GLI ANTIPASTI

Simposio di mozzarella di bufala e pomodori, olio al basilico 7 ¢

Biiffel Mozzarella , Tomaten an Basilikum Ol

Buffalo mozzarella , tomatoes with basil oil

Insalata di carciofi freschi con scaglie di Parmigiano e riduzione di balsamico 7 ¢

Frischer Artischocken Salat mit gehobeltem Parmesan und Balsamico Reduktion

Fresh artichoke salad with Parmesan and balsamic vinegar reduction

Burrata con prosciutto Culatello di Zibello, olio extra vergine ¢ - ©

Burrata Kiise, Culatello di Zibello Schinken, Ol extra vergine

Burrata, Culatello di Zibello ham, extra virgin oil

Insalata d’inverno “

Insalatina mista, zucca, funghi marinati, noci, tartufo nero, filetti d’arancia, vinaigrette al tartufo
Gemischter Salat, Kiirbis, marinierte Pilze, Niisse, schwarzer Triiffel, Orangenfilets, Triiffelessig
Mixed salad, pumpkin, marinated porcini mushrooms, nuts, black truffle, orange filets, truffle vinegar
Vitello tonnato con capperi di Pantelleria ¢ = -

Vitello Tonnato mit Pantelleria Kapern

Vitello tonnato with Pantelleria capers

Mosaico di verdure grigliate e tomino di capra alle erbe 7 ¢

Gegrilltes Saisongemiise und Ziegenkdse, Krdutern
Mixed seasonal grilled vegetables with goat cheese and fine herbs

LE ZUPPE

Crema di pomodoro 7+ ¢ ¢+

Tomaten Cremesuppe

Tomato cream soup

Minestrone al basilico 7 - ©

Italienische Gemiise Suppe mit Basilikum

Minestrone soup with basil

Vellutata ai funghi porcini con crostini alle erbe 74 ¢ ¢ % ¢
Steinpilz Cremesuppe mit Krduter Croiitons

Porcini mushrooms cream soup with herbs crofitons

LE NOSTRE PASTE

Trofie al pesto 74 ¢%4¢

Trofie Pesto

Trofie pasta with pesto

Pennette ai funghi 74 ¢6 9

Pennette mit Pilzen

Pennette pasta with mushrooms
Tagliatelle, gamberoni e pomodori freschi * # ¢ - ©
Tagliatelle mit Garnelen, Tomaten
Tagliatelle pasta with prawns, tomatoes
Lasagne Vegetariane 7+ ¢ -
Vegetarische Lasagne

Vegetarian lasagne

DALLA GRIGLIA A LEGNA

Bistecca di manzo alla griglia, beurre Maitre d'hétel ¢

Gegrilltes Rinderstaek, beurre Maitre d™hotel

Grilled beef hanger steak, beurre Maitre d’hotel

Controfiletto di manzo con rucola e pomodori

Rinds Entrecote mit Rucola Salat und Tomaten

Beef Entrecote mit rocket salad and tomatoes

Scottadito d’agnello aromatizzati alle erbe con patata al cartoccio ¢
Lamm Kotelette aromatisiert mit Krdutern, Folienkartoffel

Herb infused lamb cutlets with baked potato

Galletto di grano con verdure alla griglia ©

Stubenkiiken mit gegrilltem Gemiise

Spring chicken with grilled vegetable

Spiedino di gamberoni con riso Pilaf, verdure alla griglia, salsa al limone verde % ¢
Garnelen Spiess mit Pilaw Reis, gegrilltem Gemiise und Limetten Sauce
Shrimp skewer with pilaf rice, grilled vegetable and lime sauce

All prices are quoted in Swiss Francs, include VAT.
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LE NOSTRE PIZZE

Margherita 74 ¢
Tomatensauce, Mozzarella
Tomato sauce, mozzarella

Chesa Veglia 7+ ¢
Tomatensauce, Basilikum, Mozzarella, Tomatenscheiben
Tomato sauce, basil, mozzarella, tomato slices

Vegana 74 ¢
Tomatensauce, gegrilltes Gemiise, gemischte Pilze, Tomatenscheiben
Tomato sauce, grilled vegetables, mixed mushrooms, tomato slices

Siciliana 4 ¢ ¢
Tomatensauce, Mozzarella, Ei, gekochter Schinken, Oregano
Tomato sauce, mozzarella, egg, cooked ham, oregano

Capricciosa * % ¢
Tomatensauce, Mozzarella, Pilze, Schinken, Oliven
Tomato sauce, mozzarella, mushrooms, ham, olives

Diavola * ¢ ¢
Tomatensauce, Mozzarella, scharfe Salami
Tomato sauce, mozzarella, spicy salami

Quattro Formaggi 7 ¢
Tomatensauce, Mozzarella, Parmesan, Emmentaler, Gorgonzola
Tomato sauce, mozzarella, Parmesan cheese, Emmentaler cheese, Gorgonzola

Alois Carigiet 74 ¢
Tomatensauce, Mozzarella, Cherry Tomaten, Brie, Basilikum
Tomato sauce, mozzarella, cherry tomatoes, Brie, basil

Peppe ©°
Mozzarella, Parmesan, Emmentaler, scharfe Salami
Mozzarella, Parmesan cheese, Emmentaler cheese, spicy salami

Romana 7*¢
Tomatensauce, Mozzarella, Oliven, frischer Schafskdise, Artischocken
Tomato sauce, mozzarella, olives, fresh pecorino, artichokes

Vegetariana 74 ¢ ©
Tomatensauce, Mozzarella, Auberginen, Zucchini, Pilze, Artischocken, Peperoni
Tomato sauce, mozzarella, eggplant, zucchini, mushrooms, artichokes, bell peppers

Alte Alpenrose * ¢ ©
Tomatensauce, Mozzarella, Steinpilze, Ziegenkdse, Thymian, gerducherter Rohschinken
Tomato sauce, mozzarella, porcini mushrooms, goat cheese, thyme, smoked air-dried ham

Quattro Stagioni * ¢ ©
Tomatensauce, Mozzarella, Artischocken, Pilze, Schinken, Oliven
Tomato sauce, mozzarella, artichokes, mushrooms, ham, olives

Crudo e Rucola 4 ¢ - ¢
Tomatensauce, Parmaschinken, Biiffel Mozzarella, Rucola, Tomatenscheiben
Tomato sauce, Parma ham, buffalo mozzarella, rocket salad, tomato slices

Dama Bianca 7 * ¢
Taleggio, Biiffel Mozzarella, Parmesan, schwarzer Triiffel
Taleggio, buffalo mozzarella, Parmesan cheese, black truffle

MEAT ORIGIN

Veal: CH Beef: CH, Australia*, Ireland Poultry:  CH, France Game:  Austria Lamb:  Australia*, Scotland
*May have been produced with non-hormonal enhancers such as antibiotics

FISH ORIGIN

Turbot  FAO 27, NE Atlantic Sea bass France, FAO 27; NE Atlantic Sole FAO 27, NE Atlantic Prawn  Vietnam

Lobster USA Trout Italy Char CH Tuna FAO 71, West Pacific Ocean
Salmon  Scotland Scampi  South Africa Lobster France Scallop FAO 61, NW Pacific

Sardine Morocco Octopus Italy Perch Iceland

ALLERGENS

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

7 = Plat vegetarian All prices are quoted in Swiss Francs and include VAT.

All prices are quoted in Swiss Francs, include VAT.
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