


INSALATAY

ANTIPASTI

12

Green salad with seasonal ingredients

BURRATAY

16

CROCCHETTE DI
VITELLO 20

Burrata cheese served with tomatoes and

extra virgin olive oil, comes with toasted bread

BRUSCHETTA
QUATTRO SAPORI

18

Homemade veal meatballs with a delicious tuna sauce

TAGLIERE DI SALUMI 25

Four different types of bruschetta:
confit tomatoes, butter and anchovies,

fennel sausage, and roasted peppers

FRITTO MISTO

22

Prosciutto Crudo and Salame with
homemade Rosemary-Focaccia, Grana Padano

cheese, green olives

ROASTBEEF DI MANZO
CON CREMA DI TARTUFO 2s

Fried calamari and shrimps

Sliced roast beef with a delicate truffle cream

Prices in CHF incl. taxes / V = vegetarian
Gluten free Pasta +CHF 2.- (nearly gluten free)
Allergies, intolerances? Our team can help you out.



PASTA CLASSICA

PACCHERI

POMODOROY 24

CAMPANIA

Homemade Paccheri, Tomatoes DOP,

Basil, Parmigiano Reggiano DOP

MEZZE MANICHE

CARBONARA 26

LAZIO

Mezze Maniche, eggs, Guanciale bacon,

Pecorino Romano cheese, black pepper

TAGLIATELLE

RAGU BOLOGNESE .

EMILIA-ROMAGNA

Homemade Tagliatelle, minced beef, tomatoes,

Parmigiano Reggiano cheese

LASAGNE

VERDI ALLA BOLOGNESE 2,

EMILIA-ROMAGNA

Homemade Lasagne Verdi with minced meat,

Béchamel and Parmigiano Reggiano DOP

TROFIE
PESTO GENOVESEVY 25

LIGURIA

Trofie, basil, potatoes, green beans, Grana Padano
cheese, Pecorino Romano cheese, garlic, pinenuts,

extra virgin olive oil

ORECCHIETTE
CIME DI RAPAY 25

PUGLIA

Orecchiette, Cime di Rapa Pugliesi (turnip greens),

extra virgin olive oil, Roasted Breadcrumbs

WITH SALSICCIA +3

SPAGHETTONI
VONGOLE 28

CAMPANIA

Homemade Spaghettoni, Vongole (clams),

Piennolo-tomatoes, parsley

Prices in CHF incl. taxes / V = vegetarian
Gluten free Pasta +CHF 2.- (nearly gluten free)
Allergies, intolerances? Our team can help you out.



PASTA SPECIALE

AMALFITANAY 25

RAVIOLI AL LIMONE CON RICOTTA,
BURRO E MENTA

Homemade Ravioli with lemon, stuffed with Ricotta

cheese, comes with Italian butter, peppermint

FUNGHIY 30

RAVIOLONEY 27

RAVIOLONE CON TUORLO FONDENTE,
SPINACI, RICOTTA, BURRO

Homemade Raviolone, stuffed with spinach, ricotta

cheese and a runny egg yolk, on Italian butter

REGINETTE CON FUNGHI DI STAGIONE

Homemade reginette with seasonal mushrooms,

parsley and grated parmesan

WITH SALSICCIA +3

TORTELLI 32

WITH BLACK TRUFFLE
(DEPENDING ON AVAILABILITY)
Normal portion +6

Double portion +12

SCOGLIO 34

TORTELLI CON CREMA DI PARMIGIANO
REGGIANO

Homemade tortelli filled with pork, served

with parmesan cream

Beef: CH and IT, Veal: CH, Pork: CH and IT,
Calamari: IT, Gamberi: VNM, Vongole: IT, Swordfish: IT

CALAMARATA CON FRUTTI DI MARE
E SUGO AL POMODORO

Homemade Calamarata with a rich seafood

mixture and flavourful tomato sauce

SENZ’'OSSO 29

PAPPARDELLE AL SUGO DI MANZO

Homemade Pappardelle with a sauce of braised beef,
with Gremolata and Parmigiano Reggiano cheese

shavings

Prices in CHF incl. taxes / V = vegetarian
Gluten free Pasta +CHF 2.- (nearly gluten free)
Allergies, intolerances? Our team can help you out.



DOLCE

DOLCE / CAFFE / TE / DIGESTIVI

TIRAMISU DELLA CASA 12
CANNOLO SICILIANO 10
Cannolo filled with ricotta cream

TORTINO DI CIOCCOLATO

CON CUORE BIANCO 14

Homemade chocolate cake with a white heart

whipped cream, and vanilla ice cream

MILLEFOGLIE Al FRUTTI DI BOSCO 12

Homemade puff pastry with wild berries,

vanilla cream and whipped cream

TORTA DI MELE 12
Homemade apple cake with streusel

WITH A SCOOP OF ICE CREAM +4
GELATI 5

An assortment of ice cream flavours (per scoop)

CAFFE

ESPRESSO 5
DOPPIO ESPRESSO 7
CAFFE SVIZZERO 5
CAPPUCCINO 6
LATTE MACCHIATO 6
LATTE FREDDO 6
CAFFE SHAKERATO 7
AFFOGATO 9
CAFFE CORRETTO 9
TE DIVERSI 5

DIGESTIVI

LIMONCELLO AMALFI 10
AMARA D’ARANCIA ROSSA 10
AMARA D’ARANCIA BIONDA 10
AMARA DI MANDARINO 10
JEFFERSON 10
ROGERS 10
AMARO DEL CAPO 9
MONTENEGRO 9
AVERNA 9
AMARETTO 9
BAILEYS 9
CYNAR 9
GRAPPA 2CL
GRAPPA DI 9
SANGIOVESE PRUNO
GRAPPA DI BRUNELLO 12
GRAPPA DI 12
MOSCATO GIALLO
GRAPPA DI 14

AMARONE IN LEGNO

Price in CHF incl. taxes



BIBITA

BIBITA / BIRRA

BIRRA

BASLER WASSER 3dl / 4
carbonated or still 5dl / 6
1M1/9
ICE TEA 3dl /5
homemade 5dl /7
1 /12
APFELSCHORLE 3dl /5
from Muttenz (BL) 5dl /7
COCA COLA 3.3dl /5
COCA COLA ZERO 3.3dl /5
RIVELLA BLAU 3.3d1 /5
CRODINO 1.75dl / 6
biondo o rosso
GAZZOSA AL LIMONE 2.75dl1 / 6
ARANCIATA 2.75dl / 6
CHINOTTO 2.75dl1 / 6
ESTATHE LIMONE 2.5dl1 / 6
ESTATHE PESCA 2.5dl1 /6
ORANGENSAFT 3dl /5
FEVER TREE 2dl / 6

Tonic, Ginger Beer, Bitter Lemon

WARTECK 3dl /5
draught 5dl / 8
PORETTI 3dl / 6
draught 5dl /9
ICHNUSA NON FILTRATA 3.3dl / 6
MORETTI BIANCA 3.3dl /7
PERONI ROSSA 3.3dl /7
PERONI 3.3dl / 6
SENZA GLUTINE

MORETTI ZERO 3.3dl / 6

ANALCOLICO

Price in CHF incl. taxes



APERITIVO

APERITIVO / DRINKS

SPRITZ
VERMOUTH 7
rosso o bianco
CAMPARI SODA 11
CAMPARI ORANGE 13
SARTI SPRITZ 13
ITALICUS SPRITZ 13
APEROL SPRITZ 13
CAMPARI SPRITZ 13
LIMONCELLO SPRITZ 13
CRODINO SPRITZ 13
CYNAR SPRITZ 13
HUGO SPRITZ 14

SPUMANTE / BOLLICINE

DRINKS

NEGRONI 17
NEGRONI SBAGLIATO 15
NEGRONSKY 15
AMERICANO 14
JAMAICAN MULE 15
CHE VUOI MULE 16
BASIL SMASH 16
AMARETTO SOUR 17
ESPRESSO MARTINI 16

NON-ALCOHOLIC

MADAI SPUMANTE 10cl / 9

75cl / 63
LA VESPA 12
CRODINO SPRITZ 14
HUGO 14
RUBINO 14

PROSECCO COL VETORAZ 10cl / 9

VALDOBBIADENE BRUT DOCG 75cl/63

Veneto

FRANCIACORTA BRUT 10cl / 15
75cl / 84

FRANCIACORTA ROSE 75cl / 90

CHAMPAGNER 75cl / 126

LALLIER BRUT

Price in CHF incl. taxes



BIANCO

BY GLASS

CHARDONNAY VENEZIA IGP 10cl / 7
Pierpaolo Pecorari 75cl / 49

Friuli, Chardonnay

KIKE TERRE SICILIANE IGP 10cl / 8
Fina Vini 75cl / 56

Sicilia, Sauvignon blanc & Traminer

GAVI DOCG 10cl / 8
Tenuta Olim Bauda 75cl / 56

Piemonte, Cortese

VERMENTINO 10cl / 8
DI SARDEGNA DOC 75cl / 56
Antonella Corda

Sardegna, Vermentino

BOTTLE
ROERO ARNEIS DOCG 75cl / 63
Malvira
Piemonte, Renesio
GRECO DI TUFO DOCG 75cl / 70
Benito Ferrara
Campania, Greco
MIMESI IGT 75cl / 84
Tenuta di Ghizzano
Toscana, Vermentino
AJMAN 10cl / 7

ROSATO MONFERRATO DOC 75cl / 49
Il Falchetto

Piemonte, Pinot Nero

Price in CHF incl. taxes
*year depending on availability

ROSSO

BY GLASS
NEGROAMARO IGP 10cl / 7
Angiuli 75cl / 49
Puglia, Negroamaro
PASSO DEL BRICCO 10cl / 8
Patrizi 75cl / 56
Piemonte, Barbera &
Dolcetto & Nebbiolo
ROMA 10cl / 9
Cantina Gaffina 75cl / 63

Lazio, Montepulciano

& Sangiovese & Petit Verdot

EL SARTU LANGHE NEBBIOLO 10cl / M
Parusso 75cl / 77

Piemonte, Nebbiolo

BOTTLE
UNO DI NOI IGT 75cl / 63
Le Fonti 150cl / 132
Toscana, Foglia Tonda
& Merlot & Cab. Sauvignon
CANNONAU DOC 75cl / 65
Antonella Corda
Sardegna, Cannonau
IL SIGILLO, AGLIANICO 75cl / 90
DEL VULTURE DOC
Cantine del Notaio
Basilicata, Aglianico
LIMITE IGT 75cl / 124
Emiliano Falsini Bolgheri
Toscana, 100% Cabernet Franc
SAFFREDI IGT *
Fattoria Le Pupille 75cl / 156
Maremma Toscana, 150cl / 322

Cabernet Sauvignon & Merlot & Petit Verdot

BAROLO CAMPE, 75cl / 210
«LEONE» DOCG *
La Spinetta

Piemonte, Nebbiolo




MOSCATO

MOSCATO / SPIRITS

LA MORANDINA
MOSCATO D‘ASTI
Morandina

Piemonte, Moscato

75cl / 48

SPIRITS

3CL / 6CL
GIN BULLDOG WITH 14 /18
GIN PORTOFINO WITH 16 / 22
GIN MINTIS WITH 16 / 20
VODKA SKYY WITH 14 /18
VODKA BLU LIE PURE 14 /21
RUM APPLETON ESTATE WITH 14/18
HAVANA CLUB 7 ANOS WITH 16 / 20
WHISKEY JAMESON WITH 14 /18
WHISKEY PUNI PURE 18 / 27

Price in CHF incl. taxes



