




Antipasti  / Appetizers
Vitello tonnato e fiori di capperi di Pantelleria ..................... 18.00
Veal in tuna sauce with Pantelleria capers

Parmigiana di melanzane ..................................................... 16.00
Eggplant Parmesan

Tartare di cervo con insalatina di cavolini di Bruxelles, ........ 18.00
melograno e mandorle
Venison tartare with Brussels sprouts salad, pomegranate and almonds

Moscardini alla Luciana con focaccia romana ........................ 17.00
Small Luciana-style octopus with focaccia

Primi  / First Courses
Gnocchi di patate con crema di porri e zafferano ................. 20.00 
e croccante di crudo di Piora
Potato gnocchi with leek-saffron cream and crispy Piora ham

Risotto al pepe della Valle Maggia, pere e pecorino .............. 20.00
Risotto with Maggia Valley pepper, pears and pecorino cheese

Bigoli freschi al ragù d’anatra con riduzione di Porto e arancia 22.00
Fresh bigoli pasta with duck ragout, Port-wine and orange reduction

Zuppa di cipolle in pagnotta con Sbrinz ................................ 18.00
Onion soup served in a bread bowl with Sbrinz cheese
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Secondi  / Main Courses
Brasato di manzo al cacao con polenta e insalatina .............. 32.00
di cavolo rosso agro 
Beef braised in cacao with polenta and tangy red-cabbage salad

Controfiletto di capriolo con verza stufata, pera morbida ..... 36.00
e marmellata di ribes rossi  
Roe deer sirloin with braised savoy cabbage, soft pear and red-currant jam

Ricciola alla matalotta con cavolfiori fritti ............................ 30.00
Amberjack matalotta style with fried cauliflower

Camembert di bufala al forno con crostone all’olio .............. 20.00
e composta di mele cotogna 
Baked bufala Camembert with extra-virgin olive oil croutons
and quince compote

Insalate  / Salads
Insalata montanara: misticanza, erborinato della Fattoria ..... 16.00
del Faggio, pere, miele e noci 
Montanara salad: mixed greens, blue cheese from Fattoria del Faggio, pears, 
honey and walnuts

Insalata invernale: misticanza, capperi, barbabietole, .......... 18.00
pecorino e dressing di acciughe 
Winter salad: mixed greens, capers, beet, pecorino and anchovy dressing

Caesar salad: insalata, petto di pollo, scaglie di grana, .......... 22.00
pomodorini cherry, crostini di pane e salsa Caesar 
Salad, chicken breast, parmesan cheese shavings, cherry tomatoes, bread 
croutons and Caesar dressing

Insalata mista: misticanza, carote e pomodorini .................... 15.00
Mixed salad, carrots and cherry tomatoes

* Ingrediente aggiuntivo CHF 2.00
 Additional ingredient CHF 2.00

Contorni  / Side Dishes
Patatine fritte ...................................................................... 10.00
French fries

Patate al forno ..................................................................... 10.00
Roasted potatoes 

Polenta ................................................................................ 10.00
Homemade polenta

Piccola insalata mista ........................................................... 10.00
Small mixed salad with carrots and cherry tomatoes



Dolci e frutta  / Desserts and fruit
Tiramisù senza glutine ......................................................... 9.00
Gluten free Tiramisù

Crostatina con lemon curd e meringa ................................... 10.00
Tart with lemon curd and meringue
 
Tortino fondente con cuore al caramello salato .................... 10.00
Molten chocolate cake with salted caramel

Gelato tre gusti .................................................................... 9.00
Three flavours ice-cream

Macedonia di frutta fresca ................................................... 10.00 
Fresh fruit mixed salad===

"Minnie"
Pasta al pomodoro, budino al cioccolato  ............................. 15.00 
e acqua PET 50 cl
Pasta with tomato sauce, chocolate pudding 
and PET water 50 cl

"Topolino"
Chicken nuggets, budino al cioccolato  .................................. 15.00
e acqua PET 50 cl
Chicken nuggets, chocolate pudding 
and PET water 50 cl
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WINES

ViniVini

CHF

Bianchi - Rosati ................................................................... da 7.00  a 10.00
White - Rosé Wine
Calice 1 dl 
 
Rossi  .................................................................................... da 7.00  a 10.00
Red Wine
Calice 1 dl
 
Dolci - Passiti ...................................................................... da 7.00  a 10.00
Sweet - Raisin Wine
Calice 1 dl

Vini  / Wines

Prosecco .............................................................................. 7.00 / 40.00
Calice 1 dl / 7.5 dl
 
Bellavista Alma Brut ............................................................. 12.00 / 80.00
Calice 1 dl / 7.5 dl
 
Bellavista Non Dosato .......................................................... 14.00 / 90.00
Calice 1 dl / 7.5 dl
 
Bellavista Rosé ..................................................................... 95.00
7.5 dl
 
Cabochon Monterossa .......................................................... 140.00 
7.5 dl
 
Bellavista Vittorio Moretti 2013 ............................................ 150.00 
7.5 dl
 
Giulio Ferrari 2008 - 2009 ..................................................... 250.00 
7.5 dl
 
Ruinart Blanc de Blancs  ....................................................... 150.00 
7.5 dl
 
Don Ruinart Blanc de Blancs 2010  ........................................ 350.00 
7.5 dl
 
Don Ruinart Rosé 2009  ......................................................... 350.00 
7.5 dl
 
Blanc des Millénaires 2006 ................................................... 280.00 
7.5 dl
 

Spumanti e Champagne 
Sparkling wines and Champagne

Per info e dettagli riguardanti la mescita rivolgersi al personale in sala.








