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Salad «Belvair» with raw vegetables, burrata  
and raspberry dressing

16.-

Smoked char fillet with cucumber variation 18.-

Ravioli with brasato on tomato chutney 15.-

Variation of dried meat and ham specialities 
with mountain cheese and focaccia

(also available as main course CHF 36.-)

19.-
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e Sauteed sea bass fillets on vegetable stew  
with blue potatoes

47.-

Veal steak under an origano-parmesan crust  
on risotto al pesto Siciliano

49.-

Linguine with shrimps and peperoncini 34.-
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Tomato soup with basil bruschetta 15.-

Truffle Fagottini on Valtellina casera sauce  

(also available as main course CHF 35.-)

18.-

Tortilla with summer vegetables and sweet potato crisps

(also available as main course CHF 35.-)

18.-
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Amaretti cream with strawberries 14.-

Rose parfait with amarena cherries 14.-

Selection of cow‘s, sheep‘s and goat‘s milk 
cheeses with fruit bread

19.-

The pleasure o f eat ing «Il gust dal süd»

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.


