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BELVAIR

Salad «Belvair» with raw vegetables, 16.-
Serrano ham and melon

Trota in carpione - pickled trout 18.-
with capers and olives

Terrine of Mediterranean vegetables 15.-
with avocado and rosemary focaccia

Starter

*‘ Pea soup with basil and feta 12.-
‘\ Vegetable tomato ravioli with rocket salad 18.-
i A ’ and sage butter
o (also available as main course CHF 35.-)
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d = _E Gnocchi with Roquefort and pine nuts 18.-
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/| (also available as main course CHF 35.-)

Fillet of sea bass with sea bean sauce, 48.-
sweet potatoes and peperonata

Roast beef braised in Barolo 46.-
with prosecco risotto and melted tomatoes
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Vegetable paella with fried country egg 34.-

Tiramisu with raspberries 14.-
Port pear with mango-passion fruit sorbet 12.50
Selection of cow’s, sheep’s and goat’s milk cheeses 19.-
with homemade fruit bread

Put together your own individual menu

2 courses 59.- | 3 courses 69.- | 4 courses 79.-

We will be happy to provide you with detailed information about possible allergens in the individual dishes on
request. All prices in CHF incl. VAT.



