VIA

WINE. FOOD. VIBES.

LUNCH

11.30 -13.30

STARTERS

COUSCOUS SALAD
Served Warm with Mushrooms

CREAMY CORN SOUP
Cheese | CroGtons

6 starter | 18 main course

RAVIOLI

CAPPELLACCIO
Porcini | Brown Butter | Sprouts
28

RAVIOLONE
Lemon & Ricotta | Beans | Oregano
26
RAVIOLI OF THE DAY
Sage Butter
24

SPECIAL

SPAGHETTI
Bolognese | Carrots | Celery
28

VENISON SCHNITZEL
Garlic Crust | Spaetzle & Red Cabbage
32

ASKUS ABOUT GLUTEN-FREE OPTIONS

DESSERT

DESSERT OF THE DAY
<)

All prices are in CHF and include 8.1% VAT.
Your service team will be happy to inform you about origin and allergens.

VIA

WINE. FOOD. VIBES.

Z'MITTAG

11.30 -13.30

VORSPEISEN

COUSCOUS-SALAT
Warm serviert mit Champignons

MAISCREME SUPPE
Kase | CroCtons

6 Vorspeise | 18 Hauptgang

RAVIOLI

CAPPELLACCIO
Steinpilz | Nuss-Butter | Sprossen
28

RAVIOLONE
Zitrone und Ricotta | Bohnen | Oregano
26
TAGESRAVIOLI
Salbeibutter
24

SPEZIAL

SPAGHETTI
Bolognese | Karotten | Sellerie
28

REHSCHNITZEL
Knoblauch Kruste | Chnopfli und Rotkraut
£y

FRAGEN SIE NACH GLUTENFREIEN OPTIONEN

DESSERT

TAGESDESSERT
<)

Alle Preise sind in CHF und inklusive 8.1% MWST.
Ihr Service-Team informiert Sie gerne Uber Herkunft und Allergie-Hinweise.



AN

RAVIOLONE

Venison — Austria
Beef - Switzerland
Bread - Bossard Bakery



