
 

 

LUNCH MENU I 25 

 

SALAD included 

Green Salad | Melon | Cherry Tomatoes  

 

VEGETARIAN OPTION 

Spaghetti alla Puttanesca | Parmesan  

 

MONDAY 

Stuffed Eggplant | Ground Beef (CH) 

Tomato Rice  

 

TUESDAY 

Rigatoni | Octopus (IT) | Mussels (VT) 

Paprika | Tomato Sauce  

 

WEDNESDAY 

Grilled Salmon Fillet (SCO) | Hummus 

Broccoli  

 

THURSDAY 

Tuna (VT) Vegetable Quiche | Mixed Salad  

 

FRIDAY 

Sea Bream Fillet (GR) | Sardinian Potatoes 

Grilled Baby Lettuce  
 
 

 Vegetarian /  Vegan /  Gluten free /  Lactose free 

 
We are pleased to accommodate your individual dietary preferences 
and take any allergies into careful consideration.  

 

 

DESSERT I 8   
Chocolate Fondant | Vanilla Ice Cream 

 
 
OUR RECOMMENDATION 
 
HOUSE-APÉRO 

Giselle Royale, Prosecco, Soda 14 

   
HOUSE-APÉRO NON-ALCOHOLIC 

Giselle Royale non alcoholic, Tonic, Soda      10 

 

WHITE WINE  

Anselmo Mendes 3 Rios, DOC, 2024          8 

Alvarinho, Loureiro, Avesso   
Anselmo, Mendes – Vinho Verde, Portugal 

 

RED WINE  
Il Sangiovese, DOC, 2023                                           9 

Sangiovese   

Noelia Ricci – Emilia Romagna, Italy 

 

ROSÉ WINE  

Château de Selle Rosé, AOC, 2023      11  

Grenache, Cinsault, Mourvèdre, Syrah  

Domaine Ott – Provence, France 

 
 
 
 
All Prices are in CHF including 8.1 % VAT 

 


