce, Mozzarella  
Tomato sauce, mozzarella

2 5

Chesa Veglia A.G.M.  
Tomatensauce, Basilikum, Mozzarella 

Tomatenscheiben  
Tomato sauce, basil, mozzarella, tomato slices

2 5

Vegana A.M.O.  
Tomatensauce, gegrilltes Gemüse  

Gemischte Pilze, Tomatenscheiben  
Tomato sauce, grilled vegetables 
Mixed mushrooms, tomato slices

2 8
 

Capricciosa A.G.M.O.  
Tomatensauce, Mozzarella, Pilze, Schinken, Oliven  
Tomato sauce, mozzarella, mushrooms, ham, olives

2 9
 

Diavola A.G.M.O  
Tomatensauce, Mozzarella, scharfe Salami  

Tomato sauce, mozzarella, spicy salami
2 9

 
Quattro Formaggi A.G.M.   

Tomatensauce, Mozzarella, Parmesan 
Emmentaler, Gorgonzola  

Tomato sauce, mozzarella, Parmesan  
Emmentaler, Gorgonzola

2 9
 

Alois Carigiet A.G.M.  
Tomatensauce, Mozzarella, Cherry-Tomaten 

Brie, Basilikum  
Tomato sauce, mozzarella, cherry tomatoes 

Brie, basil
2 9

 
Heuboden A.G.M.O.  

Mozzarella, Parmesan, Emmentaler 
Scharfe Salami  

Mozzarella, Parmesan, Emmentaler 
Spicy salami

2 9

Romana A.G.M.  
Tomatensauce, Mozzarella, Oliven 
Frischer Schafskäse, Artischocken  
Tomato sauce, mozzarella, olives 

Fresh pecorino, artichokes
3 0 

Vegetariana A.G.M.O.  
Tomatensauce, Mozzarella, Auberginen 
Zucchini, Pilze, Artischocken, Peperoni  

Tomato sauce, mozzarella, eggplant 
Zucchini, mushrooms, artichokes, bell peppers

3 2 
Alte Alpenrose A.G.M.L.O.  

Tomatensauce, Mozzarella, Pilze 
Ziegenkäse, Thymian, geräucherter Rohschinken  

Tomato sauce, mozzarella, porcini mushrooms 
Goat cheese, thyme, smoked air-dried ham

3 2 
Quattro Stagioni A.G.M.O.  

Tomatensauce, Mozzarella, Artischocken 
Pilze, Schinken, Oliven  

Tomato sauce, mozzarella, artichokes 
Mushrooms, ham, olives

3 2 
Crudo e Rucola A.G.M.O.  

Tomatensauce, Parmaschinken 
Büffelmozzarella, Rucola, Tomatenscheiben  
Tomato sauce, Parma ham, buffalo mozzarella 

Rocket salad, tomato slices
3 2

Siciliana A.G.C.M.O.  
Tomatensauce, Mozzarella, Ei 
Gekochter Schinken, Oregano  

Tomato sauce, mozzarella, egg, cooked ham, oregano  
3 3

Mortadella A.G.H.M.O. 
Mozzarella, Mortadella 

 Burrata, Pistazienkrokant 
 Mozzarella, mortadella, burrata, pistachio crumble 

3 8 

Dama Bianca A.G.M.   
Taleggio, Büffelmozzarella 
Parmesan, Sommertrüffel  

Taleggio, buffalo mozzarella 
Parmesan, summer truffle

4 5

le nostre paste le nostre pizze



e s t .  1658

ALLERGENS: A Grain with gluten | B Shellfish | C Eggs from chicken | D Fish | E Peanuts | F Soja beans | G Milk from mammal | H Nuts | L Celery  
M Mustard | N Sesame seeds | O Sulphur dioxide and sulphites | P Lupin | R Mollusca

Please inform our team of any allergies or dietary requirements.

BREAD AND FINE PASTRY ORIGIN: GLUTEN FREE BREAD: DE, BLINIS: FR, GLUTEN FREE TOAST: SE
ALL OTHER BREADS AND FINE BAKERY PRODUCTS: CH

MEAT ORIGIN: VEAL: CH BEEF: CH, GB, POULTRY: CH, FR, GAME: AT, LAMB: AU*, GB  
*May have been produced with non-hormonal enhancers such as antibiotics.

FISH ORIGIN: TURBOT: FAO 27, NE Atlantic SEA BASS: FR, FAO 27, NE Atlantic SOLE: FAO 27, NE Atlantic PRAWN: VN, LOBSTER: F, USA 
TROUT: IT CHAR: CH, TUNA: FAO 71, West Pacific Ocean, SALMON: GB, SCAMPI: ZA

SCALLOP FAO 61, NW Pacific, SARDINE: MA, OCTOPUS: IT, PERCH: IS
At Badrutt’s Palace Hotel, we are dedicated to sourcing the freshest and most sustainable ingredients.

Whenever possible, our menus feature locally sourced fish and seafood, meat, vegetables, herbs, tea, coffee, and water. 

All prices are quoted in Swiss Francs and include 8.1% VAT.
Pizzeria Sommer 2026


