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1. August Menu

Aperitif
Mini platters with:
Bresaola
Salame Finocchiona
Cured ham
Pecorino shavings
Focaccia

Starter Buffet
Colorful tomato salad

Grilled vegetables
Buffalo mozzarella with Pimientos
Panzanella (Tuscan bread salad)
Grilled octopus
Black Venus rice salad
Zucchini with Pecorino, pomegranate and mint
Cured ham with truffle and
flamed figs

Served by our team
Tagliatelle with truffle

from the Parmesan wheel
Risotto alla milanese




(

BBQ
Fennel salsiccia

Prawn skewers
Sea bream en papillote
Chicken thigh steak |

Beef chuck flap

Beilagen Buffet
Mediterranean roasted potatoes
Baked potatoes with sour cream

Corn on the cob
Grilled eggplant and zucchini

Dessert Buffet
Tiramisu

Ricotta cream with
strawberries

CHF 98 per person
50% for children up to 12 years




