
 

 
 

LUNCH 
11.30 – 13.30 

STARTERS 

 RUCOLA SALAD 

Parmesan | Walnut | Balsamic Reduction 

LEEK-LENTIL-SOUP 

Croutons 

6 starter | 18 main course 

RAVIOLI 

RAVIOLONE 
Veal | Sage | Pomegranate Sauce|  

Pistachio Brittle  
28 

RAVIOLONE 

Squid | Peas | Curry Sauce |  

Panko Crumble 

27 

MEZZALUNA 
Pumpkin | Taleggio Sauce |  

Taralli Crumble 
24 

SPECIAL 

BEEF SALTIMBOCCA ROMAN STYLE 

Mushrooms | Rice | White Wine Sauce 

31 

ASK FOR OUR GLUTEN-FREE OPTION  

DESSERT 

PANNA COTTA 

Cinnamon 

9 

 
 

Z’MITTAG 
11.30 – 13.30 

VORSPEISE 

RUCOLASALAT 

Parmesan | Walnuss | Balsamico 

LAUCH – LINSEN – SUPPE  

Croûtons 

6 Vorspeise | 18 Hauptgang 

RAVIOLI 

RAVIOLONE 

Kalb | Salbei | Granatapfel-Sauce |  

Pistazienkrokant 

28 

RAVIOLONE 
Sepia | Erbsen | Curry-Sauce |  

Panko Crumble 
27  

MEZZALUNA 
Kürbis | Taleggio-Sauce |  

Taralli Crumble 
24 

SPECIAL 

RINDS-SALTIMBOCCA RÖMISCHE ART 

Pilze | Reis | Weisswein-Sauce 

31 

FRAGEN SIE NACH GLUTENFREIEN OPTIONEN 

DESSERT 

PANNA COTTA 

Zimt 

9  

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

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



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

AGNOLO 

M
EZZALUNA

RAVIOLONE 

TORTELLO

CAPPELLACCIO

Kalb – Italien 
Sepia - Europa 
Rind – Schweiz 

Brot – Bossard Beck 
 


