
  

“I farfai del me 
stomic iè al ragù”` `



Mi-cuit Swiss salmon with caviar, blueberries 
and lemongrass mayonnaise 

CHF 26.- 

*** 
“Potato Trio”; saffron gnocchi, sweet potato 

mousse and purple potato powder
CHF 22.-

***
The chef’s fantasy

***
Pigeon Duo, Jerusalem artichoke, seared Belgian 

endive, pomegranate coulis and wild fennel
CHF 44.-

***
A sweet surprise

***
Matcha tea tartlet and chocolate duet

 with gold powder
CHF 12.-

 
Whole menu CHF 98.-

L O C A L 
CREATIONS

Food is not rational. Food is culture, 
habit, craving and identity.
Jonathan Safran Foer



“Pappa al pomodoro” with basil oil
CHF 16.-

***
Creamy risotto with tripe 
and marinated peppers
CHF 19.-

***
Turbot Fish & Chips
CHF 42.-

or
Meatballs with cauliflower cream 
and crunchy courgettes
CHF 38.-

***
Yogurt and carrot cake
CHF 12.-

Whole menu CHF 84.- Pappa al pomodoro is a “poor” dish of Tuscan cuisi-
ne, was born a good way to reuse stale bread. Despite its 
ingredients of humble origin, they are transfor-
med into noble dishes by the touch of our chefs. 

LESS WASTY,
MORE TASTY

“In character, in manner, in style, in all
 things, the supreme excellence is simplicity.”

Henry Wadsworth



TO THE DISH

Carpaccio of red beets, mascarpone semifreddo 
and candied bergamot
CHF 16.- 

***
Tagliolino with wild garlic, turnip greens 
and crunchy broad beans
CHF 21.-

***
Asparagus with oats, cold curry 
hollandaise sauce and avocado cream
CHF 34.-

***
Lemon pie with cocoa crumble 
and liquorice powder 
CHF 12.- 
 
Whole menu CHF 78.- FROM THE GARDEN 

“A recipe has no soul. You, as the 
cook, must bring soul to the recipe.” 
Thomas Keller
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Soused lake perch with vegetables

CHF 21.-

Linguine with lobster 
CHF 38.-

Sea bass in salt crust with mediterranean 
sauce, potatoes and vegetables

CHF 55 per person /minimum 2 people

 

Beef tartare prepared at the table 
served with matchstick potatoes

CHF 48.-

“Elephant ear” with rocket 
and confit cherry tomatoes

CHF 48.- per person /minimum 2 people
 

Chocolate cake with melted heart 
CHF 12.-

“I’ve been on a diet for two weeks and all I’ve lost is two weeks.”
Totie Fields



Matcha tea tartlet and chocolate 
duet with gold powder

CHF 12.-

Yogurt and carrot cake
CHF 12.-

Lemon pie with cocoa crumble 
and liquorice powder 

CHF 12.- 

Chocolate cake with melted heart 
CHF 12.-

Love at firts
  bite



PHILOSOPHY

This menu aims to emphasize the 
importance of food, and to enhance in-
gredients that are often underestima-
ted and ignored. So-called “poor” raw 
materials give life to delicious and surpri-
sing dishes when they are prepared with 
passion and wisdom by chefs who know 
how to enhance them as they deserve. 

With this menu we wanted to 
enhance awareness for local pro-
ducts and producers. The focus on 
regionality is the starting point of 
an experience that extends from 
gastronomy to what the region 
can offer in many areas. Using 
“0 km” ingredients  represents a 
challenge for us cooks that pu-
shes us to select food products 
of excellent quality, with an eye 
to environmental sustainability.  

Since the dawn of time, human 
beings have handed down all forms 
of knowledge, including culinary 
art, from generation to generation. 
In our menu of classics you will find 
part of this “stolen” heritage from 
those who preceded us on the ter-
ritory and combined with our per-
sonal experiences and our passion.

LESS WASTY, MORE TASTY

O U R  G R E AT  C L A S S I C S

L O C A L  C R E A T I O N S

There are many people who for va-
rious reasons opt for a vegetarian 
diet. Apparently, this choice implies 
renunciations, while in reality it 
opens up a world of opportu-
nities, surprises and delicacies. 

F R O M  T H E  G A R D E N 
T O  T H E  D I S H


