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Allergens

LUNCH MENU
From Tuesday to  Fr iday

72-hour  leavened dough •  L ight  and cr ispy texture

C L A S S I C  M A R G H E R I T A

6.- 7 .-

Q U A T T R O  F O R M A G G I

San Marzano  tomato  sauce,  f io r  d i
la t te  mozzare l la ,  f resh  bas i l ,  and

ex t ra  v i rg in  o l i ve  o i l .

Mozzare l la ,  m i ld  gorgonzo la ,
24-month  aged  parmig iano,  and

mascarpone.

P R O S C I U T T O  &  S T R A C C I A T E L L A

8.-

Whi te  base,  s t racc ia te l la  f rom
Pug l ia ,  20-month  aged  Parma

ham,  and  a rugu la .

7 .-

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

Organ ic  po ta to  s l i ces ,  mozzare l la ,
f resh  rosemary ,  and  sea  sa l t  o l i ve  o i l .

F U N G H I  &  M A S C A R P O N E

Whi te  base,  sau téed  f resh
mushrooms,  mozzare l la ,  mascarpone

cream,  and  pars ley .

8.-

S P I A N A T A  P I C C A N T E

Tomatoes ,  mozzare l la ,  sp icy
Ca labr ian  sa lami ,  o regano,  and  a  h in t

o f  m i ld  ch i l i .

7 .50

22.-

P A R M I G I A N A  D I  M E L A N Z A N E

Grat ina ted  eggp lan t  w i th  homemade
tomato  sauce,  me l ted  mozzare l la ,
f resh  bas i l ,  and  aged  parmesan.

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

Homemade lasagna  w i th  bo lognese
sauce,  béchamel ,  and  me l ted  cheese.

24.-

C H E F ’ S  D A I L Y  S P E C I A L

Prepared  w i th  seasona l  ingred ien ts
and  the  che f ’s  insp i ra t ion .

26.-

Every  Saturday and Sunday from 11  a .m.  to  3  p .m.

OUR SIGNATURE DISHES

Vegetar ian

PIZZA IN TEGLIA 

OUR SALADS

18 .-G O U R M E T  C A P R E S E  S A L A D

Mesc lun  g reens ,  Mozzare l la  d i  Bu fa la ,  tomatoes ,
f resh  bas i l ,  and  ex t ra  v i rg in  o l i ve  o i l .

P I E D M O N T E S E  S A L A D

Mesc lun  g reens ,  roas ted  vea l  s l i ces ,  ce le ry ,  tonnata
sauce,  capers ,  and  homemade focacc ia  c rou tons .

22.-

S I C I L I A N  S A L A D

Fresh  mesc lun ,  sun-dr ied  tomatoes ,  egg ,  g r i l l ed
eggp lan t ,  Tagg iasca  o l i ves ,  and  v ina ig re t te .

16 .-

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

Mesc lun  g reens ,  Parma ham,  f igs ,  homemade
focacc ia  c rou tons ,  and  ba lsamic  d ress ing .

22.-

WEEKEND BRUNCH

Served with  an amuse-bouche,  according to  the chef ’s  select ion

AFTERWORK

Tuesday to  Fr iday from 4 p .m.  to  7 :30 p.m.



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

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

Toasted  panet tone  served  w i th  a
l igh t  mascarpone  c ream.

C H E F ’ S  S U G G E S T I O N

A gourmet  c rea t ion  insp i red  by  the
day ’s  mood  and  seasona l  ingred ien ts .

B R O N T E  P I S T A C H I O  C H O U X

Choux  pas t ry  f i l l ed  w i th  Bron te
p is tach io  ganache  and  topped  w i th  a

r ich  choco la te  cou l i s .

12 .- 10.-12 .-

A DESSERT IS NEVER COMPLETE WITHOUT A GLASS OF MOSCATO 7 .-

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

OUR DESSERT

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  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 .-

BIÈRES
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  :  


