A‘ntIPAS{\

OROQUETAS 3pcs 27 /7

, jamén ibérico | spicy mayo ,
CHARCUTERIE 31

homemade tuna prosciutto | crunchy focaccia | whipped lemon butter

/

EGGPLANT HUMMUS 26

chipotle | sesame | focaccia

LETTUCE HEART SALAD 25

spring veggies | peas dressing | brioche crumble | ricotta salata

asparagus | engadine cheese foam | black truffle

' POSCHIAVO EGG 29

BURRATA 27

strawberries | tomatoes | peas

GALLEGA OCTOPUS 36
potato foam | bell pepper

SAUTHED RICE 49

veal sweetbreads | parmesan cream | black truffle

VITELLO TONNATO 37 )

jus

Raws

BEEF TARTARE 51

asparagus variation | egg yolk | caviar

TUNA TARTARE 47

beetroot | monk’s beard | radishes

MACKEREL 43

cucumber | green tomato | shiso

GILLARDEAU OYSTERS
spicy tiradito | mignonette

3pcs 37 |6 pcs 74| 12 pcs 145

KAVIAR KRISTAL
30 gr 155 | 50 gr 198



MARGHERITA 31 '

tomato | fior di latte | basil

DIAVOLA 37

tomato | fior di latte | chili | n‘duja

VEGETARIANA 35

zucchini | fior di latte | zucchini flowers | ricotta

JAMON 68

white base | jamon ibérico | tomato cream
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LOBSTER LINGUINE 71

tomato | lemon

DUO RAVIOLI 39

cacio & pepe | chicken | spring vegetables

‘WILD GARLIC RISOTTO 37

poschiavo young cheese fondue | ginger
6 ndt

GUINEA FOWL 56

served in  ways | spring vegdies | morel mushrooms

BEEF STRIPLOIN 65

creekstone farm |artichoke | salsa verde cream sauce
hollandaise
VEAL CUTLET
COD 63 MILANESE STYLE

persillade sauce | clams | ‘nduja | peas with tomato & red onion salad | basil

for 2 or more

TUNA NECK 65 classic 130

fuentes farm | puttanesca sauce valdostana style 154

truffle & raclette cheese 190
POTATO & CELERIAC TERRINE 38

taraxacum | beets | balsamico vegan jus CATCH OF THE DAY per kg | 195

upon market availability
SIDES 15
baby gem, tzatziki | fregola couscous, spring veggies
roasted potatoes | asparagus duo, parmesan, egg yolk, truffle

All prices are in Swiss Francs and include VAT.
Our employees are happy to inform you about ingredients in our dishes that may cause allergies or intolerances on request



. Jiramisc, . .

tableside | for 2 people
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Whl e chocolate ice cream | apricot compote

fakd A.(&Skc\ s e ‘

berries | chocolate | yoghurt
approx. 20 min [




Guect Wit

Vin de Liquer, Manfred Meier, 2016 5c117
Sauvignon de Grain Noble. Manfred Meier, 2022 5c127
Grain Noble, Marie-Thérese Chappaz, 2019 5c1 34
Coulée de Serrant Moelleux, Nicolas Joly, 2022 5cl 22

Passito di Pantelleria Bukkuram, Marco de Bartoli, 2022 5¢c119
Riesling Eiswein, Trittenheimer Altdrchen, 2007 5c1 35

GRAPA

Nonino Moscato 41% 2c116

Nonino Picolit ,The Legendary Cru Monovitigno“ 60% 2c1 20
Nonino Riserva 8 years GRACE Edition 41% 2cl 16

Nonino 14 years ,La riserva dei cent‘annita“ 43% 2c1 20

SuNa ps

Etter Zuger Kirsch 41% 2c114
Etter Williams 42% 2c114
Etter Kleines Pfliimli 41% 2c114
Rochelt Muskattraube 60% 2c138
Rochelt Gravensteiner 560% 2c138
Rochelt Schwarzer Holunder 62% 2c158
Rochelt Mirabelle 50% 2cl 58

PoRTO

Grahams 10 years 20% 5cl 18
Grahams 20 years 20% 5cl 24
Grahams 30 years 20% 5c1 32
Granams 40 years. 20% 5c148

The Vfiews



