
 
BUFFET 

 
Mediterranean starter buffet  CHF 27.— 
 small portion CHF 21.— 

 
Mediterranean starter buffet & dessert buffet  CHF 39.— 

 
Dessert buffet    CHF 19.— 
 small portion CHF 14.— 

 

 

 

SOUPS 

 
Fish soup with tomatoes and garlic bruschetta CHF 17.— 

 
Minestrone (Italian vegetable soup with bacon) CHF 13.— 

 
Shoraba Adas  CHF 15.— 

Arabic lentil soup with frothy milk 
 
Clear soup with raviolini  CHF 14.— 

 

 

 

STARTERS 

 
Italian leaf-salad  CHF 10.— 

 
Shisch Taouk Fatouche     
Libanese marinated chicken breast strips   CHF 27.— 
with far Eastern vegetable salad   small portion CHF 22.— 

 
Buffalo mozzarella with ramati tomatoes and basil  CHF 22.— 
  small portion CHF 17.— 

 
Sautéed jumbo prawns with couscous salad and cold tomato sauce small portion CHF 22.— 
    CHF 27.— 

 
Paradise salad  CHF 25.— 

(Mixed leaf-salad with avocado, cherry tomatoes, small portion CHF 20.— 
buffalo mozzarella and tuna)   

 
Beef carpaccio with parmesan   CHF 27.— 
  small portion CHF 22.— 

 

 

 

 

 
 
 
 



 
 
 
RICE & PASTA 

 
Carnaroli saffron risotto with mixed mushroom-trifolati  CHF 28.— 
 small portion CHF 23.— 
 
Sautéed potato gnocchi with cherry tomatoes,   CHF 26.— 
onions, Parma ham and pecorino small portion CHF 21.— 

 
Grilled pasta with dried tomatoes, aubergines  CHF 32.— 

and jumbo prawns (5 pieces) small portion CHF 27.— 

 
Ravioli stuffed with meat, sage, butter and grated cheese   CHF 28.— 
 small portion CHF 23.— 

 
Gragniano noodles with tomato sauce, sweet pepper   CHF 38.— 

and beef fillet dice, medium spicy  small portion CHF 33.— 

 
Dark taglierini with olive oil, garlic, calamaretti strips,   CHF 32.— 

hard clams, tomatoes and liscio small portion CHF 27.— 

 
Gargnano bucatini with smoked salmon strips and grappa  CHF 31.— 
     small portion CHF 26.— 

 
Thin cream noodles   CHF 37.— 

with marbled truffle  small portion CHF 32.— 

 
Spaghettini, spaghetti or penne with mild or hot tomato sauce,  CHF 25.— 
garlic, olive oil and chilli peppers  small portion CHF 20.— 
 

 

PIZZA 

 
Pizza Marinara (without cheese)    CHF 18.— 

Tomatoes, garlic, oregano & olive oil 
 
Pizza Margherita  CHF 21.— 

Tomatoes, buffalo mozzarella, oregano & olive oil 
 
Pizza Parma   CHF 27.— 

Tomatoes, mozzarella, Parma ham, garden rocket with old balsam vinegar 
 
Pizza Olives d’Or  CHF 23.— 

Tomatoes, olives, capers and grated parmesan 
 
Pizza with mozzarella, marbled truffle and truffle oil (without tomatoes) CHF 35.— 

 
Pizza montanara  CHF 26.— 

Tomatoes, mozzarella, mountain cheese, cherry tomatoes, garden rocket, bresaola 
 
Children’s pizza (tomatoes, mozzarella and olive oil)  CHF 15.— 
  of choice  CHF 18.— 

 

 

 



 
 

 

FISH & CRUSTACEANS 
 

Mussels and hard clams mariner’s style  CHF 33.— 
with onions, garlic and tomatoes small portion CHF 28.— 

 
Whole sea perch with Taggiasche olives,   CHF 39.— 
marinated lemons and onions  

 
Kimroun Bi Tamatem (Marocco)  CHF 41.— 

Sautéed jumbo shrimps with tomatoes, ginger, garlic and coriander small portion CHF 34.— 

 
Whole sautéed sole with garlic, onions, lemon and coriander  CHF 52.— 

    
Sautéed sardines with herb oil sauce and lemon gravy  CHF 33.— 

with falafel   small portion CHF 27.— 

 

 
MEAT 
 

Oven roasted chicken (preparation 20 min.)  CHF 37.— 

 
Jawaneh Harah (Lebanon)    CHF 39.— 

Marinated chicken breast strips with marinated lemons small portion CHF 33.— 

and Libanese tomato sauce 
Pita bread with cherry tomatoes and coriander 
 
Veal liver with sage, parsley and onions   CHF 38.— 
  small portion CHF 32.— 

 
Steak Florentine style (IRL) (fillet and steak roasted with bone) 400g  CHF 69.— 

 
Grilled beef fillet with sautéed bacon cherry tomatoes 200g CHF 58.— 
 120g  CHF 49.— 

 
Tajine Bil Tmar (Morocco)   CHF 44.— 

Oriental sliced lamb fillet with dates, small portion CHF 37.— 

filled pita bread with ragout of aubergines and tomatoes 
 
Veal fillet medallions with marbled truffle   CHF 53.— 
  small portion CHF 46.— 

 
Bread-crumbed veal rib chop Milanese style   CHF 48.— 

  

GARNISHING AND VEGETABLES 
Taglierini, rice, risotto, salt or roasted potatoes, couscous, vegetables 

 

Declaration of origin of: 
 

 Raw ham Italy 
 Beef fillet America 
 Chicken France 
 Lamb Ireland 

 

Unless not differently declared we use Swiss meat that was raised in full accordanve  

with the specific requirements of the species. 


