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STARTERS

GREEN SALAT

Llﬂd /7 omcmaa’c dT(’SSng

CAPRESE SALAD

16

with burrata, San Marzano tomatoes

and balsamic caviar

MEDITERRANEAN SALAD 16

San Marzano tomatoes, olives,

pine nuts, cuumcumbers and Feta

MOUTAIN PLATE

ham and cheese

19

BOUDDHA BOWL - VEGAN /4

Quinoa, avocado, tomatoes,
chickpeas, sweet potatoes, mango,

cashews, and herbs sauce

FONDUES

(MIN. 2 PERSONS ORDER)

SIGNATURE FONDUE

](Cl?’l(,'lCI”Sng Cl’lCCSC LITICI br(’ad Cub(’s

TRUFFLE FONDUE

KLIT[C[CVSL“Cg CI’ICCSC, [’TllfflCS and bl”(’

cubes

HERBS FONDUE

](dﬂd(’TS[(’g Cl’l(’(’SC, ]u’rbs and brcad CleCS

HOMEMADE BURG

SWISS BEEFBURGER

160 grammes
VEGGIE BURGER

Extra bacon
+2
Extra cheese

27

32
ad

30
ERS

27

24

SOUPS

ROASTED TOMATOES SOUP

with basil sorbet

ROSTIS

BERNER ROSTI

Bacon, onions, Cll’ldf]'l(’d ($%Y4

WALLISER ROSTI
Tomatoes, raclette cheese, and
fried egg

ZURICH-STYLE ROSTI
Sliced veal Zurich—srylc with

mushroom sauce

VEGAN ROSTI

Mushroom sauce with sliced soy

SPECIALS

VEAL ESCALOPE

Viennese style with fries

PORK SALTIMBOCCA

with cured ham and fries

CASIMIR RICE

served with chicken breast and fruit

13

27

26

37

25

42

32

30
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MEAT

RUMP-STEAK DUO(180GR)

Café de Paris sauce, fries and vegetables 42
BEEF FILET (200GR) 60
Café¢ de Paris sauce, fries and vegetables

SEA BASS FILLETS 39
a la Provengale

CRISPY ZANDER 1/2 24
Tartare sauce, fries 29

PASTA AND
RISOTTO

BLACK PESTO TAGLIATELLE

black pesto, mozzarella, black garlic, 29

and sun—dricd tomatoes

TAGLIATELLE AL MANZO 34

ch/"fillcts served wich sauce

RISOTTO VERDURE 26

with seasonal vegetables

[CE CREAMS

e Lemon Sorbet

e Guava and Hibiscus Sorbet
e Chocolate

e Caramel

e Stracciatella

. Coffee

e Vanilla

1 scoop - 5 CHF

Additional scoops +3
Whipped cream +1.5

1/2

MARGHERITA 15

PIZ7ZAS

HAWAI 18
ham and pineapple

PROSCIUTTO FUNGHI 19

ham and mushrooms

DIAVOLA 19
spicy salami, chili and bell pepper
FARMER'S PIZZA 23
Ham, bacon, salami, onions, and

fried egg

CRUDO 21
Shaved cheese and cured ham
VERDURE 23

aux legumes

4 SEASONS 23
Ham, olives, mushrooms, and
artichokes

BUFALINA 22

Tomatoes and buffalo mozzar@lla

17

21

21

22

26

24

26

26

25

DESSERT

COUPE OVOMALTINE

vanilla ice cream and Ovocrunch

COUPE BAILEYS
vanilla and coffee ice cream, with Baileys

CAFE GLACE

vanilla and coffee ice cream, with espresso
COUPE COLONEL

lemon sorbet and vodka

COUPE ROMANOFF

vanilla ice cream, with stawberries

PASSION-FRUIT CHEESE
CAKE

12

13

12

13

13

15



