Sapori delle Stagioni

Antipasto

Insalata di pomodorini datterini con burrata piccolo

starter ltalian cream cheese «Burrata» with datterini tomatoes

18
balsamic and olive oil
«Vitello Tonnato»
classical preparation with veal, tuna starter (80g)
anchovies and capers main (160g)

Pizza e Pasta

Pizza Giuseppina
mascarpone, Grana quono, courgette s|ices, rocket
tomato sauce & cubes, mozzarella cheese, oregano

Pizza con trota salmonata
smoked salmon trout strips, red onions and capers
tomate sauce, mozzarella cheese, oregano

Gnocchi con salsa ai gallinacci
Gnocchi with chanterelle cream sauce
fresh summer herbs, Grana Padano

Declaration
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28

27

Carne e Pesce

Costata di vitello ai gallinacci
«Rib Eye Steak» from the veal with sauteed chanterelle
oven-roasted vegetables with potatoes and fresh herbs

Filetto di salmone grigliato con olio d’oliva
grilled salmon fillet with olive oil
lemon risotto and broccoli

Risofto

Risotto al vino bianco ai gallinacci
white wine risotto with fresh chanterelles and parsley
mascarpone and Grana Padano

Dolce

Coppa di gelato con fragole fresche

sundae with fresh strawberries

vanilla ice cream and whipped cream
large with 2 scoops vanilla ice cream
small with 1 scoop vanilla ice cream

49

43

26

15
12.50

For our meat dishes we use Swiss meat and Swiss meat products. Our smoked salmon trout comes from Spielhofer Forellenhof, Rémerswil. The tuna for the vitello tonnato comes from
the Mediterranean Sea and the salmon is from the Northeast Atlantic. About ingredients in our food, which can cause dllergies or intolerances, we kindly ask you to get the necessary

information from our employees.
All prices in Swiss Francs including 8.1% VAT.



