
Vegetar ian

16 .- 22.-

C H I C K E N  S A L A D

Homemade focacc ia ,  da t te r ino
tomatoes ,  bu f fa lo  mozzare l la  f rom

Campan ia  PDO,  and  f resh  bas i l .

18 .-

Venere  r i ce ,  avocado,  mar ina ted  red
cabbage,  cucumber ,  rad ish ,

ch ickpeas ,  tomatoes ,  seaweed,  egg,
soy  sauce,  and  c i t rus  sauce.

B U F F A L O  B R U S C H E T T A

Chicken  w i th  herbs ,  g reen  sa lad ,
da t te r ino  tomatoes ,  and  o l i ves ,  w i th
Parmesan  shav ings ,  b read  c rou tons ,

and  Caesar  d ress ing .

B L A C K  R I C E  B O W L  

SIGNATURE DISHES

22.-20.-

H O M E - M A D E  M E A T B A L L S

24.-

L A S A G N E  B O L O G N E S E

Beef  and  pork  meatba l l s  w i th  f resh
herbs ,  San  Marzano  tomato  sauce.

Auberg ines  au  g ra t in  w i th
homemade tomato  sauce,  me l ted
mozzare l la ,  f resh  bas i l ,  and  aged

Parmesan  cheese.

Homemade lasagna  w i th  Bo lognese
sauce,  béchamel  sauce,  and  mel ted

cheese.

E G G P L A N T  P A R M I G I A N A

SIGNATURE DESSERTS

MENU 
Tuesday to  Fr iday

L U N C H  S P E C I A L  1 5 . -

12 .-

P A N E T T O N E  T I R A M I S U

10 .-

 

Go lden  panet tone,  served  w i th  a
l igh t  mascarpone  c ream.

Mascarpone  c ream,  homemade
panet tone,  and  Neapo l i tan

espresso.

5.- 7 .-

Green  Sa lad Mixed  Sa lad

S I D E S

JOIN US FOR AFTERWORK

PIZZA IN TEGLIA 

A l l e r g e n s

72-hour  leavened  dough  •  L igh t  and  c r i spy  tex tu re

A s l i ce  o f  p izza  o f  your  cho ice  depend ing  on  the  f lavor  o f  the  day  /  one  non-a lcoho l i c  beverage  /  one  co f fee  o r  espresso

OUR SALADS

ITALIAN-STYLE BRUNCH

Saturday & Sunday,  from 11  a .m.  to  3  p .m.

T O A S T E D  P A N E T T O N E

Tuesday through Fr iday,  from 3:30 p.m.  to  6 :30 p.m.

Al l  pr ices  are  quoted in  Swiss  f rancs  (CHF)  and include 8 . 1% VAT.

@grancafferoyalkaroma
www.grancafferoyalkaroma.ch

Beef  of  Swiss  or ig in
Chicken of  Swiss  or ig in
Fish of  Norwegian or ig in



All  pr ices are quoted in Swiss francs (CHF)  and include 8. 1% VAT.

JOIN US FOR OUR ITALIAN-STYLE BRUNCH

Saturday & Sunday from 11  a .m.  to  3  p .m.

P R O S E C C O  T R E V I S O  D O C  ( I T A L Y )
Ext ra  Dry  Prosecco  f rom Trev iso  DOC. 7 .-

P I N O T  G R I G I O  D O C  D E L L E  V E N E Z I E  –  O R G A N I C  2 0 2 4  ( I T A L Y )
Br igh t  s t raw-ye l low co lo r  w i th  express ive  no tes  o f  wh i te  f lowers ,  peach,  and  c i t rus .

A  l i ve ly ,  a romat ic  wh i te  w ine  f rom Va la is ,  w i th  c i t rus  and  exo t ic  f ru i t  no tes .

P E T I T E  A R V I N E  –  P A T R I C K  C H A B R I E R  2 0 2 3  ( S W I T Z E R L A N D ) 8.-

W H I T E  W I N E S

R E D

1 d l 7 5 c l

45.-

7 .- 45.-

52.-

R I B O L L A  G I A L L A  V E N E Z I A  G I U L I A  I G T  –  O R G A N I C  ( I T A L Y )
A r ich ,  f resh ,  and  e legant  w ine  w i th  de l i ca te  a romas  o f  wh i te  f lowers  and  c i t rus .

R O S É

7 .- 45.-

L E S  C O M M A N D E U R S  R O S É  –  P E Y R A S S O L  2 0 2 4  ( F R A N C E )

Pale ,  a romat ic ,  and  f resh  rosé  w i th  an  e legant ,  sa l ine  f in ish .

7 .- 45.-

M E R L O T  R O S S O  2 0 2 4  –  V E N E T O  ( I T A L Y )
A smooth  and  harmon ious  red  w ine  w i th  a romas  o f  r ipe  red  f ru i t s  and  gent le  sp ices .

7 .-

C R O Z E S - H E R M I T A G E  –  H U G O  &  P A U L I N E  V I L L A  2 0 2 3  ( F R A N C E )
An in tense  red  w ine  w i th  no tes  o f  dark  f ru i t s ,  sp ices ,  and  v io le t .

45.-

9 .- 58.-

C A B E R N E T  S A U V I G N O N  –  O R G A N I C  ( I T A L Y )
Ruby- red  co lo r  w i th  a romas  o f  b lackcur ran t  and  sweet  sp ices .  Round  and  ba lanced  on  the  pa la te ,  w i th  a  long ,  supp le  f in ish .

7 .- 45.-

P I N O T  N O I R  –  D O M A I N E  L E S  P E R R I È R E S  2 0 2 4  ( S W I T Z E R L A N D )
Ruby-garne t  co lo r  w i th  a romas  o f  raspber ry ,  cher ry ,  and  w i ld  ber r ies ,  enhanced  by  a  sub t le  smoky  touch .

8.- 52.-

S P A R K L I N G

C H A M P A G N E  J M  G O B I L L A R D  E T  F I L S  ( F R A N C E )
Del ica te  spark l ing  bubb les ,  a  f ine  and  e legant  nose ,  w i th  a  smooth  and  we l l -ba lanced  pa la te .

18 .- 1 10 .-

100% Chardonnay ,  e legant  and  we l l -ba lanced  wh i te  w ine .
M Â C O N  M I L L Y - L A M A R T I N E  –  D O M A I N E  C A R R E T T E  2 0 2 3  ( F R A N C E ) 8.- 52.-

WINES

TEAS & INFUSIONS
O R G A N I C  C H A M O M I L E
O R G A N I C  B L U E  E A R L  G R E Y
O R G A N I C  E N G L I S H  B R E A K F A S T
O R G A N I C  C H I N A  S E N C H A
G R E E N  T E A
O R G A N I C  V E R B E N A
O R G A N I C  P E P P E R M I N T

5.50
5.50
5.50

5.50

5.50
5.50

SOFTS DRINKS

V A L S E R  S T I L L  W A T E R

4.-

V A L S E R  S P A R K L I N G  W A T E R
C O C A  C O L A  /  Z E R O

5.50

5.50
L U R I S I A  G A Z Z O Z A

L U R I S I A  A R A N C I A T A

5.50

L U R I S I A  C H I N O T T O

B I T T E R  R O U G E
C R O D I N O

5.50

5.50

5.50
5.50

T H R E E  C E N T S  A E G A N  T O N I C

S C H W E P P E S  B I T T E R  L E M O N
T H R E E  C E N T S  G I N G E R  B E E R

6.-

6 .-
6 .-

F I L T E R E D  S T I L L  W A T E R

7 .-

75cl

75cl

75cl

P E A C H  /  L E M O N  I C E D  T E A

A P P L E  J U I C E  ( R A M S E I E R )
T O M A T O  J U I C E

5.50

P I N E A P P L E  J U I C E
P E A R  J U I C E

F R E S H  O R A N G E  J U I C E
A P R I C O T  J U I C E

JUICES & ICED TEAS

5.50
5.50
5.50
5.50
5.50
5.50

E S P R E S S O

E S P R E S S O  M A C C H I A T O

R E N V E R S É

A M E R I C A N O
C A P P U C C I N O
L A T T E  M A C C H I A T O

C O F F E E

COFFEE BAR
3.90∣4.50

4.50∣5.-  
4 .50∣5.50
5.80∣6.80

5.90∣6.90

5.90∣6.90

4.-∣4.60

ROBUSTA∣ARABICA

DIGESTIFS

A M A R O  D E L  C A P O
L I M O N C E L L O
F E R N E T  B R A N C A
S A M B U C A
G R A P P A  B I A N C A

C I N A R

G R A P P A  G I A L L A

A M A R E T T O
8.-
8 .-
8 .-
8 .-
8 .-
8 .-
8 .-
8 .-

BEERS
P E R O N I  B L O N D E  D R A U G H T   6.- |8 .50

B A L A D I N  B L A N C H E  -  I S A A C

B A L A D I N  B L O N D E  -  N A Z I O N A L E
B A L A D I N  A M B R É E  -  L ’ I P A

8.-
8 .-
8 .-

30cl∣50cl

P E R O N I  -  C A P R I 6.-
P E R O N I  -  0 % 6.-

Bott le  33cl  :  

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

CENTRIFUGAL JUICES

S P I C Y
Seasona l  f ru i t s .

Car ro t ,  g inger ,  and  ye l low app le . 8 . -

8 . -


