
 

 
All our prices are in Swiss Francs, inclusive of all applicable taxes and VAT.  

 

 

 

 

 

 

 

ANTIPASTI cold & warm starters 

 

 

 

Calamari fritti with green Aioli  A C G M R        11.00 

Pumpkin soup with apple-celery foam G L       12.00  

Mixed salad with pear, pomegranate, roasted walnuts and mustard sauce   H M O 14.00  

Rocket salad with mushrooms, buffalo mozzarella, parmesan flakes     

and citronette G         17.00  

 

Grilled lobster with flamed avocado, mango, orange and           

piment de espellette sauce   B            28.00 

 

Beef tartar, goat’s cheese and Gin sauce, marinated artichokes,               

raspberry dressing and carasau bread        26.00 100g 

        37.00 180g           

 

 

 

 

 



 

 
All our prices are in Swiss Francs, inclusive of all applicable taxes and VAT.  

 

 

 

 

 

 

PRIMI Pasta & Risotto 

 

            

                 small  large 

 

Risotto with yellow pepperoni, taleggio cheese, onions and thyme G    

       24.00  31.00  

Pumpkin risotto with porcini mushrooms, pumpkin seeds and  

parmesan foam G VEGAN SUITABLE       24.00  31.00  

 

Garganelli with cherry tomatoes, pumpkin sauce, mushrooms,  

spring onions and smoked scamorza C G O     24.00  31.00 

 

Salsiz-filled ravioli on cannellini bean cream and prosciutto                       

chips C G Z       29.00 6 Pcs. 36.00 9 Pcs. 

 

Tagliarini with seafood B C R       29.00   36.00  

Fettuccine with beef ragout C G       29.00   36.00  

  



 

 
All our prices are in Swiss Francs, inclusive of all applicable taxes and VAT.  

 

 

 

 

 

PIZZA with Theo’s 24-hour proved sourdough recipe 

 

MARGHERITA   Tomato sauce, fior di latte, basi A G        18.00 

VEGETARIANA   Tomato sauce, fior di latte, bell pepper, zucchini,  

 eggplant, basil A G            19.00 

SALAME e BURRATA  Fior di latte, spicy salami, burrata and pumpkin A G      22.00 

QUATTRO FORMAGGI  Tomato sauce, fior di latte, gorgonzola, pecorino,    

  parmesanA G          23.00 

QUATTRO STAGIONI  Tomato sauce, fior di latte, mushrooms, artichokes,   

  olives and bell pepperA G         24.00 

MONTAGNA       Tomato sauce, fior di latte, taleggio and radicchio A G      24.00 

PARMA  Tomato sauce, fior di latte, mascarpone,    

  Parma ham A G Z          26.00 

CALZONE  Tomato sauce, fior di latte, basil, mushrooms, ham A G Z    26.00 

GAMBERONI    Tomato sauce, prawns, ricotta cheese, garlic,     

    lemon zest A G B          29.00 

  



 

 
All our prices are in Swiss Francs, inclusive of all applicable taxes and VAT.  

 

 

 

 

 

 

SECONDI Main Course 

 

Roasted filet of halibut with calamari, prawns and Venere rice, green aioli D B C R 42.00 

Salmon filet with potatoes, cherry tomatoes, pine nuts and taggiasca olives D H P 36.00  

Corn poulard stuffed with ham, mascarpone, thyme and lemon with pumpkin         

and spinach on the side G C Z         38.00 

          

Veal escalope with lemon sauce, fettuccine and basil A G    45.00 

Lamb shoulder with roasted potato and pumpkin, thyme jus D   45.00  

Beef fillet (200g) with fried goose liver and black truffle, spinach and potato rösti,   

Barolo jus and crispy onions         59.00 

   

  

 

 

 CONTORNI                          side dishes each 6.00 

 

 

Italian spinach / grilled veggies / rocket & datterini tomato salad / roasted potatoes 

with garlic and rosemary 

 

 

       

      

 



 

 
All our prices are in Swiss Francs, inclusive of all applicable taxes and VAT.  

 

 

 

 

 

 

DOLCI Desserts 

 

Cannoli Siciliani A C G         each  4.00  

Panna cotta with pear, plum or glazed chestnut G Z        6.50 

Italian caprese cake with caramelized almond ice cream C G H     9.00 

Chestnut strudel with crème fraîche and vanilla ice cream A C G    12.00 

Homemade tiramisu C G         12.00 

 

Seasonal sorbet        each  3.50 

     Apple-Rosemary 

     Pear-cinnamon 

     Plum    

     

Homemade ice cream C G        each  3.50 

       Vanilla 

       Dark chocolate 

       Caramelized almond 

 

 

 

 

 



 

 
All our prices are in Swiss Francs, inclusive of all applicable taxes and VAT.  

 

 

 

 

 

 

Declaration 

 

A Cereals containing gluten, namely wheat (such as spelled and khorasan wheat), 
rye, barley, oats or hybrid strains  

B crustaceans and products derived therefrom 

C Poultry eggs and derived products 

D Fish and products derived from it 

E Peanuts and products derived from them 

F Soybeans and derived products 

G Milk of mammals and derived products (including lactose) 

H Nuts and products thereof, in particular almonds, hazelnuts, walnuts, kasha nuts, 
pecan nuts, Brazil nuts, pistachios, 

Macadamia or Queensland nuts 

L celery and derived products 

Mustard and derived products 

N sesame seeds and products derived from them 

O sulfur dioxide and sulfites 

P Lupins and products derived from them 

R Molluscs such as snails, clams, cuttlefish and derived products 

Z Pork  

 FAST & FRESH These dishes are very nutritious and quickly prepared. 


