VIA

WINE. FOOD. VIBES.

LUNCH

11.30 -13.30

STARTERS

TOMATO BRUSCHETTA
Almonds | Sprouts

ZUCCHINI SOUP
Oregano

6 Starter | 18 Main Course

RAVIOLI & RISOTTO

TORTELLO
Lamb Ragout & Rosemary | Red Wine Reduction
Rosemary
28

CAPPELLACCIO
Lemon & Ricotta | Lemon Sauce | Dill
26

RAVIOLI OF THE DAY
Sage Butter
24

SWISS ALPINE MACARONI CASSEROLE
Potatoes | Onions | Bacon | Applesauce
26

SPECIAL
ZUG-STYLE TROUT FILLET
Parsley Potatoes | Cauliflower
32

ASK FOR OUR 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

TOMATEN BRUSCHETTA
Basilikum | Schalotten

ZUCCHETTISUPPE
Oregano

6 Vorspeise | 18 Hauptgang

RAVIOLI & RISOTTO

TORTELLO
Lammragout & Rosmarin | Rotwein-Reduktion
Rosmarin
28

CAPPELLACCIO
Zitrone & Ricotta | Zitronensauce | Dill
26

TAGESRAVIOLI
Salbeibutter
24

ALPLERMAGGRONE
Hardopfel | Zwiebla | Spack | Apfelmus
26

SPEZIAL
FORELLENFILET ZUGERART
Petersilienkartoffeln | Blumenkohl
32

FRAGEN SIE NACH GLUTENFREIEN OPTIONEN
DESSERT

TAGESDESSERT
<)

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



AGNOLO

RAVIOLONE

Trout — Germany
Bacon - Switzerland
Lamp - Italy
Bread - Bossard Beck



