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«Belvair» salad with raw vegetables, roasted nuts 
and Tschlin yoghurt and honey dressing  

18

Vegetable roulade with basil pesto  21

Smoked trout fillets with pickled vegetables  
and avocado cream

22

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

(also available as main cours CHF 36)

24
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Parsley root cream soup  
with mountain cheese pralines  

17

Vegetable cannelloni au gratin with Taleggio cheese  

(also available as main course CHF 36)  

25
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Homestyle churros with stracciatella ice cream 18

Amaretti semifreddo with warm wild berries 18

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

19

PUT YOUR OWN MENU TOGETHER

2 courses  CHF 59 | 3 courses  CHF 69 | 4 courses CHF 79
The dishes labelled with   
are particularly sustainable 
dishes.

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.

The pleasure o f eat ing «Il gust dal süd»
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Fried pike-perch fillet with creamy parsley risotto  44

Ossobuco with tagliatelle «Paglia e Fieno»
and vegetables  

49

Grilled beef entrecôte (200 g) with mediterranean  
herb butter sauce, fried potatoes and vegetables

51

Pumpkin ravioli with sage and chestnuts

(also available as an intermediate course CHF 25) 

37


